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T H E  H I S T O R Y  O F  L E M O N  P E P P E R  B E G I N S  W I T H  I T S  H U M B L E
C O M P O N E N T S :  L E M O N  Z E S T  A N D  C R A C K E D  B L A C K  P E P P E R .  T H I S
S E A S O N I N G ,  C A R R I E S  A  L E G A C Y  T H A T  D A T E S  B A C K  T O  A N C I E N T

C I V I L I Z A T I O N S .  L E M O N S  W E R E  P R I Z E D  F O R  T H E I R  M E D I C I N A L
P R O P E R T I E S  L O N G  B E F O R E  T H E Y  B E C A M E  C U L I N A R Y  S T A P L E S .  B L A C K

P E P P E R  W A S  S O  V A L U E D  T H A T  I T  W A S  O F T E N  U S E D  A S  C U R R E N C Y .
I T  W A S N ' T  U N T I L  T H E  M O D E R N  E R A  T H A T  T H E S E  I N G R E D I E N T S  M E T  I N
T H E  K I T C H E N S  O F  I N V E N T I V E  C O O K S ,  S E E K I N G  T O  B L E N D  W E S T E R N

A N D  E A S T E R N  F L A V O R S .  T H E  R E S U L T ?  A  V E R S A T I L E  S E A S O N I N G  T H A T
Q U I C K L Y  B E C A M E  A  S T A P L E  I N  S P I C E  C A B I N E T S  A R O U N D  T H E

W O R L D .

J U N E

SPICE CLUB
T H I S  M O N T H ’ S  S P I C E  I S



Chicken Fiesta Salad

R E C I P E  F R O M  O A K  T O W N  S P I C E  S H O P
O A K T O W N S P I C E S H O P . C O M /

INGREDIENTS

1-1/2 teaspoons lemon-pepper
seasoning
1-1/2 teaspoons chili powder
1-1/2 teaspoons dried basil
3/4 pound boneless skinless chicken
breasts, cut into 1-inch pieces
4 cups torn mixed salad greens
2/3 cup canned black beans, rinsed
and drained
1/4 cup thinly sliced red onion
1 small tomato, sliced
1/2 cup shredded cheddar cheese
Tortilla chips, salsa and ranch salad
dressing

1. In a large resealable plastic bag, combine the seasonings. Add chicken,
a few pieces at a time, and shake to coat.

2.Place chicken on a greased broiler pan. Broil 3-4 in. from the heat for 3-
4 minutes on each side or no longer pink.

3.On two plates, arrange the salad greens, black beans, onion and
tomato. Top with chicken and cheese. Serve with tortilla chips, salsa and
ranch dressing.

DIRECTIONS

https://www.tasteofhome.com/recipes/chicken-fiesta-salad/#RecipeCard
https://www.tasteofhome.com/recipes/chicken-fiesta-salad/#RecipeCard

