BEACH BOYS CHICKEN
¾ 
cup balsamic vinegar

1 
teaspoon garlic powder

2 
tablespoons honey

2 
tablespoons extra-virgin olive oil plus more, to taste, for oiling the grill grates

2 
teaspoons Italian seasoning


kosher salt to taste


freshly ground black pepper to taste

4 
chicken breasts boneless and skinless

4 
slices mozzarella

4 
slices avocado

14 
slices tomato

12 
tablespoons basil optional, freshly sliced, for garnish

1
balsamic glaze optional, to taste, for serving

In a small bowl, whisk together the balsamic vinegar, the garlic powder, the honey, 2 tablespoons of the oil, and the Italian seasoning.

Season the marinade with the salt and the pepper.

Pour the marinade over the chicken and let it marinate for at least 20 minutes.

Preheat the grill to medium-high heat.

Using the extra oil, grease the grill grates.

Grill the chicken until it is charred and cooked through at 165 degrees F, about 8 minutes per side.

Top the chicken evenly with the mozzarella, the avocado, and the tomato, and cover the grill until the cheese is melted, about 2 minutes.

Garnish the chicken with the basil and drizzle with the balsamic glaze.

Serve.
Beach Boys Chicken blends sweet, tangy, and smoky flavors; grill for golden crust.

Beach Boys Chicken is all about the melody of flavors that bring sunshine to your plate. The honey and balsamic vinegar blend into a sweet-tangy glaze that carves into the chicken with every bite. As it grills, a delicious, smoky perfume fills the air, promising a crisp, caramelized exterior and juicy interior. It’s the ideal harmony, balanced by creamy mozzarella and buttery avocado. A sprinkle of fresh basil and a drizzle of balsamic glaze complete this vibrant composition.

Achieving that savory golden crust is the secret. Ensure the grill is well-oiled and hot, allowing the chicken to char without sticking. This patience rewards you with the perfect foundation for the creamy toppings. The mozzarella melts just right over the heat, forming a luxurious blanket that embraces each succulent slice of tomato and avocado.
Sharing this dish transports you seaside, where laughter mingles with the breeze. Served hot off the grill, every mouthful offers a taste of summer, colorful and inviting. Whether enjoyed solo or with loved ones, it’s an inviting escape, simple in preparation yet rich in experience. This chicken sings with the flavors of relaxation and good times, down to the very last flavorful bite.

SERVES: 4

