
Heat a large skillet over medium heat and add olive oil.
Season chicken pieces with turmeric, cumin, salt, pepper and cayenne, if using.
Add chicken to the pan and cook until cooked through, 8-10 minutes, stir

occasionally.
Squeeze lemon juice over cooked chicken, serve warm and enjoy!

Directions:
1.
2.
3.

4.

2 teaspoons extra-virgin olive
oil
1 1/2 lbs. boneless, skinless
chicken breasts, cut in about
1/2 inch cubes
1 1/4 teaspoons turmeric
3/4 teaspoon ground cumin
3/4 teaspoon kosher salt
1/4 teaspoon black pepper
1/8 teaspoon cayenne pepper
(optional)
Juice of 1/2 lemon

Ingredients:

Easy Turmeric Chicken

Enjoy the health benefits of this meal! One of the key
active compounds in turmeric is curcumin, which acts as
an antioxidant and anti-inflammatory component.




