
Prep: 20 minutes

Teriyaki Orange Chicken Kebabs
1/4th of recipe (2 kebabs): 217 calories, 3.5g total fat
(0.5g sat. fat), 744mg sodium, 18g carbs, 1.5g fiber,
12g sugars, 29g protein
 

Click for WW Points® value*

Cook: 15 minutes

Marinate: 1 hour

More: Lunch & Dinner Recipes, Recipes for Sides, Starters & Snacks, Four or More
Servings

Ingredients
1 lb. raw boneless skinless chicken breast, cut into 1-inch cubes (about 24 cubes)
1/4 tsp. garlic powder
1/8 tsp. each salt and black pepper
6 tbsp. thick teriyaki marinade or sauce
3 tbsp. orange juice
24 one-inch zucchini chunks (about two 8-oz. zucchini)
16 medium baby bella mushrooms
16 pineapple chunks (fresh or previously packed in juice)

Directions
Season cubed chicken with garlic powder, salt, and pepper, and place in a large sealable container
(or bag). In a small bowl, mix 3 tbsp. teriyaki sauce with 2 tbsp. orange juice. Add to the container,
and thoroughly coat chicken. Seal, and refrigerate for 1 hour.

If using wooden skewers, soak them in water for 20 minutes to prevent burning. (You'll need
eight.)

Alternately thread chicken, veggies, and pineapple onto eight skewers, tightly packing the pieces
together. Discard excess marinade.

Bring a grill sprayed with nonstick spray to medium-high heat. Grill kebabs for 6 minutes with the
grill cover down.

Flip kebabs. With the grill cover down, grill for 6 more minutes, or until chicken is cooked through.

In a small bowl, thoroughly mix remaining 3 tbsp. teriyaki sauce with remaining 1 tbsp. orange
juice. Drizzle over kebabs.

MAKES 4 SERVINGS

HG Alternative: No grill? No problem. Use a nonstick grill pan on the stove (like this fantastic find
on Amazon), and adjust cook times as needed.
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.
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*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.

Questions on the WW Points® values listed? Click here.

Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.

https://cmx.weightwatchers.com/details/MEMBERRECIPE:627007e6cd802128873407e0
file:///recipes/categories/lunch-dinner-recipes
file:///recipes/categories/recipes-for-sides-starters-snacks
file:///recipes/tags/four-or-more-servings
https://www.amazon.com/Sensarte-Nonstick-Reversible-Aluminum-Portable/dp/B08K8CX3SX?dchild=1&keywords=grill+pan+large&qid=1624488556&sr=8-2-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEyMTRBWUw1MzNGNk9QJmVuY3J5cHRlZElkPUEwNDU4MzE3T0Y2NE9BSlQwWVg4JmVuY3J5cHRlZEFkSWQ9QTA4NDc5NjkxOFFRRFVJM0ozTFRJJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ%3D%3D&linkCode=ll1&tag=hungir-20&linkId=5d87979acebb69429da2311a8f7d2f8f&language=en_US&ref_=as_li_ss_tl
https://www.hungry-girl.com/editorial-policy
https://www.hungry-girl.com/advertising-information
https://www.hungry-girl.com/pages/wwpoints
https://www.hungry-girl.com/pages/health-nutrition-disclaimer


Publish Date: May 26, 2016 Author: Hungry Girl Copyright © 2025 Hungry Girl. All Rights Reserved.


