Peppery Chicken in Pita

Cut into ½” wide strips:


6 chicken breasts (about 1 ½ lb.)

Marinate chicken, in refrigerator, for 2 hours in:


¼ cup teriyaki sauce

Pour chicken and teriyaki in cooking pan.

Add:


1 teaspoon thyme

1 teaspoon ground white pepper


1 teaspoon black pepper
½ teaspoon garlic powder


1 Tb. olive oil 


½ teaspoon ground red pepper


Cook for 5-7 minutes.  

Serve in pita rounds with 1/3 cup mayonnaise + 1 Tb. horseradish,

or ranch dressing.
