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To make Balsamic Glaze: Add balsamic vinegar to a small saucepan.

Bring to a boil, reduce to simmer until it starts to thicken. Stir the
entire time (or it will burn), about 5-7 minutes. You are basically look-
ing for the balsamic to turn more syrupy and coat the back of spoon.

Once it is thick, remove from heat and pour into a small serving con-

tainer. Set aside.

In a small bowl, add chicken cubes, garlic powder, basil, pepper and
salt. Using a spoon, toss all the spices to coat the chicken.

Heat a large skillet to medium high heat, add grape seed oil and
then chicken. Cook chicken for 3-4 minutes per side until slightly

browned and no longer pink on the inside. Remove the chicken from

the pan and let rest.

On a wooden appetizer skewer, add one cherry tomato, one leaf of

basil, one mini mozzarella ball, and a cube of chicken. Repeat until all

skewers are completed.

Serve with balsamic glaze.



