coconut grilled chicken with mango salsa
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This is a family favorite on the grill – and yes, it tastes as wonderful as it looks!
INGREDIENTS:
1 cup chunky pineapple mango salsa
4 green onions, sliced 

1 lime, juiced 

2 tablespoons coconut oil 

Salt and pepper 

4 chicken breast halves 

FOR SALSA:

1 mango, peeled and diced 

10 large strawberries, stemmed and diced 

1/3 cup dried cranberries 

½ lime, juiced 

½ red onion, chopped 

¼ cup cilantro, finely chopped 

2 tablespoons red wine vinegar 

1 tablespoon canola oil 

Salt and pepper 

HOW WE MAKE THIS: 
1. In a medium bowl, combine the pineapple mango salsa, green onions, juice from 1 lime, 2 tablespoons coconut oil and salt & pepper. Place chicken in a ziplock bag and pour the marinade mixture over the chicken.  Cover and let sit in the refrigerator overnight, turning the chicken occasionally. Discard large chunks from dish and grill chicken over medium heat until meat is no longer pink, about 15-18 minutes. (I usually cook 6 minutes, flip and cook 6 minutes, and flip and cook for a final 6 minutes.)
2. In a medium bowl, combine mango, strawberries, cranberries, juice from ½ a lime, red onion, cilantro, red wine vinegar, 2 tablespoons coconut oil and salt & pepper. Spoon mango salsa over grilled chicken and serve. 
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