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March 1st is the scholarship deadline!  

There is still time to apply if you 

haven’t turned in your application yet.    

If you have questions, please reach out to us at

307-754-2881 or via email: glp@garlandpower.org. 
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Jerry Thompson- President

Peggy Ruble- Vice President

Scott Smith- Secretary/Treasurer

Spencer George- Director

Ryan Gorsuch- Director

*******************************************************************

Molly Lynn- General Manager                                

Tina Harrison- Office Administrator                              

Steve Reimer- Line Superintendent

*******************************************************************

office hours: Monday-Thursday 7:30 to 5:00

Friday 7:30 to 11:30

phone: 307-754-2881

email: glp@garlandpower.org

website: www.garlandpower.org                                     
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15 MINUTE HONEY GARLIC
CHICKEN

2 teaspoons extra-virgin olive oil (or

canola oil)

1 ½ pounds boneless, skinless chicken

breasts, cut into small cubes (about ½

inch)

Salt and black pepper

3 tablespoons honey

3 tablespoons low-sodium soy sauce

3 cloves garlic, minced

¼ teaspoon red pepper flakes (optional,

adjust for heat)

1. Heat olive oil in a large skillet over

medium-high heat.

2. Lightly season the cubed chicken with

salt and pepper. (Go easy because the soy

sauce has plenty of sodium.)

3. Add the chicken to the skillet and brown

on one side, about 3-4 minutes.

4. Meanwhile, make the glaze. Whisk the

honey, soy sauce, garlic and red pepper

flakes, if using, in a small bowl until well

combined.

5. Add the sauce to the pan and toss to coat

the chicken pieces. Cook until chicken is

cooked through, 4-5 more minutes.

6. Serve with steamed rice and top with

green onions, sesame seeds and a

squeeze of lime juice, if desired.
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RECIPE FROM KATHRYN DOHERTY


