Basic Herbed Chicken Breasts

Chicken Breasts—boned dkinned, pounded
Basic Olive Oil Marinade:

1/2 cup Olive Ol

1/4 cup Lemon Jvice

2 doves Grarlic—crvshed

1/4 teagpoon Salt

Fresh Herts —Rogemary, Fardley

Option:  bottled Lemon Herb Marinade

Combine olive oll, lemon J'vioo, 5_arﬁo, galt and herts. Brush breasts with
mixtwe or marinate 20 minvtes. Cook on 5{"’ to desired doneness boing,
careful not to overcook. Serve with Pada or vice and \/ogm“ablo;.

Use this Olive Oil Marinade on any meat, fish, or \/ogphblo and then 5{"’

or broll.
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