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TOTAL TIME: 30 minutes

Grilled Greek Chicken SERVES 3

Ingredients
* 4 chicken breasts sliced in half * Y tsp chili flakes
to make it thin + Salt & black peper

* 3lemons juiced

» 8 garlic cloves minced

* Y% cup olive oll

» Y% cup fresh parsely choppoed

» 4 tbsp fresh oregano chopped or
3 tsp dry oregano

* 1 tsp cumin poweder

Direction
1. Inalarge bowel combine fresh 4. Place chicken on grill turning on all
lemon juice, half of olive oil, minced sides until chicken is fully cooked
garlic, fresh parsley, chili flakes salt
and pepper

2. Marinate chicken with the mix in a
bowl, cover and place in the fridge
for at least 30 minutes or overnight.
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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