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Lemon Garlic Chicken

ambalita
it

Ingredients
. 1Kg boneless, skinless chicken .
breasts, cubed
. 14 teaspoon sea salt .
. Y5 teaspoon ground black .
pepper *
. Y4 teaspoon paprika .
. 1 teaspoon granulated garlic .
. Y4 teaspoon onion salt .
. 1 tablespoon olive oil .
. 2 tablespoons grass-fed butter
Direction
1. Combine salt, pepper, paprika,
granulated garlic, and onion saltin a
medium bowl. Add chicken to bowl and
toss to coat.
2. Heat olive oil. Add chicken and cook 4.
until browned, about 5 minutes.
Remove chicken from pot and set
aside.
3. Add butter, onion, and minced garlic  ©-

to pot and cook for 2 minutes, stirring 7
and scraping the bottom of the potto " *
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TOTAL TIME: 50 minutes

SERVES 2

1 onion, peeled and roughly
chopped

1% teaspoons minced garlic
Y5 cup chicken broth

1 teaspoon dried oregano

1 teaspoon dried basil

2 tablespoons lemon juice

1 teaspoon lemon zest

2 tablespoons coconut cream

remove browned bits from the bottom.
Add chicken broth, oregano, basil,
lemon juice, and lemon zest and stir to
combine.

Return chicken to pot and cover. Cook
for 45 minutes.

Remove chicken from pot.
Stir in coconut cream.

Return chicken and serve hot.
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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