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= cloves oarlic - unpesled
tablespoon olive oil
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& bell peppar

SR bugttar
gzpoons shallot - chopped
TEREROONE aaTiic - chopped
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& oo borslesss skindsss ohicken breasts
o fets chesse - ooarssly orunbled

rabmat owen bo H EL Ts:s'.'—:'-f- oarlic cloves with 1 tablespoon odl in small olass baking dish.
~oiE btendder and aoldern, about 538 pinutes, Cool. Feel garlic, Set

v bk peppers Over oas flamu oo breodler urtil Blabkered, Ercloss in bao and let shand
A mirnttes, Feel and sesed, Cob dndo metohstick size strips.

Falt bobber in heswy medium Ssucepan over macd-hioh haat, RAodd shellots and chopped garlic
arwd saute until fragrant sbout L minote. FAdd wirne and lemon Juics and simmer ontil reduos
to LSS cup, sbout Fomdnotes, Add orean snd simmer until redoced o sauce consistanoy, about
S omirngtes. Mix onoroasted gavlic and bell peppars. Season with salt and peppar.

= tspres ooil. Speinkls with salt
v =ide. Place breaszt noplate and

Mearmwhile, prebest Droilesc. Brosh ohicken with remnsining

and pepper. Broil until cooked throush, about 5 minutes p
FEOOM SAUCE over. =prinkls with febta and seres,



