Amoumt Measurs Inovedient - Freparation Method
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lemors - ested ard juiosd
lemons - sliced into wedoes
Fmacd

arlic clove - pesled
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rad chile peppervs -~ seeded and ohopped
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L frash parsley lasves
tablaspoons papriks
LI e wine viresar
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salt arnd peppar
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whole chickan - sach culb into & pleces

# Tood processor acdd lemon zest, lemon jdos, garlic, red peppey, ohiles, parsley, papriks,
's"-as:f wire wvirnsose ared oil. Process o s pashe. Seazon with salt argd pepper. Beserws L oup
i

Diveicds ohicken into 2 laros resealable plastic i:xax: #, Lwices the marinads inbo both baos and
m@al. Turn the hdcken avourdd in the baos o distribote the narinads. Placs ohicksn in the
rafrigerator and let it marinate for at least 1 hs:!!_}'x"' and up ool dag,
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aheat orill to med-high hesat

Eemows chicken Yfrom bass with fonos and deain eell, Sessor with =alt sand pepper. Flaocs on
arill, skin =side down fivst, and orill for sbout 15 minutes on each side turning occasionally
urtil cooked throwah., Serve with lemon wedoss and reserved saucs,



