Hmount Measurs Imoredient - Freparation Method

2 hemads garlic - top third cut of 7
& bablespoorns olive oll
4 pouncds chickar - cut in half lenotheizs, backbons remowved
1 cup Satatar
1452 teaspoons lemon rest
0 tablespoons Tresh lemon Julos
1 tablaspoon choppad frash rosemary
1 =mall sEvrang peppar - sesdaed and minos
2 reaspoons drisd marioram
kosher sall and Yraeshly orournd black pepper
cLimir &ioli

Frafumat owvern o S88, Put osclio on s lavos sheet of fodle Drdzzles with 4 fablespoon odl and
wrap tiobtlo with foil Bosst ondil fender sngd oolden beowrn, 4558 minutes. Let oool.

Flace chicker in s 12092 olass baking dizh. Sprinkle 2.5 teblespoons za’astar owver chicker,

Sousers rossted oarlic cloves oot of skins ardd into s small bowls mash into & paste with the

baack of & fork. Hodd &4 tablespoons oil, lemon sest, lemon Juics, rossmnard, ohdls and marJorams
i

whizk to blernd. Pour ower chickers turmn bo cost. Cowers ohill overnisht.

Sesson ohicken with sslt and pepper. Leb stand st voom famperaiure 30 mintuss. Mearnwhils,
bild & medium fire in s charooal ovill, or hest & ses orill o omed-hishe Brush orill rack
with remaining odl. Grill chicksern, turning occasionally, until skin is orizse and browned and
arn instarnd read thermomnster inssvibed into the despest part of thich without touching bons
reads o8, sbout 35 mintuss. Transfer o s cutting bosrd, sprinkls with cemsinino 1402
tablaspoon za’ater, arnd lat rest ,UZ mirtes,
ik

sach chicken half into 4 pleces arngd serve on s platter with cumin aioll



Combine chopped fresh oregano, sumac,
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arwd frashly orournd black peppear.

Yield: "5 cup®

arounod cumin and sesane seeds,

Stir in kosh
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