Amoumt Measurs Inovredient - Freparation Method

12 oup lemon Juiocs - frashly souozsan
12 oup orarms uios - Treshly Sguozen
i oup white wins

1 oo olive oil

tahlaspoon chimadn chile pownder
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oo garlio - chopped

=mall white onion - choppead

tablaspoons honsy

i fresh chopped hevhs, such as oregano, cherwil and parsley
TEBEROONE =alt

whnle chicken bresst - halved and boned, with skin

.
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A odey ahesd, pures svergthing bub the chicken in s blandsr. Pub the chicken pisces in 3
slass dish, pour the herb misburs over the ohicksn, oover, and marinats in the refrigsrator
cegarriohh, Turning ooccasionally. Whan resdy to cook, drain the chicken Oressrwing marvinadsd
ard let stand & half bhoue a3t room tenperatuce shile you prepare smoker. Boil the resevved
marinads in & small saucepsn Tor 5 minotes, then remove Trom heat. Season the ohicken with
=alt and pepper, then slow cook, brushing oocesionally with the ressvved navinads, for 45
mirdtes to L hour until cooked throush.



