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Amoumt Measurs Inovredient - Freparation Method

24 feasspoon EE
144 teasspoon black peppear
18 tesspoon CELEE
18 teazponn papTika
i teazpoon aaTlic powcdar
AR bEEEDoon crio EocET
14 fesspoon chrisd thums
144 fesspoon crisd parslay
bonsless skinless chicken breast half
sspoons Duther
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TERELOONE aaTlic pomcdar
tablespoons lime Guics

Iy & small bowl, mix fooether salt, pepper, cadusnns, paprika, L54 t=en osclio powdsr, ordon
ponpcisy, thume ard parsled. Serinkls mixbure on both sides of breasts,

Heat butber and olive oil in & lavaos heswd skillet over medium heat. Saobte ohicken until
golcien browr, about & minutes on each side. Spreinkls with 2 tspns garlic eoscer arod lims
s Cook 5 ominutes, stiveing Yregusntly o oot with sauce.



