Mmoot

Maasurs

Imovedient - Freparation Method

b

B PR S S K KV X A

e

;...‘x.

1 1/2

i

L
s

tablespoons

teaspnnn
Pkl
S0

s LEE O

Puundb

LSRR

x"sli‘u'xn ;”sil
garlio - mirnosed
frash bazil - oho z;:x;::xw;j

risd oren

Ll

i EHH

grated lemon zest
Frash lamon Juios
it

T

e peppar flakes
HEM W S Ta N Rt

14}

iy
i

T

e wires vineoar

ponsless skinless ohicken breast - Drimmed

£ muk o rolls, st paviially open

Combins the oil,
fiopl., Tramsfer

wirssoar arcd lemor Juicess re

oavlicg

Frick the breast a1l over with s

Femowve chicken from mavinade and thread onbo 12Y

Charvooal

fot, spread eveniy.

i

T

%]

i

i

z,..'u o
o
e

b

f"‘ !s ;

Transfer chicken to rolls, renove skewmers and drizsle with mauo mixbure, Serw

5 ominuibes.

Opan bothom wents completalu,
et orate in placse, cower, and h

Turm all burners to hiagh, cover

s omrill ard cook, turmdng fr

Daasil, oreoano, ; . £
= tbheens of the odl misburse o o3 separate bowl andd whisk in the nauornaise,

Foeln ot hem dndo

vemnsinirng oll mixbure. Fefivigerats, coverad, for

Dy 15

v,oard peppar

efrigerats until reacdy o seree,

FeaE churbks, and Dransfer

S ominutes o 3 hours,
metal shepsrs,

Lioht & lavaos chimmey Tilled full

ard heat until hot, sbout 45 minutes,

LEELIrE DEE.

flakes in a

o ol with

When ooals ar

i

tothe grill until et shout 5 minubes,

soauiertiu, until liaohtly charred and cooked throoah,



