
G r e e k C h i c k e n B r e a s t s

I n g r e d i e n t s

@ s i m p l e e a t s m k e

4 b o n e l e s s , s k i n l e s s c h i c k e n b r e a s t s 
1 / 3 c u p o l i v e o i l 

1 / 4 c u p r e d w i n e v i n e g a r 
1 l e m o n , j u i c e d 

4 g a r l i c c l o v e s , m i n c e d 
1 t b s p o r e g a n o 
2 t s p t h y m e 
1 t s p o f s a l t 

1 t s p b l a c k p e p p e r
G a r n i s h : B a l s a m i c G l a z e



C o o k i n g I n s t r u c t i o n s
1 . K e e p c h i c k e n b r e a s t s a s i d e . M i x r e m a i n i n g i n g r e d i e n t s i n a b o w l t o c r e a t e 
a m a r i n a d e . 

2. Pllace chicken breasts in an oven-safe dish and pour marinade over the 
top. Turn chicken breasts in marinade until meat is completely coated. 

3. Cover dish with a lid or plastic wrap and place in the fridge for at least 
an hour. 

4. Bake chicken in the oven or grill until chicken reaches an internal 
tempature of 165 degrees throughout. Drizzle with balsalmic glaze. 

E n j o y w i t h M e d i t e r r a n e a n V e g e t a b l e B a k e .
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