Heah‘ﬁg RéciF? of the Poeek

Nse Orgahic ir\gvediem‘; nherever Foggible,

Civilled Seetbeved Chicken

Ow’gina”ﬁ From P?v\zeas Ore - vol 3, issue 2, 200§

Serves 2

2 small boreless, skinless chicken breast falves

Y cup gour favem‘e vimigveﬁe salad Av???ihg (make suve it doesn't contain ﬁga{roﬁemf@a{ oil, or corn
?ngF)

1 formate, fihelg cf\opfed

Y- ch very fihelg cf\cyufea{ zucchini or 3€llow SUmher qqumﬁ

% cup cﬁoyaped fr??f\ basil, er 1 st. dvied basil

2! cuP sf\vm(p{m( mozzarella cheese

1. Place the chickenr in a ziP—be bag. Ai{&{ f\alfcffexe salad dv?w'hg an&{ swist it around To
ceal. Refwgemfe and let mavinate while f\em‘mg up ff\egw'l/, at least 10 minutes.

2. In a medium bonl, combine the fomate, zucchini, basil and remainirg ﬁ(reqsihg, fess fo
cbmbihe ak\ﬂ( §?f aqiﬂ(@.

5. Place a lavg? sheet offcil over f\alfcfgowgnll. Pretoeat ffxegvill fo medium feal. Remeve
the chicken fvbtw the bag and F/ac? on Hhe side offfxegnll that does net fave the fc;/.
Discard the bag with the used marirade. Cill fer about b minutes. Turn the chicken over
and Flace, 5w’lle¢{—w{e up, on the foil. TOF with the veﬁdable mix. Clese the lid aw&{gw’”
fOr about § minutes, or until fﬁe{jmces van clear nhen Foﬁe&{ with a ferﬁ.

#. SFrmﬂle with cheese and leave on ﬂegrill unlil the cheese is melted.



