
Greek-Style Chicken Breasts

Active Time: 15 minutes | Total Time: 1 hour | Serves: 4

Nutrition Information Per Serving

326.2 calories, 15.04 g carbohydrate, 5.85 g fiber, 9.19 g NET carbs, 23.82 g protein, 22.49 g fat

Ingredients Preparation

4 clove(s) cloves organic garlic, peeled

1/2 tsp(s) sea salt

4 whole(s) organic lemons, half sliced and half
juiced

1 Tbsp fresh mint leaves, chopped

4 ounce(s) organic feta cheese, crumbled

1 tsp freshly ground black pepper

2 Tbsp(s) avocado oil

10 large(s) organic Kalamata olives, halved

2 -8 oz. breast(s(s) breasts pasture-raised chicken
with skin

1 Tbsp fresh oregano, chopped

1. Heat oven to 350F and arrange rack in center of
oven. Layer lemon slices on the bottom of a large
baking dish with a lid. Set aside.

2. Press 2 garlic cloves through a garlic press. Lift
the skin from 1 breast and rub garlic between skin
and breast. Repeat with remaining chicken
breasts and garlic cloves.

3. Drizzle oil and lemon juice over chicken breasts.
Sprinkle with salt and pepper and rub into skin.
Place chicken breasts over the lemon slices in
prepared pan.

4. Combine mint and oregano in a small bowl.
Sprinkle over chicken breasts. Add olives to pan.

5. Transfer to oven and bake 40 minutes, until juices
run clear.

6. Remove from oven, sprinkle with feta, bake 5
minutes more and serve.&nbsp;

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


