
Lemon Chicken: 

Ingredients 

· A dozen chicken breasts (no skin of course) 

· 8 ounces lemon juice 

· 4 tsp lemon pepper seasoning 

· 4 tbsp olive oil (Extra virgin) 

· 3 cloves of garlic, ground (or garlic seasoning) 

Directions 

Now, begin the cooking process by slicing little fissures in the top of the chicken breasts, this will allow better absorption into the chicken. Unlike the spicy chicken, we actually want a lot of the pepper to go into the chicken. Marinade the chicken, similar to before, in a Tupperware container for 15 minutes on each side. 

Next, turn on your charcoal or gas grill and cook the chicken and cook until completely cooked throughout. These cooking times will vary, so stay close to the grill. Remove from heat. Then take the remaining marinade and brush the tops and bottoms of the cooked chicken with the marinade. Serve, smile, and enjoy. 
