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Lemon and Garlic Broiled/Grilled Chicken Breasts

4 Chicken Breasts
1 tbsp

      finely chopped rosemary

2 tbsp                  olive oil

2 tbsp                  lemon juice

4 cloves of garlic

1 pepper and salt

Place the chicken in a dish or plastic bag. Season with salt and pepper. Mix together the oil, lemon juice, garlic and rosemary. Pour the mixture over the chciken, cover or seal the bag. Marinate and refrigerate as long as possible, for up to 24 hours.

When ready to serve, place the chicken under the broiler or on the grill.  May be served cold, but best hot off the grill.

                                      SERVES  2 - 4

