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Sicilian Chicken
This chicken dish is really versatile and can be served hot with rice, in a wrap, cold with a salad, with cous cous or potatoes.

For 4 persons

Ingredients:

· 4 small to medium chicken breast.

· 2 tablespoons of olive oil

· Salt and pepper

· 3 cloves of garlic finely chopped

· 4 sprigs of fresh oregano finely chopped

· 2 tablespoons of sun dried tomato paste

· 1 tablespoon capers finely chopped

· 1 tsp paprika

· 10 green olives finely chopped

· Half a lemon

Directions:

1. Slice the chicken breast into strips and place in the mixing bowl.

2. Add into the bowl salt, pepper and paprika. Drizzle over the olive oil and the juice of the lemon whilst being careful to discard the lemon pips.

3. Add in the garlic herbs and tomato paste along with the capers and olive.
4. Mix all the ingredients well and then leave to marinate for 30 minutes.

5. To cook place the chicken strips under a hot grill and grill for 3 – 5 minutes on each side. Serve either hot or cold with salad or rice or to your preferred taste.  
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