|
Cherry Balsamic Chicken

Ingredients:
Nutrition Facts
6 boneless, skinless, chicken breasts gw@ng Slijze 1C:Chti;!<en greast (235g)
) vings Fer Container
6 fresh sprigs of rosemary :
Amount Per Serving
2 cups pitted cherries Calories 270  Calories from Fat 100
2 garlic cloves, minced % Daily Value®
, . Total Fat 12g 18%
1/2 cup olive oil Saturated Fat 2g 10%
3 tablespoons balsamic vinegar Trans Fat Og
0,
Kosher salt to taste CHolss oo 2%
Sodium 710mg 30%
Total Carbohydrate 9g 3%
Dietary Fiber 1g 4%
Sugars 79
Protein 35¢
Vitamin A 0% + Vitamin C 4%
o . . Calcium 2% + Iron 6%
D,rect'onS- *Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
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1. Preheat the oven to 400°F. Place all the chicken in the bottom of a heavy pan or cast iron skillet, and tuck T o %
(] 55 n
i i Chol Less thal
the rosemary sprigs around the chicken. e e L - W
In a separate bowl, mix cherries, garlic, olive oil, and vinegar. Season with salt to taste. e roa 2 5
Pour the cherry mixture onto the chicken. Roast for 25-30 minutes or until the chicken breasts have O ats * Carbohydrate 4+ Protsn 4

cooked through.

For more information, please contact:
Benteh Nuutah

Valley Native Primary Care Center
Wellness Center

(907) 6317630

southcentralfoundation.com Source: heatherchristo.com
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