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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 

 
6 boneless, skinless, chicken breasts 

6 fresh sprigs of rosemary 

2 cups pitted cherries 

2 garlic cloves, minced 

1/2 cup olive oil 

3 tablespoons balsamic vinegar 

Kosher salt to taste 

 

Directions: 
 

1. Preheat the oven to 400°F. Place all the chicken in the bottom of a heavy pan or cast iron skillet, and tuck 
the rosemary sprigs around the chicken.  

2. In a separate bowl, mix cherries, garlic, olive oil, and vinegar. Season with salt to taste.  

3. Pour the cherry mixture onto the chicken. Roast for 25-30 minutes or until the chicken breasts have 
cooked through. 

 

Cherry Balsamic Chicken 

Source: heatherchristo.com 
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