CHICKEN MOZZA

Time: 30 minutes

Serves: 4

Ingredients:

8 strips thick-sliced bacon - cut into matchsticks

1kg boneless skinless chicken thighs - cut into strips
2 cloves garlic - finely chopped or grated

3g salt

19 dried oregano

19 dried basil

1g fresh ground black pepper

2509 grape tomatoes — halved

150g mozzarella cheese — shredded

Finely chopped parsley to garnish

Preparation:

Place a large, oven-safe frying pan on medium heat.

YOU CAN COOK
“7'AND YOU DO HAVE THE TIME

Add the bacon and cook, stirring occasionally, until lightly browned. Pour off the fat, leaving the bacon in

the pan.

Turn heat to medium-high. Add the chicken and garlic. Sprinkle with the salt, basil, oregano, and pepper.
Cook, stirring occasionally until the chicken is cooked through (approximately ten minutes).

Remove from heat. Top with the tomatoes and mozzarella.

Place under a broiler until the cheese is melted and beginning to brown.

Remove from heat. Garnish with parsley and serve immediately.

Nutritional Information Per Serving:

Calories: 545 Hand-Size Portion Guide
Fat: 289 Palms of Protein: 2

Carbs: 49 Fists of Vegetables: 0
Fibre: 0.7g Cupped Hands of Carbs: 0
Protein: 669 Thumbs of fat: 2
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