
Corvette Kitchen 

.

Fast & Simple

Grilled Chicken Breast

1. 2 Lg.
2. 1 tbsp
3. ¾ cup

Chicken breasts(Organic)(Non GMO).
Parsley (Chopped).
Italian Salad Dressing.(With olive oil)
Note: Only use organic salad dressing.

Whole Foods / Amazon

Step 1.  Fillet chicken breast in half. (If chicken breasts are small, do not fillet). 
Step 2.  In a small container add chicken breast and salad dressing.
Step 3.  With a fork flip chicken breast in the dressing and poke chicken with a fork.
               (Poke all the breast and flip to make sure breasts are tenderized)
                                                       (About 10-20 times),
Step 4.  Place chicken breasts in the refrigerator covered and let marinade 2- 4 hours
                 before grilling.
Step 5.  Per heat grill to 350deg.
Step 6.  Grill chicken breasts until fully cooked, (Brush on salad dressing every time
               you flip the chicken on the grill.
Step 7.  Once fully cooked remove chicken from grill and wrap in aluminum foil
               or 5-10 minutes. (This will let the chicken rest for a juicy chicken breast).
Step 8.  Sprinkel with chopped parsley and serve,
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