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Mediterranean Chicken Stack

This is a dish with a mixture of Mediterranean Aaors. Tt's also a very colortul dish..an audhentic
creasty base on the bottonm, herbed Aavored chicken, and a medley of 3/-///ec/ Veﬂeiaé/eS .

Ingredierts

Moarinade

4 breasts of chickens, pounded Zo aboud Vy inch thickness
/o cup Fresh oregano, chopped

2 cloves of garlic, chopped

I/2 cup extra w‘rgfn olive oif

Jetice of /2 of’ a lermon ( aéoaz‘ 1 feaSpoon)

Fresh growund sea salt and black pepper

Baste

2 teaspoons Fresh oregano, chopped
I/3 cuup extra \///‘3//7 olive oil

2 Zeaspoons white wine \//negar

Fresh growund sea salt and pepper to taste
Stack

§ Slices of eqgplant aboed Y inch thick
4 Zomato slices aboud Y inch Lhick

| cup spinach

I cup /aéhe (Kef?l‘ C/]eeSe>

| Zeaspoon zadlar

2 Zeaspoons pine nuts

Extra \/O‘ﬂ/‘n olive oil

4 Aot dinner p/afeS

Preparation

Generously sprinkle salt and pepper on both sides of each chicken breast. Mix all ingredients For 2he
marinade in a medicm bowl and Sprinfle cith salt and pepper. Add the chicken breasts and refrigerate
For | hour or wup Co Zwo day/s.

TIn a Small boeo! rux all the /rgrea//enz‘\s For the baste and Set aside. Titrn barbeciue or cast iron 3r///
o medium heat and place eﬁﬁp/anz‘s on the 5/-/// . Baste while 3/-/////73 on both Sides and turn often.
Grill wnti! tender aboid F-3 rinutes and set aside. Place the tomatoes on the 3r/// and baste on
both sides while 3/-/////73. Grill wnti!/ 5//3/7{/5/ Zender about 4 runitites and set aside. Place clhicken on
Z/he 3/-/// and cook z‘arn/ng often wunti! cooked ihroag/z aboud 1012 runutes. Set aside.

Follow the order for each chicken stack. Spread Vi cup of labne on each dinner plate. Sprinkle /,
leaspoon of zaddar on lop of Lhe labne, Sprinkle ) teaspoon pine nuds, Vi cup Spinachy drizzle lig/thy
cith olive oily place 2 slices of eﬁgp/anz‘ Side 5}/ Side on the labne ruxtire, Slice of chicken, and Zop
with sSliced tomato. Serve I‘MMBC!I‘@Q/}/,

Note: Zaatar s a blend of Spices with Sesame Seeds and salt. Labne is a creasty yoga/‘i cheese
blend. You can And both of these items ad a Middle Eastern Market.

Serves 4



