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LEMON TARRAGON CHICKEN
Serves 4
Preparation Time 15 mins 

Cooking time 20 Mins
Preheat oven 220˚C/200˚C fan-forced
4 chicken breast fillets
80g butter, softened

1 tblspn finely grated lemon rind

1 tblspn lemon juice

1 tblspn finely chopped fresh tarragon

1 tblspn brown sugar

1 lemon, sliced thinly

4 garlic cloves, unpeeled

1. Combine butter, rind, juice, tarragon and sugar in a small bowl.  Make 3 deep diagonal cuts across each piece of chicken.  Press half the butter mixture into cuts; spread remainder over chicken.

2. Place chicken in a shallow large baking dish, in a single layer, with the lemon and garlic.

3. Bake, uncovered for approx 20 mins or until the chicken is cooked through.

Lovely served with grilled tomato, mashed potato and steamed beans.  
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