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1/3 cup olive or avocado oil
1 Tbsp. Southwest Stuffed Pepper Seasoning
1 Tbsp. Garlic Pepper with a Twist of Lemon
¼ cup freshly squeezed lemon juice
½ tsp. salt
4-6 chicken breasts

In a large sealable container or bag 
mix the first five ingredients, mixing 
well to combine flavours, then add 
chicken. Massage the marinade into the 
chicken. Marinate for a minimum of 30 
minutes. Remove chicken, discarding 
the marinade and oven-bake at 375°F 
or BBQ over medium heat until cooked 
through and internal temperature 
reaches 165°F.

•	Southwest Stuffed Pepper Seasoning
•	Garlic Pepper with a Twist of Lemon

SOUTHWEST GRILLED 
CHICKEN


