	Greek Grilled Chicken – serves 6

3 large lemons

¼ cup canola oil

4 garlic cloves, pressed

2 teaspoons Pantry Rosemary-Herb seasoning mix

3 lbs. Chicken, cut into pieces

Zest 1 lemon & squeeze juice from all three lemons into large Glad Fresh Protect Freezer Bag.   Add oil, pressed garlic, and spice mix, then add chicken and turn to coat.  Freeze immediately, or refrigerate for 24 hours turning several times.  To thaw, place in refrigerator overnight.  Drain and discard marinade.  Grill chicken, covered, over medium heat, turning every 15 minutes, until juices run clear.
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