grilled italian herb chicken
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Another family favorite that we hope you will love as much as we do!  So easy to put together – and so flavorful when grilled!  Any leftovers of the chicken or Basil Sauce make a perfect salad the next day!
INGREDIENTS:

16 oz. Italian salad dressing (divided)
½ cup lemon juice (divided)
1 tsp lemon zest

2 garlic cloves (crushed)

1 shallot (minced)

½ tsp hot sauce

½ tsp black pepper (fresh cracked)

¾ cup fresh basil leaves (chopped)

¼ cup fresh parsley (chopped)

6 to 8 chicken breasts or thighs (I use boneless & skinless)

HOW WE MAKE THESE:
1. PREPARE MARINADE:  In a large bowl, whisk together 1 cup of salad dressing, ¼ cup lemon juice, lemon zest, garlic, shallot, pepper and hot sauce, and herbs.   
2. Place chicken in ziplock bag; pour marinade mixture over chicken.  Seal bag, releasing as much air as possible before you seal.  Massage marinade into chicken pieces as best as you can.  Refrigerate at least one hour and up to one day, turning the chicken occasionally.

3. PREPARE BASIL SAUCE:  In a small bowl, whisk together remaining 1 cup salad dressing, remaining ¼ cup lemon juice, lemon zest, and fresh chopped herbs.  

4. Preheat grill to medium-high heat.  Lightly oil grate or use grilling foil.  Discard marinade and grill chicken 5 to 8 minutes on each side (this depends on the thickness of your chicken pieces), until just cooked through or until juices run clear.

5. Transfer chicken to serving platter. Drizzle the Basil Sauce over and serve.

YIELD:  6 to 8 servings

NOTE:  Any leftover Basil Sauce is perfect drizzled over a green salad!  (And especially good the next day, with any leftover chicken sliced and topped on the salad as well!)
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