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Serving portion 4 ,gFarmacy'FEﬁ: Slimm ~ EIRRRE o Cooking with Farmacy is fun and full of flavourful memories. Place a piece of
' RIBERRERE L - B - BTEER > SFeIEE o baking paper on top of this recipe. Lay out fresh ingredients, snap the moment,
EROHNEE » HiEEOEE o wrap and bake. A feast awaits, and so will your next memory.
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Ingredients
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Extra virgin
olive oil
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4 tablespoons

Lemons

278

2 pieces
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Fresh garlic,
crushed or finely grated

5 i

5 cloves
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Freshly cracked
black pepper

S
Sea salt

Steps
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. When you're ready to bake, preheat your oven to 190°C/375°F.
. Place the marinated chicken on a large baking tray and bake in the oven for about 35 minutes (the chicken
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Medium-sized
chicken thighs,

skinless and boneless

8-10 i
8-10 pieces
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fresh thyme sprigs
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1small handful
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. Place the chicken thighs into a large mixing bowl. Now add the olive oil, zest of 2 lemons, the juice of ﬁi%ifiﬁﬁ

1 lemon, the crushed or grated garlic, and the fresh thyme. fresh more herb recipes
. Mix together until the chicken is coated.
. Cover and pop the chicken into the fridge to marinate for a few hours and up to two days.

should look golden and cooked all the way through).

. Once the chicken is cooked take it out of the oven and let it rest for 10 minutes before serving.

. Serve with salad and crusty bread or roast potatoes. neighbourhood
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