Rosemary Chicken

Madeline Zwikelmaier
The Church of St. Michael and St. George - St. Louis, MO - 1985

Servings: 4 Preheat the oven to 350 degrees.
4 chicken breast halves Per Serving (excluding unknown
1 onion, thinly sliced Place each chicken breast half on a large square i(tems): 33<.|9 Qalofries; ;4? Fat
2 carrots, peeled and thinly of heavy duty foil. Evenly divide the onion, P36-t7‘_’/°_02aoo”gs goﬂ‘ da‘ t 3_339
sliced carrots, celery and potatoes on each breast. D{gtg'r;',:ibgr; ggnfg }ér:ce;lgétegrol;
2 ribs celery, thinly sliced S_alr: and pebrl)per to tast?. Sprinkle each %re?st 127mg Sodium. Exchanges: 1
4 small red potatoes, thinl with two tablespoons of water or wine and 1/4 Grain(Starch); 4 1/2 Lean Meat; 1
sliced P 4 teaspoon of rosemary. 1/2 Vegetable; 0 Fat.
salt . . : .

Fold and crimp the foil over the chicken, leaving
pepper . ,
8 tablespoons water or as much of a tent as possible. Place the foil
white wiir)7 o packets on a cookie sheet.

1 teaspoon rosemary Bake for 25 to 30 minutes. Open the foil packets

carefully.

Serve in the packets or on a plate.



