
chicken shawarma prep: 15m
bake 30m

serves: 6-8

chicken:
2 lbs chicken breast
1/2 cup olive oil
2 tbsp lemon juice
4 tsp minced garlic
2 tsp salt
1 tsp cumin
1 tsp coriander
1/2 tsp black pepper
1/2 tsp turmeric
1/4 tsp cinnamon
1/4 tsp cayenne pepper
cooking spray

notes:

instructions:

- chicken: in a bowl, mix oil, lemon juice, garlic, and spices
- add pre-shredded, or sliced chicken breast
- toss chicken to coat
- cover and refrigerate 2-24 hours
- sauce: in a bowl, mix yogurt, lemon juice, oil, and garlic
- season with salt and red pepper flakes to taste
- cook: preheat oven to 425°f
- grease a large baking sheet with cooking spray
- slice onion and add to chicken
- toss to coat
- spread mixture evenly on baking tray
- bake 30 minutes
- serve with veggies, greens, sauce, and pitas
news:

✓ just like the avengers
✓ end credit scene
✓ easy kid favorite

ingredients:
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