Chicken Souvlaki & Greek Potatoes
Marinade for Chicken & Potatoes
Olive oil

50ml



¼ cup
Garlic


2 cloves (crushed)

Oregano

7ml



1 ½ tsp
Salt


2ml



½ tsp
Pepper

fg

Lemon juice
30ml




2 tbsp
Method:
Preheat oven to 425 degrees

Soak skewers in water

Peel potatoes and quarter them. Set aside

Whisk all ingredients in the marinade together 

Put the potatoes in the marinade
Place potatoes on foil lined greased cookie sheet

Bake for 20 min. or until fork tender 
Place cut up chicken in same marinade.

Let sit for 5-10 min
.

Place marinated chicken on skewers

Bake on same cookie sheet for 10-12 min until done.
Serve together, garnish with parsley and lemon wedge.
