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This hearty dish is teeming with flavour. The fresh herbs

add lightness to the Spicy tones of the sayce.

INGREDIENTS:
Ya cup Chopped fresh cilantro Y cup plain yogurt
¥4 cup chopped fregh parsley (not Greek)

1/8 cup fresh lemon juice

4 chicken breasts,
skin-on with bone

LIcup Jasmine rice
Y4 cup pine nuts, toasted

Y% ripe Mmango cubeq
(optional)

2 medium sjze garlic cloves
1% tsp. ground cumin

Yatsp. cayenne pepper
Ya cup olive oil

METHOD:
Preheat barbecue to medium-heat.
Puree first 7 ingredients in food Processor. with Mmachine 'unning,

gradually add ojf through
p herb mi

Place chicken in g large glass baking dish. Pour yogurt mixtyre over
chicken:; turn t0 coat. Cover and refrigerate 1 hour,

Place chicken, on prepared barbecue, skin side down, Cover ang
grill unti| chicken is Cooked through, turning every 5 Minutes,
about 30 Minutes totg.

low, cover and simmer until tender. R
Covered for 5 Minutes. Folg in pine nuts, and cubeq Mango
if using.

Serves 4 people
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