TUSCAN CHICKEN
8 boneless skinless chicken breasts or chicken cutlets (about 20 oz)

¼ cup extra virgin olive oil

½ tsp salt
Ground black pepper to taste

2 cloves garlic, minced

2 Tbsp chopped fresh rosemary

Put above ingredients in large zip-lock bag and place in a bowl in refrigerator overnight.

In large skillet or sauté pan, sauté the following in 2 Tbsp extra virgin olive oil:

1 onion, diced

2 tsp Eolian Spice Mix (Click here to order)
When onion is golden, add the following:

1 jar Flavors From Afar Marinara pasta sauce (call 214.696.2327 to order)
1 cup sliced pitted cured black olives

2 Tbsp capers, drained and rinsed

Cook until heated through and keep warm.

Meanwhile, remove chicken from marinade and grill until just tender.  Add to tomato mixture and serve over cooked pasta.  Sprinkle with fresh basil and/or parsley and top with grated Parmesan cheese.

Serves 8
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