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Olive and Tomato 
Salsa topped Chicken 

2 TB Olive Oil 
1 TB Lemon Juice 
1 Clove Garlic, Grated 
1 Cup Grape Tomatoes, halved 
1/2 Cup Chopped Kalamata Olives 
1/2 Cup *Green Olives, 
Chopped 
1/4 Cup Parsley or Dill, 
Chopped 
1/4 Cup Capers 
1/2 Tsp Each Sea Salt and Fresh-
ly Ground Black Pepper 
Mix all the ingredients together in 
a bowl and set aside to allow  
the flavors to blend for about 30 
minutes while you grill the chicken. 
Grilled Chicken 
The Marinade 
2 TB Olive Oil 
1 TB Lemon Juice 
1 Clove Garlic, Chopped 
1/2 Tsp Crushed Red Chili Flakes 
2 TB Dijon Mustard 
1/2 Tsp Cracked Black Pepper 
1/2 Tsp Sea Salt 

1½ - 2 LB Boneless Skinless 
Chicken Thighs 
Combine the Marinade ingredi-
ents in a ziplock bag - add the 
chicken and marinate for about 
30 minutes - up to 1 hour. Pre-
heat a grill, grill pan or cast 
iron skillet on high for 10 min-
utes. Remove the chicken and 
pat dry. Turn the grill to medi-
um. Grill just until marks ap-
pear, (or chicken is brown in 
spots), and then finish roasting 
off in a 400F oven for about 10 
to 20 minutes depending on the 
size of your chicken thighs. 

*The green olives we used for the 
salsa above were Sicilian Castelvel-
trano olives you can find these un-
stuffed, and absolutely delicious 
olives in your regular grocery store!
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Klinkerbrick Old Vine Zinfandel 
Lodi California 

About $18.00 

The aroma of dark berries, cocoa, 
vanilla and coffee will waft up and out 
of your glass when you pour this wine. 
Just what you want to balance the as-
sertive tastes of the olives, capers, gar-
lic  and grilled chicken in this week’s recipe. The wine is made from grapes 
on vines as old as 100 from a six-generation family of winemakers. 

4 Cheers! 

1 Quick Recipe:

If you usually choose chicken 
breasts over thighs, rethink 
your choice when grilling. 
Thighs have only about 30 
more calories a portion, and 
more iron and zinc. In addi-
tion, they are much more for-
giving when grilling, staying 
moist and flavorful AND thighs 
are typically a perfect portion 
size. 

3 Clever Idea

2 Kitchen Scoop
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