
& The SuperSaver Charcoal Jiko 
PRESENT One Pot Lemon Herb Chicken
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Ingredients

•	4 boneless skinless chicken breasts
•	2 tablespoons butter
•	Salt and pepper to taste

For the rice
•	1 cup uncooked white rice
•	2 ¼ cups chicken broth 
•	Juice of 1 lemon
•	1/8 cup of parsley (if desired)
•	1 lemon (cut lemon wedges)

Preparation Method

1.	Light your Envirofit SuperSaver Charcoal Jiko using little charcoal.
2.	Melt butter over medium heat (by slightly closing the SuperSaver air regulator) in a large skillet or pan (one 

that has a lid). Season chicken with salt and pepper to taste. Brown chicken in the butter for 1 to 2 minutes 
on each side (chicken shouldn’t be cooked through at this point). Transfer chicken to a plate.

3.	Add rice, chicken broth, lemon juice to the pan (no need to clean it first). Place chicken on top, then cover and 
simmer over medium-low heat by slightly closing the SuperSaver air regulator for 20 to 25 minutes until liquid 
is dissolved.

4.	Garnish with fresh parsley or dhania if desired and lemon wedges for squeezing. 
5.	Serve immediately to your family and see them enjoy and want more!

MODERN TWISTS

Call for Free to Buy. Phone: 0800 722 700
For more Recipes and Tips:    Envirofit Kenya & Website: http://envirofit.org/superchef/


