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Orange - Rosemary Glazed Chicken 

 
Recipe By     :  
Serving Size :    2        Preparation Time :0:45 
Categories   : Chicken                          Low Fat / Light 
 
  Amount  Measure       Ingredient --   Preparation Method 
--------  ------------  -------------------------------- 
   2       ea             chicken breast halves  without skin 
  1/2    tbsp          fresh rosemary --   chopped fine 
   1 1/2   tbsp          orange marmalade 
   1       tbsp          sherry vinegar 
  1/2    tsp           extra virgin olive oil 
                         pan release 
 
1. Preheat oven to 350\o F .  
2. Spray roasting pan with your favorite pan release. 
3. Season chicken on both sides with pepper and place in the 
roasting pan. Sprinkle with 1/2 the rosemary.  
4. Meanwhile, in a small dish combine the remaining rosemary , 
marmalade, and vinegar or “Vincotto” Orange flavored, optional 
and Olive  oil .  
5. Turn Chicken pieces and add the marmalade mix.  
6. Bake 10 minutes longer .  
7. Serve hot on warm plates, drizzling  the remaining  sauce over 
top .. 
 
                   - - - - - - - - - - - - - - - - - -  
 
NOTES : Some of the products in these recipes can be 
purchased at "Cerullo's Custom Creations' Cedar Street 
Hazleton 
 


