SERVES 4 | 30 MINUTES

1/a cup olive oil

2 tbsp. each zaatar* and lemon juice
1tsp. each lemon zest and minced garlic
Ya tsp. each salt and pepper

4 chicken thighs (6 to 8 oz. each)
1lemon, cut into 4 wedges

8 green onions

1. Whisk together oil, zaatar, lemon juice,
zest, garlic, salt, and pepper in a large
bowl. Add chicken and turn to coat.

2. Heat grill to medium (350° to 450°).
Grill chicken, skin side down, until
browned, 5 to 8 minutes; watch for
flare-ups and move chicken to a cooler
spot if needed. Turn chicken and grill
until cooked through, about 4 minutes.
3. Grill lemon wedges and onions in last
few minutes, turning once, just until
grillmarks appear. Serve with chicken.
~ADEENA SUSSMAN

*Find the Middle Eastemn spice blend in the
spice aisle of well-stocked grocery stores
and at worldspice.com

PER SERVING 4006 CAL., 67% (273 CAL) FROM FAT;

27 G PROTEIN; 31 G FAT (6.5 G SAT.); 4.8 G CARBO
(1 4G FIBER), 244 MG SODIUM; 98 MG CHOL
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A. Joel Hash, SAN FRANCISCO
SERVES 4 | 30 MINUTES

/s cup extra-virgin olive oil, divided

1tbsp. minced garlic

Juice of 1 lemon, divided

/2 tsp. kosher salt

About 1/ Ibs. green zucchini, thinly sliced
lengthwise

About 1 Ib. yellow zucchini, thinly sliced
lengthwise

2 red bell peppers (8 oz. each), quartered
and seeded

1large red onion, cut into 8 wedges

2 tbsp. chopped fresh oregano leaves

8 oz. hummus

1 cup mixed olives

Pita wedges or chips

Share your
ideasand
win $100

Have a recipe that
uses fresh ingredients
and can be made in
30 minutes or less?
Let us know! You’ll
receive $100 for each
recipe published.
Submit original recipes
to sunset.com/
submitrecipe or send
to Fast & Fresh,
Sunset magazine,

8o Willow Rd., Menlo
Park, CA 94025,
Include your name,
email, address, and
phone number.

1. Heat grill to high (450° to 550°). Mix

2 tbsp. oil, the garlic, half the lemon juice,
and the salt in a large bowl. Add vegeta-
bles and toss to coat.

2. Grill vegetables, turning once, until
softened and grill marks appear, about
10 minutes.

3. Divide vegetables among 4 plates. Driz-
zle with remaining 2 tbsp. oil and the rest
of lemon juice. Sprinkle with oregano.
Serve with hummus, olives, and pita.

PER SERVING 366 CAL., 61% (224 CAL ) FROM FAT,

9.3G PROTEIN; 26 G FAT (3,3 G SAT ), 30 G CARBO
(8.9G FIBER); 928 MG SODIUM; O MG CHOL




