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1 clove Garlic, finely chopped
5x 15 ml sp (5 thsp) White Wine




o[‘emon. C/ticéen w:'fé

2 .
/Oz'n.e Wuf ._S[u//a'ng
NATURE'S CHOICE
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Jlr Mix all the @ ingredients together and stuff the body cavity of e chicken
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& Cover and cook in the centre of e oven for 20 minutes per £30g (1) and 20
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