LEMON-MAPLE CHICKEN

Ingredients
4 chicken breasts, boneless and without the skin
juice of half a lemon
2 teaspoon of Dijon mustard
1 tablespoon of maple syrup
1 clove of garlic, minced
1 teaspoon of chives, minced
salt and pepper
olive ol

Mix the lemon juice, mustard, maple syrup, garlic, and chives. Dry and salt and pepper the chicken. Cook the
chicken in a little oil (or on an oiled grill), turning regularly and basting each side with the sauce until the meat is cooked.
Serves 4.

ACTIVITIES
1. Which other meats could be prepared this way?
2.
3. What herbs could you add to this dish?
4, What is the difference betwee une poule? Un coq? Une poularde? Un poulet? Une poulette? Un poussin?
5. What is the difference between a spice and an herb? Give some examples of each. What country does each

come from?





