Cajun Chicken
Recipe created by Chef Dez
 www.chefdez.com 
1/4 cup paprika

2 tsp ground black pepper

2 tsp ground dried oregano

2 tsp salt

1/2 tsp cayenne pepper

4 boneless skinless chicken breast portions
1tbsp butter 

1 tbsp olive oil

2 large garlic cloves crushed

1. Combine first five ingredients together in a small bowl. Pour onto a dinner plate or a small cookie sheet.
2. Add butter, oil and garlic to a heavy bottomed pan. Melt at medium/low heat until butter begins to foam.
3. Dredge chicken in spice mixture until thoroughly coated on both sides.
4. Place chicken in pan and cook at medium/low heat for approximately 8 - 10 minutes per side until thoroughly done.

5. ALTERNATIVELY you can cook on a grill or in the oven:

GRILL: Dredge the chicken breasts in the spice mix and grill until cooked. Melt 4 tbsp butter with 2 crushed garlic cloves. Pour the melted garlic butter over the cooked chicken before serving.

OVEN: Preheat oven to 400 degrees. Dredge the chicken breasts in the spice mix and bake until cooked, approximately 20 minutes. Melt 4 tbsp butter with 2 crushed garlic cloves. Pour the melted garlic butter over the cooked chicken before serving.

Makes 4 servings

