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boneless/ skinless chicken In a large saucepan, combine the water, vinegar,

breasts margarine, garlic salt, salt and Worcestershire Per Serving (excluding unknown

4 cups water sauce. items): 1788 Calories; 1829 Fat

) white vin r (87.9% calories from fat); 49
CL{'DS te .ega . i : Protein; 53g Carbohydrate; 6g

2 sticks margarine Add the chicken. Heat to b0|I|ng. Boil for 10 Dietary Fiber; 0mg Cholesterol:

2 tablespoons garlic salt minutes. Remove from the heat. 21742mg Sodium. Exchanges: 36

1 tablespoon salt Fat; 3 1/2 Other Carbohydrates.

6 tablespoons
Worcestershire sauce

butter

Place the chicken and sauce in a covered bowl.
Place in the refrigerator to soak in the marinade
overnight.

Melt some butter before placing the chicken on a
preheated grill. Rub the chicken with butter.

Grill the chicken about 20 minutes until cooked,
basting with the marinade while grilling.

Serve.



