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Moist Dijon-Rosemary Chicken
Ingredients

1 1/2 to 2 lbs. skinless, boneless chicken breasts, rinsed and patted dry
3/4 tsp. salt and several twists of pepper mill

1 to 2 tbl. Dijon mustard (I added just 1 tbl.)
1/3 cup mayonnaise

1/2 tsp. chopped fresh rosemary
Directions

Heat a gas grill to medium high.

Remove the tenderloins from the chicken breasts for more even cooking; reserve for another use.

Put the chicken in a large bowl and season with 3/4 tsp. salt and freshly ground black pepper.  Add the mustard, mayonnaise, and rosemary and mix thoroughly to combine and to coat the chicken well.  Spread the chicken out on the grill, watching the heat carefully; there may be a few flare-ups.  Cover the grill.

Grill the chicken on one side until golden-brown grill marks form, 2 to 3 min.  Rotate the chicken 90 degrees and grill for another 2 to 3 min. (to get a crosshatch of golden grill marks); flip and repeat on the other side, grilling for another 4 to 5 min. (for a total cooking time of 8 to 10 minutes) until cooked through.  The chicken should be firm and golden brown all over.

Arrange on a platter to serve family style.
Fran’s Notes
Obviously, chicken breasts can vary widely in weight which to you newbie cooks means that the cooking time can vary as well.  So watch your cooking time especially if you have thinner chicken breasts.
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