Greek-Style baked chicken
Preheat oven to 400 F

Baking dish, greased

4 small skinless boneless chicken breasts

Black pepper

2 small tomatoes (preferably plum), diced

2 tbsp diced yellow pepper

2 tbsp parsley

½ dried oregano

2 cloves garlic, minced

1 cup crumbled feta cheese

1 tbsp olive oil

1. Arrange chicken breasts in a greased baking dish just big enough to hold them in a single layer. Sprinkle with pepper and set aside.

2. In a bowl, toss together tomatoes, bell pepper, parsley, oregano, garlic and feta cheese. Spoon over chicken, drizzle with olive oil and bake in preheated oven for 25-30 minutes or until chicken is no longer pink inside. 

Greek potatoes

Quarter 1 pound of baby potatoes and parboil in salted water for 10 minutes. Drain well and toss in baking pan with a mixture of 2 tbsp margarine or butter and 1/3 cup lemon juice. Sprinkle with oregano. Bake with the chicken. Take the potatoes out after 10 minutes, and stir the potatoes around. Add more oregano if needed, and put back in the oven with the chicken. Take it out when the chicken is done. 
