
 

Herb & Garlic Chicken with Greek Style Eggplant 

Prep Cook Time: 1 hour and 30 minutes 
 
SERVES 4 
 
Ingredients:  
16 oz bottle Herb & Garlic Marinade 
1.5 lbs package boneless chicken breasts 
1 large eggplant 
2 cloves garlic, crushed 
¼ teaspoon oregano 
8 oz container Barber’s Dairy Sour Cream 
 
Steps  
1.  Marinate chicken for 1 hour, then drain.  
2.  Fire up the grill & cook until tender, or sauté in skillet using cooking spray.  
3.  Slice eggplant in quarter inch thick slices. Place on grill & brown both sides. Or brown in 
skillet using cooking spray.  
4.  Mix crushed garlic & oregano with Barber’s Dairy Sour Cream. Serve a dollop on each 
slice.  
 


