
Olive Garden Chicken Marinade 

Ingredients:  

1 bottle of Italian Dressing – I usually start with an 8 oz bottle 
Juice from 2 limes (lemons, oranges) whatever citrus fruit you prefer 
¼ Cup of Honey 
2 Lbs. of Chicken 

Instructions:  

1. Mix all the ingredients into a bowl and mix well 
2. Put your defrosted chicken into the marinade – don’t leave defrosted chicken in there for 
more than 2 hours. 
3. When ready cook your chicken 
4. Breast meat should temp at 160 degrees Fahrenheit. Dark meat should temp to 175 
degrees Fahrenheit. 

Enjoy! 

 


