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Mediterranean Drumsticks

Ingredients
2# chicken drumsticks
2 tablespoons olive oil
2 tablespoons seasoned salt
5 - 6 garlic cloves

Preparation

2 oz. pancetta, sliced thick and
cut into 1 inch squares
2 - 3 oz. marinated artichokes
1/2 C lemon soda

Preheat oven to 350°.
Pour or spray oil on baking sheet. Arrange chicken and sprinkle with seasoning.
Scatter garlic and pancetta on top and bake for 30 minutes. Remove from oven,
scatter artichokes over chicken and drizzle with lemon soda. Return to oven and
bake 10 to 15 more minutes. 
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