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Ask the Weight-Loss Coach

Heidi Skolnik

Raul, Tempe, AZ asks 

Q: How can I boost the flavor of lean meat? 

Weight Loss Coach Answers:
Chef Robbie Lewis suggests marinating your meats in olive oil, garlic, fresh rosemary, and fresh thyme for 1 to 2 hours before grilling. Or use ground coriander, fresh cilantro, and lemon slices. If you're up for trying something new, ostrich and venison also offer lean, flavor-packed protein.

