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Melt butter in laros saucepan ower medium heat. Bdd ondore saute until soft, sbout & minutes,
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Frepave BEO. Grill drumsticks antil skin i= orizsp and Juices run clear, tuvning o cook all
miches, about 25 minutes. Transfer U2 cup barbecus sauos o s small bools reseres, Brush
crumsticks with remaining sauce and cook until elaze forms, about 3 minutes longer. TransTer

o platter and serve with reserved saucs,



