HAmount Measurs Imovedient - Freparation Method

chicken ardd marinads
ol chicker CE-d4 e
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B el garlic - peslad and halved

& tablespoons  susar

1 teaspoon coarEs salt

1 tablespoon S0 Sause

1 tablespoon aEian Tish Saucs (ov more S0l
olars

2 tablespoons  wessetable oil

1 clove garlic - pesled and gently crushed

2 teaspoonE annatio ~"~"-=~2P2d3.x or 2 tepns sweet paprika
cipping Sause

b aEpoon ooETEs 2all

kA mTululy! fimely orournd black pepper
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Frepare the chicken arnd marinads: Femows and dizscard the fat just inside the neck arnd booy
cavities of the chicken., Femows the packsos of giblets and set it azide for another usse.
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Finze the chickern, inzide and oo, under cold runmdng water, then drain arnd blot it dreg,
imzide ardd out, with paper towels. Spatohoock the chicken. Maks 2 jeep slazhes to the bhons
i both sides of the chicken bresst and inossch les and thighe Trim ov fold the sing tips
aack babind the wings., Place the bivd in & nonoresctbive bebing dish dust lsros ernoush o
Fundad it
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Flaos the oarlic halves, suser, and sa3lt in s hesvy moviar and pournd $o 2 paste with 5 pestle
Work in the sou sauce and fish ssuce. IF uou do not hawve 5 mortar and pestle, combine the
arlick, sugar and =alt in & =mall food processor and pures o 3 paste, then work in the =ouy
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i"xs:f fizh zaucs. Spoon the mavinads over the ohicken, forcing it into the slits and turming
Divdd fo coat it well on both sides. Let the chicken mavinats in the refrigerator, oowverad,
st g hours.

o
L
ih

.
H

b at the oil in & =mall ssucepan over medium heat, HAdd the crushed
sarlio arnod ook undil dust besinming to browr, about D sinube. Using & slotbed spoon, transfer
the oarlio o s smnall haeastpreood bowl, Add the srnetho seseds bo the ssucepan with the oll and
ook until fragrant and brownsd snd the oll furns oranss, sbout 2 minotes. IV gou sre using
papriks instesd of seeds, cook for only 15 ssconds. Strain the odl theoush & fins-mesh wive

Measrwhile, make the olazes

strairee into the bowl with garlic. Set the olaze azice.

Frepare the dippdng sauce: Flace U2 teaspoon each of salt and pepesr and L54 fzpnoof
sugmar, 1 using, in 2 smaell abtiractive bowls. Have the limnes rescy gou’ll add the lime juios

gt the last minuie.

et oup the orill for divect orilling ard prehest o medium Lesves ons ssobion bars for s
f



When resdy o oook, Drash and oil the orill grate. Drain the ohicken snd discerd the marinads
arwd svranss it on the hot grate or in an oiled basket, skin side dowre Grill urndil soldsn and
cookadd theowah, 12 o 28 minuiss per side. Mowve the chicken as needed to dodos flarve-ups.
Imternal temp should be sboot D58 During last 189 minutes of oooking, stavt brushing both

zides of chickern with olars,
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To maryer, transfer chicken to s platte, skin side up. Lelt it rest for about 2 minutes, the
ot it into pieces with 8 clesver. Hdod 2 tablespoons of lime Juics to each Dowl with the =alt,
pappey argd suoar for the dippdno sauce and stiv Tl sugsr dissolves. To est, dip the piec

of ohicken in the salted lme duics,



