Hmount Measurs Irmredisnt - Prepavation Method

1 ouE chrw white wine

g oup s@Eams oil
1 tablespoorn Sesamns seecds

Frgme - ovumbled

o oregano - orumbled

ard pepme

S AR pounds Fruar chicken - cul into pleces
1 tablespoorn didon mustard
1 tablespoon honsy
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Iy & alvos bowl, combires the aires, oll, Sssess
st whisk 111 well blended. Hodd the chicken pleces, toss o ooat well, cover bowl with plastic
wrap, arvd et marinats st room benperature about L hour, Durndng onos.

Frapare grill with orate & inches from coals.

Dvagim the chicken arnd reserve the marinade, Flacse chickern o orill and cook on both sides
i1l almost tender, about 38 minug t&; moall, turning and besting with mavinads from tims to
time. Im s small bowl, combines mustard and honey with 2 fablespoons of marinads and whisk

urkil well blended, Brush over chickern, arnd conbinus cooking 1815 ninutss lonoer.



