HAmount Measurs Imovedient - Freparation Method
A oo - chopeed
3 bablespoons garlic - finely chopped
2 tablespoons Tresh ginoer - pesled and finely chopped
Loidd teaspoons =alt
1 EETTAMD PEEEET
1 teaspoon white distilled vineoar
i oup thick plain wopurt
12 tablespoons  ground ooriandsr
1 tablespoon wesebable oil
1 feaspoon aronred burmeTio
L2 teaspoon RS
3 pounds chicken - guartered, backbone arnd skin remowved
1 o=tick rEalied butber
rlic, minger, sall, chile and winessr to s smooth paste in 3 food processor.
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Sarye drizsled with remaining
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