Hmoumt Measurs Imovredient - Freparation Method

Marinads
L2 oup frashly squeszed oranoe Julos
1id oo olive oil
1id cup ot saucs
1 cup cdijdor muistard
1 tablespoon coarms gesh - orated

G ol chickern ool irbo 18 piscss

4 tablespoorns butiser
4 oup Py
i oo Fraeshly sgusered oranos uios
] BEG saucs
ablaEponn oranms gesh - orabed
£ tablespoons  didon mostard
L4 teaspoon allzpice

Mix oranos Juiocs, olive oil, hobt ssoce, mustard, arngd oranos zest boosthse 0oz la
Hdd the chicken and toss to combine. Cowver with plastic wrap and laet marinats ’fs:*'i"
4 oo and up to overrnioht in the refriosrator.

Frepare grill.

Dvaim chicken from marinads and pat dry, Grill on sach side for B mingtes, then turn heat
comrn andd cosser orill. Continus cooking the chicken until it's cocked throuah, about 25

mirndbes more.

Wiile chicker iz ovillimg, melt botter in s small ssucepan on the orills Whisk in horea, oranoe
Gues, BEO sauce, mesh, mustard, and sllspice. Beserws som

lare for serwing.

Y
i

ey chickern with glaz‘:aﬁ thee flip chicker, olaze side dowrg arnd cook for 2 mirotes. Brosh
asmain ard flip. Cook for 3 morse mirobss, Benows Yrom orill and secve with reserved olaze.



