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Amoumt Measurs Inovedient - Freparation Method
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rar pepper - stemmned and =

by

= 5.:.!&5«11: oo - chopped

oyaaen onion - trimmed and choppad
tahlaspoon oirnosr - arated

Ermowry #1005
SRR kosher salt
TEBEROON chriscd Thums

arourd allspios

i te.agps:u:zr; oo black pepper
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t.ablespx:n:sn wvegetable oil
tablaspoons frash lime Juios
tablasooon ECr E SIS
pronarchs chickean thish
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15 oup FOLT ST
4.4 s ;'n.ai:!s:rrm:!lfe
10 oup Fickapeppa Sauce

Flacs the chiles, ondon, gvesn ondon, osclio, oirnosy, brown suosr, salt, thums, allspdios,
peppar, radbmes, and cirmamnon in s food processor ant finely cohope Gracdoslle adod the odl,
Times Juics arcd S0 SRS,

Firsea, dry and trim chickern. Pour the seuce over and allow to mavinads for et least & hours

oy osErriahi.
Dreagim chicker and discard marvinads. Cook ard ssrwe with pepes oream Sauos,

For grills Cook over indivect heat, skin side down, turning occasionall, until cooked theouah,
PEobo B mirgbes,

Chemre Cook in pans, skin sides e i upesr argd lowse thivds of 488 overn. Switoh pans halfuag
thvouoh. ook for 25-30 mirutes, Turn on breodler and breodl chicksn 4 dnehes from hest until

=kin iz browned ard crise, 23 minubes,

Saucsr Dombine and shisk.



