HAmount Measurs Imovedient - Freparation Method

olaEe

3 bablespoons botler

3 tableszpoons cilantro - chopped
2 clowes aarTiic - minoced

2 tableszpoons pivi-pivi sauce

2 tablespoons fresh lemon julos

chickan
f o cilamtro -~ choppead
fin mirmmar -~ peslad and thindy sliced
1 laras shallot - peslad and guarisred

L.

clowes oETlio - peEsle
LI ocup pivi~pivi SIS
18 cup sxbra wiroin olive oil
I S Frash lamon Juios
1 EEEEDOON coarEs kosher sald
1 fesspoon frashly goround black pepper
4 pournds chicken - backborns removed, opensd flat

Melt butter in s=mall saucsepan owver medium hioh hest, Add cilantro snd gsclic, oook until

aariic beoins o brown, shoot 2 minotes, HSdd piviepivi sauce and lemon Juics. Fedoce heat
o mecd-low simmer for 2 mingtes.

Fimsly chop cilantro, ginosr, shaellot and gsvlic in processor., Hod pivi-pivi sauce, U054 cup
oil, lemor ddcs, salt arngd peppers process o leno

o bresazthons o

Flace chicken, skin side up, omnowork sovface. Using pelm of harngd, press
flatter chickern. Tuok wing ties undsr. Poure balf of mavinsds inbo D347 =2 inch olass baking
clizshe Open chicken like books place skin sicde dowrn in sinols lager o cdishe Poor remsindrs

marinads over. Covers: ohdll st least 4 hours or overmiabd, burning oocasionallu.

Famove top rack from BB Prepare BEO dned hestl Light charooal in ohimney and pour onbo
4omicde of rack. Placs sluminom containet on other side. Flace upper rack back on and brosh
with oila

Fomove chicken from mavinade, Arvanoe skin side up oon orilll rack shove deip pane Cower
EECe orill until skin is browned ard chicken iz 185, turming often. Tramsfer o platter amd

pondt warm alare over top.



