Hmourt Measurs Imoredient - Freparation Method

soallion - cosrsely choppead
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1 LA wamatabls oil

irnech frash ginosr - peeled and =licsd 1544
bablaspoorns molasses

ol garlio - pesled

tablespoon chrisd Thums

tablaspoons  ground allspics

TEESpoon =alt
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e T o borme-irn s=kin on ohicken plecss - brimmesd

Four scallions, oil, habaneros, ginoer, molasses. osvlic, thome, allspics, asnd salh in s

Food processor until smooth, sbout 30 seconds, Tramsfer U2 cup bo slow oookers ressry

ih

remainireg mixhure,

Aodd chickern to slow cooker argd ooet evenly with scallion misture. Cover arnd oook onbil
tercdsr, G0 hours on loo,

Fosition oven vack 18 inches from broiler and beet brodler. Place wive vack in fodl lines
vimmedd Dakireg sheet argd oost with veos ol spraw. Transfer ohicker, skin sicde down o Dakinsg
sheats ciscard braising liouic

Brush ochicken with half of reserved scallion mixborve argd Dreodl antil ldohtly ohaeved and
crize, 18 o 45 minutes, Flip chickern ower, brush owith remsindng micburs, and conbinus to
Precdl umtil liahtly charred, 510 minutes longoesr.



