IR DR el
Serwings 2

Mmount Measures Irrecisnt - Preparation Method

Fododae Bub
4 pourads chickern - hackbors removed

AL
= chrisd ouaiillo ohiles - stemmed and seecsd
R Bovilimg water

finely grated rest of 1 orangs

A frash oranss Juics
A oup apple cider vineos

1rd oo light covrm syrup
18 oup Limhd beown susar
2 tablespoons bonsy
158 margs - pesled and choppaed, plus slices for serving
184 cup fraesh gingeyr - chopped
1 habarnero chile - cosrsely chopped
AR e

Aty lTuln peaau wimd coviandear

vagetabls oil

Omoa laros, rimmed baking shest, flatben chicken b pressing on bresst bons. Serinkls all
croy with adobo voabe Cover and refriosrats Yor 38 minotes o 2 bhours. Brims ohicken o

room temnperature hefore grillino.

Irr s olass messuring oup, oosssr The ousdillo ohilss with boiling sster. Cover and et stard

until softensd, about 15 minutes,

Im & medivm =aucepan, combins the oranos zest and Juics with the vinesar, corm Surue, breown

zupgar, honey, chopped manoo, oinger, habanero and coriandsr, Sdd the guedillos arnd loguid
argd Dring o s bodl, Bodl owser mm:ierzai:elu Fioh hest until reducsed by Ralr, sbout T ominutes,
Tramnsfer the zauce to s bhlender and pures. Scovaps the pures back into the saucsepan and

simmer ower mocerats heat ntll vecduced to L5 cups, asboot A5 mirotes, Sessonowith salh

i"(l

Fot ohicksn on o oeill skin side downe Grill ondil chevred, about ¥ minutss. Turn the ohicksn
cegar a&nd ook until chaered on other side, sbout 5 more minutes. Tuen of f half fthe heat
o oraks coals o one side, away Trom ohicksr. Cowver arngd oeill over indivect hest, turning
Palfuway threoush, until o8, sbout L houre.

P

fevisby Falf oof saocs all over ohicken. Flip ohicken and set it over divect heat, Geill onbil
vichly slazed, about L mingte, Turn the chicken skin side up arndd orill until olazed, about
1 omirte lonosre. Lelt chickern rest for 45 minutes. Serve with remaining ssucs and manoo

mliceEs,



Hmoumt Measurs Imovredient - Freparation Method

lezpoons allspics Derriss
tablespoons bhlack pepperoorn
lesponn Cumin s

E..A‘
e

BB R R Rd ol RR PO R

i cinmanon stick -~ broken
ik de ol

tablesooons  sesst papriks
tablespoon chipotls powdsr
tablespoon arvzhe ohils powdsr

A kosher sall

Ly

Dl LAY

i
mocerately hioh hest until fraovant. Transfer o s spice govirdsy ard let ool completelu,
Grirgd toos powder argd Drarsfer o s small bowl, Stiv o in the paprvika, ancho angd chipotls

ponpcisrs, salt and suoan.



