
しemon〃g雪nge営

ch雪cken

60mI(4同sp)Iemonzes書

160 m! (2β c叩) lemon juioe

20mi(4tsp)ginger, Peeledand miれced

¥∩　20 ml (4置sp) iight brown sりgar,冊mly
I(叩cke寄

15 mi (1 1bsp) peanり重Oil

j 15m! (=bsp)sait, OrtOtaSle
A　4 Szechwan c輔P印l'erS, dried, Seeds

しI removed

「.4 kg (3 1bs) chicken晒ghs, boneIe§S,

l s脈in!ess

‘ Combinethelemon zest, lemonjuic

〕 ginge| brown sugar ofl, Salt and

) chilies in a zipIockpIastic bag. Add t血

Chicken, SqueeZe Out the air, and seal
l the bag; tum tO COat the chicken.

: Refrigerate, tuming the bag occasion
′　ally, at least 15 minutes.

Lightly coatthechickenandgrill

With oil. Preheat the grill. Gri11 the

Chicken until cooked through, about 6

minutes per side. This recipe can also

be prepared using a broile東If broflin!

POSition the rack about 12.S cm (5 incI
es) from the heat source and preheat

On high. Broil the chicken until cooke(

through.

Makes8servings.


