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CARIBBEAN CHICKEN
DN000011
ABOUT THIS RECIPE
Great eaten hot or cold, this is an ideal summer dish.
COOKING TEMPERATURES AND TIMES
Cook in oven, 190-200 C for approx 25 – 30 mins until chicken is cooked.
SERVES

Serves 3-5
INGREDIENTS
15-20 chicken drumsticks

Fresh ginger

Bulb garlic

Curry powder

3 lemons

Virgin olive oil

Salt
PRE-PREPARATION
None
METHOD
Place Chicken in an oven tray, grate lemon zest over chicken, sprinkle with curry powder generously, add grated ginger and plenty of salt, segment garlic and add to chicken (no need to peel garlic) squeeze juice of lemons over  the chicken  and drizzle with olive oil.  
Cook in oven, 190-200 C for approx 25 – 30 mins until chicken is cooked.
TIPS
Shake the chicken in the tray to thoroughly coat before baking
SERVING
Serve 3 or 4 pieces per person with Jacket potato and salad
VARIATIONS

Use Chilli powder instead of curry powder
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