Vrek Lekker Hoender

From: Rechaux Browne
Ingredients
60 ml Vinegar
60 ml QOlive oil
15 ml Tomato sauce
15 ml Chutney
15 ml Apricot jam
15 ml Worcestershire sauce
5 ml Mustard powder
5 ml Curry powder
15 ml Mayonnaise
5 ml Garlic salt
5 ml Freshly ground black pepper
5 ml Bisto gravy powder
5 ml Mixed herbs
15 ml Cake flour
1 Onion grated
10 Chicken portions
1 Garlic (whole)
2 Onions (small)
Instructions
1. Place chicken portions in greased ovenproof dish

2. Mix ingredients together and pour mixture over the chicken excluding whole garlic and
onions.

. Cover dish with cling film and leave chicken to marinate overnight in refrigerator.
. Preheat oven to 180°C

. Remove chicken from refrigerator and remove cling film.

»>; 00 A~ W

. Cut the whole garlic lobe and 2 small onions into half and tuck them between the chicken
pieces.

7. Bake in oven for about an hour or until chicken is cooked thoroughly.



