Grilled Chicken with Honey Plum Sauce

Serves 4/ 4 A\
Recipe by Chef Michael Tok ft7%5%

Main ingredient

Bone chicken leg 4pcs
Marinate

Salt Dash to taste
Pepper Dash to taste
Paprika Pinch

Oil For Frying
Sauce

Plum sauce 250ml

Honey 6 teaspoons
Tomoto ketchup 3 teaspoons
Chilli sauce 2 teaspoons
Chinese black vinegar 1 teaspoon
Steak sauce 2 teaspoons

Cooking steps 1

1. Marinate the chicken leg with salt, pepper and paprika.

2. Heat a frying pan. Add oil and grill the chicken leg till cooked.
3. Remove and place on a plate.

Cooking Steps 2
1. Mix all the sauce ingredients together in a pan and stir well and bring to a boil.
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