ae
1 Baharat, made from 2 co
ly of peppercoms, grou hili, an
e, cardamom, js one of a numbet o
Middle Fastern spice plends.
‘3; 232 tablespoons white
Tver peppercoms
= 2%2 tabtespoons plack >
ot peppercoms
2 geeds only fro™ i
: al rablespoo” ‘cafdaumomm
pods —
3 tab!espoons grmmd
cinti
2 tablespoo"® ground
autmesd
2 2 teaspoons round cloves
i teaspnon chill powder
1n the bow of 2 processon
combine the white 4 black peP-
rcorns a0 ardamom™ 5. Whir
s machine 1 on- otions untl
m they form 2 P iler, BdLEE cinna-
an mon, Anemeg cloves, ah e
der and wh \! thorough&y
combined
To use paharat: Brush the sk
of the with
and SP 3 ice blend
Alternatively> tablespoon ©
the spice Jend into 2 | and 2
water 2 drop at 2 t angl the
mixture forms 3 P® Rub this
aste ONto the chi kens with your
ed hand. :
G 1n eithe case, Set th chickens
a ponaluminv® pan d cover
th plastic rap- efrigerate for
{east 4 hO oras long 2 overmgnt
gal turming chickens everal 0mes
antre Gnll 0 1 the chickens until they
sil re COO rough-
FOR 2 WICKENS
coconut orR8C KEN PIECES




