APETITE

Orange Honey Garlic Chicken
Oscar - 28/09/2024

Prep Time
2 hrs

Dificult

Medium

Servings
3 hrs 40 mins

Description

Really easy tangy and tasty A delicious honey garlic chicken marinade Yum

Ingredients
— -1 (2 to 3 pound) whole chicken

— cutinto pieces - 3 tablespoons soy sauce - 2 tablespoons honey - ¥ cup orange juice - 2 cloves crushed
garlic - % teaspoon dried oregano - ¥ teaspoon ground black pepper - % teaspoon paprika

Instructions
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To make the marinade
combine soy sauce
honey

orange juice

garlic

oregano

pepper

and paprika. Mix all together and pour over chicken pieces. Refrigerate for 2 to 4 hours. Preheat the oven to
350 degrees F (175 degrees C). Remove chicken from refrigerator. Place chicken and marinade in a 9x13-
inch baking dish and bake

uncovered

in preheated oven for 1 1/2 hours. Baste once. Editor's Note: The nutrition data for this recipe includes
information for the full amount of the marinade ingredients. Depending on marinating time

ingredients
cooking method
etc.

the actual amount of the marinade consumed will vary.



