Krystal39s Perfect Marinade for BBQ or Grilled Chicken
Savannah - 29/09/2024

Prep Time
14

Dificult

Medium

Servings
1 3/4 cups

Description

This BBQ chicken marinade is awesome My sister was kind enough to share this wonderful marinade recipe
with me and now | use it all the time

Ingredients

— - cup brown sugar - % cup balsamic vinegar - ¥2 cup soy sauce - ¥ cup olive oil - 2 tablespoons
Worcestershire sauce - 2 tablespoons sesame oil - 4 cloves garlic

— chopped - % teaspoon ground black pepper

Instructions
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Whisk brown sugar
vinegar

SOy sauce

olive oil
Worcestershire sauce
sesame oil

garlic

and pepper together in a large bowl until sugar has dissolved. To Use: Pierce up to 4 pounds chicken pieces
all over with a fork. Place chicken in a bowl with marinade and toss evenly to coat. Cover with plastic wrap
and marinate in the refrigerator for at least 2 hours or overnight

then cook as desired.



