CHICKEN KUN KOXI ( KOREAN) o

%broiler -fryers( sbout 2 pounds sach) quartered.
g cup chopped grecn onions
cup Soy sauce
% Lteaspoon pepper
1% cups water
1 T T 2 Pt
% cup honey MAKES 6 scrvings

le % Make a large shaellow pan out of double -thick heavy foil

« ( Pan should be big enough to hold chickén pélces in a sing™=
layere) Place on’rrill about 6 inches above hot coals; place
chickon quarters; skin side down, in pane. 2. Combine green
onions say scuce, pépper and watsr in a small saucepan; pour
oVver chicken péicese. Sauce should about half cover thoms

3. Cook slowly, turning and basting ofton with sauce in pan

s 1 hour, or just until chicken is tcnder. o Lift chickon
out of pen with tcngs and place diroccetly on"hot grill,  Blend
honey into sauce in panj brush ovér chickon. be Grill, turning
and brushing with rcmeining sauvce, 10 minutes longer, or until
richlye g

* Bcmsts and log-thighs may clso be uscdas Sauco ponetrates
botter when skin is romoved, but moat is more moist with skin
left on. .

% Use flat, largo baking pone-:

Try ginger or curry in thec saucce



