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Ingredients

For the Marinade:

ndbitdian s end s s . ) .
peUERIgHEgLERRs ith a Bermudian Twist

(bone-in, skin-on)

3 spring onions, chopped

Prep Time: 20 mins |
2 garlic cloves, minced

. Marinate: 2-12 hrs |

1 small onion, chopped . .

Cook Time: 35 mins |

1 Scotch bonnet pepper (or to Mechod otal Tiones o mine

chopped 1.Make the Marinade:

3 o Bt e llamvas 2.Combine all marinade ingredicnts in a blender and process uncil smooth.

3. Marinate the C n:

1 tsp ground allspice . . X .
& 4. Pour over chicken, ensuring it fully coated. Cover and refiigerate for at least

1 tsp ground cinnamon hours (overnight for best flavor),

1 tsp ground nutmeg 5.Grill or Re
or oven to 200"C 100" 3 or roast chicken for 30-35

sdip ey  oven to 200°C (400°F). Grill or roast chicken for 30-35

, minutes, basting occasionally with marinade until the skin is golden, slightly

thsp soy sauce

3 hsp sy charred, and the mess is juicy

> thsp fresh lime juice and Finishs

2 thsp vegetable oil S.In the last 5 minutes, brush with a mix of honey, rum, and mustard for that

Salt and pepper, to taste

For the Bermudian Twist: .
. fried plantains, or a

1 thsp dark rum

1 tsp yellow mustard

A squeeze of fresh loquat or lemon juice
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