HULI HULI DRUMSTICKS 

YOU WILL NEED: 

2 TSP CANOLA OIL 

2 TBS GRATED FRESH GINGER

2 TSP MINCED GARLIC 

1/8 TSP CRUSHED RED PEPPER FLAKES OR TO TASTE

1/3 CUP PINEAPPLE JUICE 

1/3 CUP KETCHUP 

2 TBS LIME JUICE 

2 TSP WORCESTERSHIRE SAUCE 

¼ CUP SOY SAUCE 

¼ CUP BROWN SUGAR, PACKED

4 LBS CHICKEN DRUMSTICKS, SKIN REMOVED 

DIRECTIONS:

IN A LARGE BOWL, COMBINE ALL INGREDIENTS EXCEPT CHICKEN.  WHISK UNTIL SMOOTH AND EVENLY BLENDED.  TRANSFER ½ CUP OF MARINADE TO A COVERED CONTAINER AND REFRIGERATE.  ADD CHICKEN TO BOWL OF REMAINING MARINADE.   TOSS WELL TO COAT CHICKEN.  COVER BOWL AND REFRIGERATE FOR 6 HOURS OR OVERNIGHT.  WHEN READY TO COOK, PREHEAT OVEN TO 350 DEGREES.  LINE A BAKING DISH WITH FOIL FOR EASY CLEAN-UP.  SPRAY FOIL WITH VEGETABLE COOKING SPRAY.  DRAIN DRUMSTICKS AND TRANSFER TO BAKING PAN.  REMOVE RESERVED SAUCE FROM FRIDGE.  BAKE CHICKEN FOR 25 MINUTES, THEN BRUSH EACH DRUMSTICK WITH THE RESERVED SAUCE, TURN AND BRUSH THE SECOND SIDE.  INCREASE OVEN TEMP TO 400 DEGREES AND BAKE FOR AN ADDITIONAL 20 MINUTES UNTIL COOKED THROUGH AND GOLDEN.  SERVE HOT OR AT ROOM TEMP.  

IF SODIUM IS A CONCERN, YOU CAN SIGNIFICANTLY REDUCE THE SODIUM BY USING NO SALT ADDED KETCHUP, LOW SODIUM WORCESTERSHIRE AND SOY SAUCE.

NEXT WEEK:  ROMESCO SAUCE

