Spicy Barbecue Chicken Drummies

INGREDIENTS

Canned tomato paste
Catsup

Honey

Molasses

Worcestershire sauce
""""""""""""""""""""""""""""""" White vinegar
Cayenne pepper
Black pepper

Onion powder

Garlic clove (minced)
Dried ginger

Chicken drumsticks, with bone and skin
(at least 3.7 0z each)

__________________ , DIRECTIONS

IDAHO CACFP MENU TOOLKIT / RECIPES / 65

5 Servings 25 Servings
Yield: 5 drumsticks Yield: : 25 drumsticks

WEIGHT VOLUME WEIGHT VOLUME

Ya cup 1% cups
Y tsp 1Thsp 1tsp
1% tsp 2 Thsp 2 Va tsp
% tsp 1Thsp 1tsp
¥, tsp 1Thsp 1tsp
1Tbsp Vs tsp 3 cup
% tsp 1Tbsp
s tsp 2 tsp
s tsp 1tsp
15 cloves 8 cloves
s tsp 2 tsp

1lb 40z 5 drumsticks 6 lbs 25 drumsticks

Combine all ingredients except chicken in saucepan.

Simmer for 15 minutes.

Place chicken on a platter and brush with half the sauce mixture.

Cover with plastic wrap and marinate in refrigerator for 1 hour.

Place chicken on baking sheet lined with aluminum foil and broil for 10 minutes on
each side to seal in juices.

Remove from broiler and add remaining sauce to chicken.

7. Cover with aluminum foil and bake at 350°F until internal temperature reaches 165°F,
about 30 minutes. Note: Be sure that the thermometer is not touching the bone when
taking the temperature of the poultry.
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Note: For concerns about choking, use boneless, skinless chicken pieces instead.

Recipe Fraction to
Decimal Equivalents

s =0125 % =0.625
4 =0.250 23=0.666
15=0.333 34 =0.750
3 =0375 7 =0.875
1/ = 0.500

160z =1lb -1000[b
120z = 3lb =0.7501b
80z =11 =0.5001lb
4oz =Y b =0.2501b
=0.063 lb

60 drops =1tsp
1Tbsp =3 tsp
s cup =2 Thsp
s cup =4 Tbsp
% cup =5Thsp +1tsp
3% cup =6 Thsp
2 cup =8Thsp
5 cup =10 Thsp
% cup =10 Thsp +2tsp
3 cup =12 Thsp
”s cup =14 Thsp
1cup =16 Thsp
2 pint =1 cup
1pint =2 cups
1quart =2 pt
1gallon =4qt






