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Barbecue Chicken
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This recipe is available for:
« Convotherm mini

Accessories:

1/1 GN Chicken grill rack, for 6 chickens, 3030195
1/1 GN Chicken grill rack, for 8 chickens, 3030195
1/1 GN Chicken grill rack, 6 chickens, 3030195
1/1 GN Chicken grill rack, 8 chickens, 3030196
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Note: Informatiowm@m@m Welbilt is given after exercise of all reasonable ij{rﬁ@nd EHS inélf Cﬁm ilation, preparation and issue, but is provided without liability in its application and use. All
cooking settings are guides only. Adjust cooking settings to allow for differing produt! e?g(ﬁ Eﬁg a% 8 eratures. _A\ways ensure Ih_al food save core temperature has been_ach\eved prior to .
service. 1 pcs Whole Chicken Make a marinade from the spices and the oil. Marinate the chicken from all sides. Place the chicken on
50 ml Olive oil the grill rack and place it in the preheated Convotherm.
2 tsp Honey _ 2. Cooking Instruction
1 pes Clove of ga!'llc (crushed) Cook it with this multistage profile.
1 pinch Sweet paprika
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1 pinch Pepper Serve the chicken with a nice baked potato and some sour cream dip.
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