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Kentucky Baked Chicken and Sweet Potato Wedges
	Ingredient
	1 Portion
	2 Portions
	4 Portions

	Chicken
	
	
	

	milk
	30ml
	60ml
	120ml

	white vinegar
	5ml
	10ml
	20ml

	lemon rind
	Pinch
	2.5ml
	5ml

	clove garlic
	1
	2
	4

	Salt

	Pinch
	Pinch
	Pinch

	Pepper
	Pinch
	Pinch
	Pinch

	smoked paprika
	2.5ml
	5ml
	10ml

	mustard

	2.5ml
	5ml
	10ml

	dried herbs
	2.5ml
	5ml
	10ml

	chicken drumsticks
	2 small
	4 small
	8 small

	plain flour
	15ml

	30ml
	60ml

	
	
	
	

	Spicy Wedges
	
	
	

	Sweet Potato
	½ large
	1 large
	2 large

	Cajun seasoning
	2.5ml
	5ml
	10ml

	Oil
	5ml
	10ml
	20ml


1. Collect chicken ingredients and finely chop garlic. Preheat oven to Gas 7, 220oC

2. Mix the milk, vinegar, lemon rind, garlic, salt, pepper, paprika, mustard and herbs in a large glass bowl.  Add chicken drumsticks and mix well and leave for 15 minutes.  

3. Wash the potato & cut into wedges.  Sprinkle with seasoning. Brush the wedges with oil.
4. Chicken - place the flour on a plate, remove the chicken from the marinade and roll in the flour.  Place the chicken on a lightly oiled baking tray with the chips and bake in oven for 35 minutes until chicken is cooked and chips are golden.   
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