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Ingredients 4 Portions
 = Kot�nyi Produkte

16 piece Chicken drumsticks

2 tbsp. Sunflower oil

2 tbsp. Honey

4 piece Corn on the cob,

precooked

20 g Butter

3 tbsp.  Grilled Poultry

Se�soning Mix

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

Chicken Drumsticks with Honey

M�rin�de

30—40 Min

Prep�r�tion

1 Rinse the chicken legs with cold w�ter �nd p�t dry with p�per towel. Cut

the skin �round the bone �t the top.

2 M�ke � m�rin�de by combining the sunflower oil, Kot�nyi Grill Poultry mix

�nd honey �nd brush the drumsticks with h�lf the m�rin�de.

3 Corn on the cob with butter, then se�son with s�lt �nd pepper.

4 Grill the drumsticks on �ll sides for � tot�l of �round 10 minutes, co�ting

with the rest of the m�rin�de tow�rd the end of the grilling time. Also grill

the corn on the cob until nicely browned.

5 Dish the grilled chicken drumsticks up with the grilled corn on the cob �nd

serve.


