
	  		



































































1 whole free-range chicken  (about 1.8kg) or 2kg chicken wings


1 tbsp black peppercorns


Leaves, roots and stems from  2 coriander roots, roughly chopped 


1 stalk lemongrass, white part only, roughly chopped (optional)


2 tbsp brown sugar


¼ cup fish sauce


¼ cup coconut milk


Sweet Chilli Sauce (page 22), to serve


Halve the chickens with a cleaver through the backbone and breast cartilage. In a mortar pound the peppercorns, coriander and lemongrass together to a rough paste. Mix the paste with the brown sugar, fish sauce and coconut milk then rub this loose paste all over the chicken and marinate for at least 30 minutes, but preferably overnight.


Barbecue method: Grill the chicken on  a low barbecue, turning frequently for  30 minutes or until cooked through.  Rest in a warm, draught-free place for  15 minutes before serving. 


Oven method: Heat the oven to 200°C (fan-forced). Place the chicken halves on a baking tray with the skin facing up 
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and bake for 40 minutes, or until cooked through and caramelised. Rest in a warm, draught-free place for 15 minutes before serving. Grill under the overhead grill for a further 10 minutes if the chicken needs a little more colour. 


Serve the chicken with Sweet Chilli Sauce.


Tip / The same marinade can also be used for boneless chicken thigh fillets, and it’s fantastic when used as a rub for wings cooked on the barbecue. 
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