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Pollo Asado
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1. 16 chicken legs/thighs/breasts
2. Marinade sauce

a) 72 cup olive oil

b) 3 large oranges

c) 2 limes

d) 2 lemons

€) 2 onions

f) 4 garlic cloves

g) 1 tbs salt

h) 1 tsp black pepper
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(BBQ chicken legs/thighs/breasts -- 16)
1. Marinade

a) 2 cup olive oil

b) 3 large oranges

c) 2 limes

d) 2 lemons

) 2 onions



f) 4 garlic cloves
g) 1 tbs Salt
h) 1 tsp black pepper
2. Squeeze all the juice into a jar, and add salt, pepper and garlic.
Shake!
3. Put all the legs into 2 bags, and divide the fruit and 2 onions
(quartered)
4. Marinade overnight (or 8-12 hours)

5. BBQ and serve with Pico de gallo



