
Chef’s Special: Orange & Ginger Chicken

3 lbs. whole chicken (cut into small pieces)

Salt and black pepper to taste

2 tbsp. seasoning salt

4 cloves of garlic (crushed)

1 large onion (chopped)

1 cup orange juice (100%  orange juice)

4 tbsp. sugar

3 tbsp. honey

1 root ginger (crushed)

3 tbsp. soy sauce

1 medium green pepper (chopped)

1. Wash and season the pieces of chicken with salt, black pepper, seasoning salt, garlic and 
onion. 

2. Combine the remaining ingredients in a bowl and mix well to make the sauce.

3. Pour a small amount of sauce over the chicken in a baking pan

4. Bake at 375 degrees for about one hour, basting with the remainder of sauce every 15 
minutes.

This dish is best with rice and peas and a delicious serving of buttered string beans.

Serves 6-8 people
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Serving Real Jamaican Food in Real Jamaican Style
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