SWEET &
STICKY
CHICKEN

POTJIE

Prep time: 15 minutes
Cook time: 30 - 40 minutes
Serves 4 people

INGREDIENTS

8 Chicken Pieces (4 thighs and 4 drumsticks)
3 tablespoons Flour

3 tablespoons Oil or Butter

1 Onion, chopped

2 Cloves Garlic, chopped

2 cup Chutney

2 cup Tomato Sauce

2 cup Mayonnaise

Y2 cup Water

3 tablespoons Soya Sauce

Together, made better, with you:

INSTRUCTIONS

Preheat the oil or butter in the potjie and brown
the onion.

Remove the chicken skin and discard it before
covering the chicken pieces with flour.

Add the chicken pieces and the garlic, and braai for
a few minutes until the chicken starts to get
some colour.

Add the chutney, tomato sauce, mayonnaise, water,
and soya sauce and mix well.

Cover the potjie and cook at medium heat until the
chicken is cooked (30 — 40 minutes). Check the pot
to see if there are enough liquids. After about 30
minutes of simmering, the chicken should

be cooked.

Remove the lid to give the excess fluids some time
to cook away and allow the sauce to thicken and
become sticky.
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