
Ingredients:

For the chicken

3 cloves of garlic

2 tablespoons tomato 
ketchup

3 tablespoons soy sauce

2 tablespoons honey

1 teaspoon ground ginger

6 – 8 chicken joints, 
depending on size

For the chilli lime coleslaw

2 tablespoons sweet chilli 
sauce

3 tablespoons mayonnaise

1 lime

Salt and pepper to season

¼ to ½ red or white 
cabbage, depending on size

4 spring onions

2 carrots

Method:

1. Peel and crush the garlic and place in a shallow dish with the 
tomato ketchup, soy sauce, honey and ginger. Mix well.

2. Place the chicken into the marinade and mix until the chicken is 
thoroughly coated. Chill in the fridge for at least 30 minutes.

3. Preheat the oven to 200c (or use a BBQ!).

4. Meanwhile place the sweet chilli sauce and mayonnaise into a 
large mixing bowl.

5. Juice the lime and add to the bowl with salt and pepper to 
taste. Mix the dressing ingredients together.

6. Remove the tough stalk and outer leaves from the cabbage and 
shred finely. 

7. Trim and peel the spring onions and shred finely. 

8. Peel and coarsely grate the carrot. 

9. Place the prepared cabbage, spring onions and carrot into the 
bowl with the dressing and mix to combine thoroughly.

10. Remove the chicken from the marinade and place onto 
a baking tin lined with foil. Drizzle over a little of the BBQ 
marinade and place in the oven. Cook for 20 – 25 minutes.

11. Remove the chicken from the oven and turn over, drizzling 
over a little more of the remaining marinade. Return the chicken 
to the oven and throw away any remaining marinade (as it will 
have raw chicken juices in it).

12.When the chicken is thoroughly cooked remove from 
the oven and serve with the coleslaw.
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