BEO Spit Rotisseries

Splt Roasted Cook

Time

Chicken Drumsticks A

IMAGE BELOW

Crispy and golden

Salt Coat each drumsticks in generous amount of all the brown on the insidem
Cayenne Pepper above mentioned ingredients, starting with the dry rubs. II"'“?I : o

Sweet Paprika
Cumin Powder
DCried onion flakes
Fresh crushed garlic
Hot chili

Sweet Soy Sauce
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drumsticks automatfically rather = - : i iy A t Y N
than cocking on a grill and tuming g hagediv -3 - £ LR iy
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