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Chicken Drumettes 
 
 
 

EQUIPMENT 
 

Baking Tray, Cake Rack, Mixing Bowl, Whisk,  
Micro plane or Grater, Pastry Brush 

 
 
 

INGREDIENTS 
 

1kg Chicken Drumettes, 30gm Soy Sauce, 30gm Hoi Sin Sauce, 30gm Hot Chilli Sauce,  
2gm Sesame Oil, 3cm Piece of Ginger, 3 Sprigs Chopped Coriander, Fried Shallots 

 
 
 

METHOD 
 

Place the cake rack over a baking tray and lay the chicken out evenly. Place in a pre-heated oven steam setting 100 degrees 
for 10 mins 

 
Grate the ginger into a small mixing bowl and add all the liquid ingredients and whisk to combine and set aside 

 
Once the chicken has steamed remove from the oven and set on the bench to air-dry for 10 mins 

 
Once dried brush over the glaze and place in pre-heated oven combi mode 220 degrees for 10 mins 

 
Remove and glaze again and return to the oven same temperature for 12 mins 

 
Once cooked place the drumettes on a plate sprinkle over coriander and shallots and serve 

 
 
 

HINTS & TIPS 
 

- This is a cheap option for the start of a B.B.Q and can be served cold 
 

- If you can’t find the drumetts cut down chicken wings and use these instead 


