Le’ Spice Ras Al Hanout Spice Mix Recipe:

Ras Al Hanout Rubbed Chicken

Serves 4

Ingredients

Olive ail
4 Chicken Thighs
2 Tablespoon of Le’ Spice Ras AL Hanout Spice Mix

Method

Drizzles the olive oil onto the chicken thigh

Rubbed 2 Tablespoon of Le’ Spice Ras Al Hanout Spice Mix onto the thigh

Let it rest for 45 minutes before roasting

Heat the oven at 180 degree Celsius

Line the chicken in an ovenproof dish

Roast the chicken for around about 45 minutes or until the skin has become crispy and
golden

Turn the chicken occasionally

Serve with garden salads



