
 

Indonesian Ginger Chicken Marinade 
 

 
 
Ingredients: 

 1 cup honey 

 ¾ cup soy sauce (I use low sodium) 

 ¼ cup minced garlic (8 to 12 cloves) 

 ½ cup peeled and grated fresh ginger root 

 6-7 pounds bone-in chicken, about 8-9 pieces, legs, thighs, breasts or wings.  
 
Method: 
1. Stir together the honey, soy sauce, garlic, and ginger root in a small saucepan until 

completely combined. If needed, heat over low heat until the honey is melted but I don’t 
find this is necessary. 

2. Arrange the chicken in a layer in a shallow baking pan, skin side down, and pour on the 
sauce. Cover the pan tightly with aluminum foil. Marinate overnight or for at least 4-5 hours 
in the refrigerator. 

3. Preheat the oven to 350 degrees F. 
4. Place the baking pan in the oven and bake for 30 minutes. Uncover the pan, turn the chicken 

skin side up, and raise the temperature to 375 degrees F. Continue baking for 30 minutes or 
until the juices run clear when you cut between a leg and thigh and the sauce is a rich, dark 
brown. 



 
The differences: 

 The thighs cooked for a longer time and therefore the sauce thickened a little more and 
coated the chicken better. The meat was tender and moist and really delicious. 
Removing the extra skin worked out fine and probably reduced the fat content in the 
sauce. 

 The chicken breasts needed only 15 minutes baking after the removal of the foil. The 
chicken was very good especially with the pan juices poured on top. I like the way the 
breast slice and I much prefer the white meat over the thighs. 

 Next time I will make this Indonesian ginger chicken using bone-in chicken breasts and 
perhaps find the perfect balance 


