Sesame Chicken Drumsticks

Serves 4
This recipe was created by Chronicle Food staffer Amanda Gold.

2 tablespoons sesame oil

1 tablespoon minced garlic
1 cup chicken broth

1 tablespoon sherry vinegar
% cup soy sauce

% cup honey

1 teaspoon chili sauce
% cup canola oil

8 chicken drumsticks
Kosher salt and ground black
pepper, to taste

V& cup flour

Y cup sesame seeds

2 green onions, sliced thin

Instructions: Preheat oven to
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