‘& Easg Entertaining
Teriga ki Chicken

e 1/2 cup soy sauce

e 2 T. sesame oll

e 2 T. honey

e 2 T. ginger, peeled and minced

e 3 scallions, thinly sliced

e 2 cloves garlic, minced

e 1-2 T. olive oil

e 2-1/2 to 3 pounds boneless, skinless chicken thighs

1. In a large measuring cup, add soy sauce, sesame oil, honey, ginger, scallions and
garlic. Mix well.

2. In a large bowl, place chicken. Pour marinade over chicken and with your hands,
make sure each piece of chicken is coated in sauce. Marinate the chicken for 20
minutes.

3. Preheat oven to 425°F. Heat large skillet over medium-high heat. When pan is hot,
add the olive oil. Place chicken in the hot pan and let sear for 4-5 minutes, until one side
is browned. Turn chicken over. Pour the rest of the marinade over the chicken and place
the whole pan in the oven. Bake for 20 minutes.

Great served with Noodle Cake or Pineapple Rice.
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