Recipe By: Potatoes USA

Sweet Chili Glazed Chicken with Sesame Smashed Potatoes
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Description: Tender pieces of roasted chicken glazed in sweet chili sauce and served with sesame-lime smashed potatoes.
Servings: 6
Preparation Time: 10 minutes
Cooking Time: 35 minutes
Total Time: 45minutes
Potato Type: Fingerlings (Other small potato varieties can be subbed)
Course: Entree


Ingredients
Sesame Smashed Potatoes:
· 1 pound (.45kg)		Fingerling Potatoes, washed
· 1 quart (946ml)		Cold Water
· 3 each (15g)		Garlic Cloves, smashed
· 2 tablespoons (12g)	Ginger, sliced
· 2 teaspoons (2g)		Salt
· 2 tablespoons (30ml)	Sesame Oil
· 1 each			Fresh Lime, juiced
Sweet Chili Glazed Chicken Thighs:
· 1-1/2 pounds (.67kg)	Boneless Skinless Chicken Thighs
· 2 tablespoons (30ml)	Low Sodium Soy Sauce
· 1 tablespoon (6g)		Ginger, finely chopped
· 3 each (15g)		Garlic Cloves, finely chopped
· ½ cup (120ml)		Sweet Chili Sauce
· 2 tablespoons (30ml)	Rice Wine Vinegar
· 2 teaspoons (6g)		Sesame Seeds
Preparation
1. Preheat the oven to 425 F (218 C).
2. Place the fingerling potatoes in a medium sized pot and cover with the water. Add the garlic, ginger, and salt and place the pot over high heat until the water comes to a boil. Reduce the heat to a simmer and cook until the potatoes are fork tender. Strain the potatoes, discard the garlic and ginger. Arrange the potatoes on a baking sheet and once slightly cool enough to handle gently flatten them.
3. Drizzle the potatoes with the sesame oil and place in the oven for 25 minutes or until they are crispy on the outside. Remove the potatoes from the oven and season with the fresh lime juice right before serving.
4. The chicken thighs can be roasted at the same time as the potatoes to save on time. Simply begin by marinating the chicken while the potatoes are boiling. Combine the chicken, soy sauce, ginger and garlic in a medium bowl. Toss the chicken in the soy, garlic, and ginger, and allow it to sit for about 20-30 minutes. If you can do this stage overnight the better, it will be.
5. Combine the chili sauce with the rice vinegar in a small bowl. 
6. Arrange the marinated chicken on a nonstick baking sheet and brush it with some of the sweet chili sauce. After 15 minutes of baking, brush the chicken again and continue baking. During the last 15 minutes of baking brush the chicken with some more sweet chili sauce. Finally brush the chicken with a final layer of sweet chili sauce. At this stage the chicken should be fully cooked and have an internal temperature of 165 F (74 C) with the juices running clear. Turn the broiler on and finish the chicken under the broil for the last 2-3 minutes of cooking (This step is optional but adds a nice char to the chicken).
7. To serve, arrange the potatoes on a serving platter and squeeze the lime juice on them.
8. Arrange the chicken thighs on the potatoes and sprinkle them with sesame seeds.
9. Serve and enjoy!
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Vitamin C: 19.1mg
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Nutrition Facts

Servings per container

Serving (237g)
Amount pr saring
Calories 290
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