Peach mango barbeque chicken
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This oven barbeque chicken is so easy to prepare, and absolutely delicious!  The combination of barbeque sauce and peach preserves makes the most delicious glaze ever – you’ll be licking your fingers!  This can be prepared in the oven or on the grill – either way, you’re in for a wonderful treat!
INGREDIENTS:
3 cups BBQ Sauce (I use Sweet Baby Ray’s for this recipe)
1 cup Peach & Mango Preserves 

1 clove Garlic, smashed
12 whole Chicken Thighs (bone-in and skin-on)  or 6 boneless chicken breasts (with skin on) (or a combination of thighs & breasts)
Olive Oil For Brushing

HOW WE MAKE THIS:
1. Combine BBQ sauce, peach preserves and garlic in a medium saucepan and heat over medium heat until nice and hot. Blend well and set aside.

2. Preheat oven to 400 degrees.  
3. Drizzle olive oil on baking sheets (or brush grill grates if preparing on grill) and place chicken skin side down in the pans.  Roast for 25 minutes. Remove from oven briefly, reduce oven temp to 350 degrees.  Flip chicken over and brush sauce all over the chicken, being careful not to tear the skin. 
4. Return to oven and bake for 15 minutes.  

5. Remove from oven, brush on more sauce, and return to the oven for another 10 minutes. Remove from oven, brush on sauce, and continue roasting for another 10 minutes, or until the sauce is starting to brown around the edges and the chicken is totally cooked through. Remove from the oven, brush with additional sauce and let sit for at least 10 minutes before serving. 

SERVINGS:  6
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