SWEET CHILI TERIYAKI CHICKEN
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This Sweet Chili Teriyaki Chicken is magic – and a family favorite!  The flavor is absolutely perfect, and there are never any leftovers!  I use my Sweet Chili Sauce recipe as a base for the marinade and glaze, and is perfect on top of rice.  Dinner is served!
INGREDIENTS:
4 chicken breasts (boneless & skinless)
¼ cup olive oil

Sweet Chili Teriyaki Marinade & Glaze:
½ cup soy sauce

1/3 cup sugar

¼ cup Sweet Chili Sauce (see my recipe)

¼ cup cider vinegar

1 tablespoon minced garlic

½ teaspoon salt

¼ teaspoon fresh black pepper

½ teaspoon ground ginger

2 teaspoons cornstarch

Garnish:

Green onions or chives (sliced)

Sesame seeds

HOW I MAKE THIS:
1. Slice the chicken breasts horizontally to create 4 thin cutlets.  Place in a large ziplock bag.
2. In a small bowl, whisk together all of the Sweet Chili Teriyaki Marinade ingredients except for cornstarch.  Remove ½ cup of marinade and in a small bowl mix with ¼ cup olive oil; pour over chicken in ziplock bag.  Seal and place in refrigerator for 2 to 4 hours, turning occasionally so that the chicken marinades evenly.  Cover remaining Sweet Chili Teriyaki Marinade and store in refrigerator.

3. Remove chicken from refrigerator 30 minutes before you are ready to starting cooking.
4. Add reserved Sweet Chili Teriyaki Marinade to a small saucepan.  Whisk cornstarch into sauce and slowly bring to a simmer over medium heat.  Bring to a simmer, whisking constantly until it begins to thicken.  Remove from heat (it will continue to thicken slightly as it cools) – it is now officially “Sweet Chili Teriyaki Glaze”!
5. Preheat grill to 375 degrees and grease grates.  Drain chicken from marinade and place on grill; grill undisturbed for 3 to 4 minutes per side, or until chicken reaches 165 degrees.  

6. Brush cooked chicken with Sweet Chili Teriyaki Glaze.  Garnish with sliced green onions/chives and sesame seeds.  Serve with extra Sweet Chili Teriyaki Glaze, which is also wonderful on top of rice!
NOTE:  To prepare on a stovetop, heat 2 tablespoons of olive oil in a large non-stick skillet.  Once hot, drain chicken and add to skillet.  Cook undisturbed for 3 minutes or until nice browned on one side.  Turn chicken, cover, and reduce heat to medium. Cook for approximately 3-5 minutes more, or until chicken is cooked through.  Brush cooked chicken with Sweet Chili Teriyaki Glaze and garnish with sliced green onions/chives and sesame seeds.  

YIELD:  4 Servings
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