teriyaki chicken
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This is one of our favorite chicken recipes – perfect baked and glazed in the oven, or cooked on the grill and glazed to perfection!  A side of wild rice blend and some fresh roasted asparagus, and you’ll have a perfect dinner!
INGREDIENTS:
4 chicken breasts – boneless & skinless (you can also substitute chicken thighs)
1 cup chicken broth 

1 cup fresh pineapple juice

2 green onions, chopped  (garnish)
Sesame seeds (garnish)
Teriyaki Sauce: 

2 tablespoons water
1 -1/2 Tbsp cornstarch 

1/2 cup soy sauce 

¼ cup light-brown sugar 

¼ cup honey 

2 medium cloves garlic minced 

1 tablespoon finely grated fresh ginger 

1 1/2 Tbsp fresh lemon juice 
¼ cup orange marmalade (optional)

HOW I MAKE THIS:
1. In a small bowl, whisk together the water and corn starch until well blended, set aside.

2. In a heavy saucepan, whisk together soy sauce, brown sugar, honey, orange mamalade, ginger, garlic and fresh lemon juice.    Cook over medium heat, whisking constantly until it just comes to a boil.

3. Whisk cornstarch mixture into saucepan, stirring constantly until it thickens slightly.  Remove from heat and set aside.  Teriyaki sauce will thicken slightly as it cools.

4. In oven-safe casserole, place chicken.  Cover with chicken broth and pineapple juice.  Cover with foil and bake at 350 degrees for 30 minutes.

5. Remove from oven and drain liquids.   Reduce oven temp to 325 degrees.

6. Brush chicken with Teriyaki Sauce and return to oven for 30 minutes – BUT remove from oven every ten minutes and brush with additional Teriyaki Sauce.
7. Remove from oven and let sit for 5 minutes.  Brush with reserved Teriyaki Glaze, sprinkle with green onions and sesame seeds before serving.

OPTION:  You can also prepare this on the grill – perfect with Grilled Pineapple on the side!  (The Teriyaki Sauce is pretty darn good drizzled over the grilled pineapple before serving!)

YIELD:  4 Servings
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