		Baked Ginger Peach Chicken
This recipe can make use of Riverside’s local Peaches.[image: C:\Users\Jen\AppData\Local\Microsoft\Windows\INetCache\IE\VO1GFJSK\Vinilo_decorativo_gorro_chef_2[1].png]

INGREDIENTS

· 3 lbs bone-in chicken thighs (about 4 chicken thighs)
· 2 large shallots
· 1 large peach sliced thinly
· 1 large peach pureed
· 1 tbsp fresh grated ginger
· 3 tbsp brown sugar
· 4 garlic cloves
· 1/4 cup soy sauce
· Pinch of cayenne

INSTRUCTIONS

Sauce:
1. No need to take out the blender or food processor, easiest way to make peach puree is to take a fine cheese grater and grate the peach meat. (Not the skin.)
2. Add peach puree into a small mixing bowl. 
3. Add soy sauce, brown sugar, pressed garlic, and fresh grated ginger. Whisk together and set aside.
Chicken:
1. Preheat the oven to 375. 
2. Preheat cast iron skillet (or another oven-safe cooking pan) over medium-high heat. 
3. Slice onions and a peach thinly. Set aside. 
4. Add a little oil to the cooking pan and place chicken thighs in it. Sear for about 4-5 minutes on each side and take the chicken out of the pan. 
5. Add sliced onions and peaches to the pan. Cook for a few minutes until softened. 
6. Add chicken thighs back to the pan and nestle it with peaches and onions in between. 
7. Spread sauce all over chicken and around. Gently shake to spread sauce evenly. 
8. Place pan into the oven and bake for 35-40 minutes, until chicken is completely cooked. (Time will depend on thickness of chicken thighs.)
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