Chipotle Honey Tangerine Glazed Chicken

Ingredients:
Glaze

2 cups fresh angerine juice (about 6 honey anger-

ines)

S tablespoons honey

Y cup soy sauce

2 tablespoons finely grated tangerine peel

2 teaspoons minced canned chipotle chilies in
adobo sauce”

Chicken
1 cup fresh langerine juice (about 3 honey
tangﬁhas}

Directions:

Glare
Boil juice, honey, and soy sauce in a h
saucepan until reduced to 2/3 cup, about 2
Mix in grated peel and dipnﬂammas

Chicken
Whisk first 8 ingredients in 13x8x 2 inch b
to blend. Add chicken; tum to coat wi
Caver; chill at least 4 hours up 1o 1 da
sionally,

Remove chicken from marinade; discard marnads
Grill over medium-tow heat. Sprinkle chi
with salt. Grill chicken until cocked
for even cooking, about 20 minules. Brush oh
all over with giaze; grill 2 minutes longearan

Transfer chicken to platter. Serve,

“Chipotle chilies are dried, smoked jalapafios
in a spicy tomato sauce, which is somalimes cal
adoba.




