Malaysian Sticky Chicken for Two with Fresh Pineapple Salad
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This chicken dish is made with traditional, Asian aromatics and is accented with honey. It’s served over Malaysian pineapple-cucumber salad.

Ingredients:

1 pound bone-in, skin-on chicken pieces – it sounds like a lot, but there are bones 
¼ cup soy sauce
¼ cup honey
1 tablespoon fish sauce

3 tablespoons Asian sesame oil

2” piece ginger, peeled, grated (I cheat and use 1 tablespoon Indian ginger paste)
4 – 5 cloves garlic, finely minced (I use 4 – 5 teaspoons Indian garlic paste) 
1 – 2  fresh chilis, finely chopped
8 ounces pineapple, diced into small cubes
1 medium cucumber (about 8 ounces), seeded and diced same size as pineapple

1 very small red onion or large shallot, halved and thinly sliced

Juice of 1 lime (about a tablespoon or 2)
Salt, to taste
¼ teaspoon toasted sesame seeds
Preparation:
Combine the soy sauce, oil, ginger, garlic, chili and honey. Marinade the chicken pieces in the mixture for an half hour at room temperature (I put them in a Ziploc bag and let them marinate in the fridge overnight – I bring the chicken to room temp before cooking it). Make sure the chicken is thoroughly coated with the marinade.
While the chicken marinates, preheat your oven to 400° F. When oven is preheated, place the chicken and the marinade in a suitably sized shallow baking dish and roast uncovered for 45 minutes until golden brown (white meat should be cooked until it reaches 160° F. on a meat thermometer in the thickest part and dark meat should register 175° F.).
While the chicken bakes, combine the pineapple and cucumber, onion/shallot in a bowl. Zest the lime over it and squeeze in the limejuice, then season with a little salt; thoroughly combine. When the chicken is ready, spread this salad evenly over two plates and place even portions of the chicken on each plate. Spoon any remaining marinade in the baking dish over the chicken, sprinkle evenly with the sesame seeds and enjoy!
