Oyster Sauce Chicken for Two
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Ingredients:
4 bone-in, skin-on chicken thighs (2 per serving)
Salt
Ground, black pepper
Granulated garlic powder to taste

¾ cup Chinese oyster sauce

1 teaspoon minced garlic

9 tablespoons white sugar

3 tablespoons water

Preparation:

Preheat oven to 400° F.
Place chicken thighs in a lightly greased baking dish. Season with salt, pepper and garlic powder to taste; bake in the preheated oven 25 minutes.

Meanwhile, combine the oyster sauce, garlic, sugar and water in a measuring cup or small bowl. Whisk together and taste the sauce; if it’s not sweet enough, add sugar to taste. I also like to add in some crushed red-pepper flakes and/or cayenne powder to give it some heat.

After the chicken has baked for 25 minutes, pour sauce over it and bake for another 20 minutes, until chicken is cooked through to 170° F. on a meat thermometer. 

Carve the tender meat and crispy skin from the bone, divide evenly between two plates and spoon the succulent sauce from the baking pan over each portion. Serve with stir-fried vegetables of your choice and steamed jasmine rice.  

