BANG BANG CHICKEN THIGHS

Chicken & Seasonings

6 
boneless skinless chicken thighs

1 
teaspoon kosher salt

½ 
teaspoon black pepper

½ 
teaspoon paprika

2 
tablespoons vegetable oil

Bang Bang Sauce

1 
cup (232g) mayonnaise.

½ 
cup (132g) Thai sweet chili sauce.

1 
teaspoon Sriracha, plus more to taste.

2 
tablespoons honey.

Garnish


Green onions, chopped for garnish

Bang Bang Sauce: Mix mayonnaise, sweet chili sauce, Sriracha, and honey in a bowl.

Mix salt, pepper, and paprika in small bowl. Season chicken evenly with mixture

Heat oil in large nonstick skillet over medium heat. Cook chicken 5 minutes per side until internal temperature reaches 165°F

Remove chicken and tent to keep warm. Add bang bang sauce to skillet, scrape up brown bits, and simmer 1-2 minutes

Return chicken to skillet and coat with sauce. Garnish with green onions and serve

May need to cook chicken in batches depending on skillet size

Cooking time varies based on chicken thickness

SERVES: 4

