CHICKEN JORIM (SOY-BRAISED CHICKEN)  5
2
tablespoons neutral oil

3
garlic cloves, minced

1
teaspoon minced ginger

3
ounces shiitake mushrooms, stemmed and thinly sliced (1 packed cup)

½
medium white or yellow onion, cut into 1-inch pieces

¼
cup low-sodium soy sauce

2
tablespoons mirin

2
tablespoons turbinado or light brown sugar

1½
pounds boneless, skinless chicken thighs, cut into 1½-inch pieces


Salt and pepper

1
pound Yukon Gold potatoes, peeled and cut into ½-inch pieces

2
tablespoons thinly sliced scallions, plus more for garnish


Toasted sesame seeds (optional), for garnish


Cooked short-grain rice and kimchi, for serving

In a large Dutch oven, heat oil over medium. Add garlic and ginger and cook, stirring, until fragrant, 30 seconds. Add mushrooms, onion, soy sauce, mirin, sugar and ½ cup of water.

Season chicken with salt and pepper and add to the pot. Mix well and bring to a boil over medium-high. Cover, reduce heat to low and cook for 15 minutes. Stir in potatoes and bring back to a simmer. Cover and cook over low heat until potatoes are almost tender, 10 minutes. Uncover and cook, stirring occasionally, until chicken and potatoes are cooked through and sauce is reduced and slightly thickened, 10 to 15 minutes longer. Stir in scallions.

Divide chicken mixture among shallow bowls and garnish with scallions and sesame seeds, if using. Serve warm, with rice and kimchi on the side.
SERVES:  4

So delicious! I used sweet potato and added carrots. I only had 300 grams chicken thighs so I upped the mushrooms too. Lastly, used maple syrup instead of sugar. Versatile dish, will make again!

Is this helpful13

Michael L1 week ago

Another deeply flavored, delicious dish that the kids inhaled, and that was *VERYeasy to make. The dutch oven braise takes a little extra time, but it's a passive process, making it weeknight-friendly. Definitely plan to make again soon.
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kes3851 week ago

Seriously so easy and tasty. It feels hearty but not too heavy. I left the potato skins on because I’m lazy and fiber never hurts. Will be adding this to my rotation.
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