CHINESE RED-COOKED CHICKEN THIGHS
¼
cup sherry

¼
cup soy sauce


Rind of 1 orange, cut into strips


Juice of 1 orange

3
tablespoons granulated sugar

1 
(2-inch) piece ginger, peeled and cut into 1/4-inch slices

2 
(3-inch) cinnamon sticks

1 
teaspoon fennel seeds, crushed

½
teaspoon red pepper flakes

¼
teaspoon ground cloves

8 
skinless chicken thighs

½
cup water 
Combine the sherry, soy sauce, orange rind, orange juice, sugar, ginger, cinnamon sticks, fennel seeds, red pepper flakes and cloves in the pressure cooker and bring to a boil over high heat. Reduce the heat and simmer, uncovered, for about 10 minutes. Add the chicken thighs and water, stirring to mix.
Lock the lid in place. Bring to full pressure (15 pounds per square inch) over high heat; immediately reduce the heat to the lowest possible setting to stabilize and maintain that pressure (if using an electric stove, move pot to another element set on medium-low). Cook for 6 minutes. 
Remove from the heat and allow the pot to depressurize itself; this may take 15 minutes or more. Discard the cinnamon sticks and orange rind. Serve over rice.

Per serving: 341 calories; 14 g fat; 4 g saturated fat; 224 mg cholesterol; 41 g protein; 10 g carbohydrate; 5 g sugar; 1 g fiber; 1,025 mg sodium; 46 mg calcium — Adapted from “Miss Vickie’s Big Book of Pressure Cooker Recipes,” by Vickie Smith

Chinese red-cooked chicken thighs are easy to make and feature traditional Chinese flavors.

Yield: 4 servings 
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