GRILLED SOY-BASTED CHICKEN THIGHS WITH SPICY CASHEWS
½
cup unsalted cashews

2
tablespoons Sriracha sauce

3
tablespoons toasted sesame oil

½
cup plus 3 tablespoons soy sauce

2
tablespoons hoisin sauce

1
tablespoon cracked black pepper


Hot sauce, to taste

2½
pounds skinless, boneless chicken thighs

¼
cup brown sugar (light or dark) or molasses

2
tablespoons peeled and minced ginger

4
scallions, sliced thin

5 or 6springs cilantro, tough stems removed and roughly chopped (approximately 2 
tablespoons)

Heat oven to 300 degrees. Combine cashews and Sriracha sauce in a small bowl and stir until nuts are coated. Line a small baking pan with foil and spread the coated cashews out on it, then place in the oven and bake until nuts are dry, approximately 20 minutes. Carefully remove the nuts from the foil and let cool, then chop roughly and set aside in a small bowl.

Meanwhile, in a large bowl, whisk together sesame oil, ½ cup soy sauce, the hoisin sauce and the black pepper, and hot sauce if using. Add chicken thighs and stir to coat. Refrigerate until ready to cook.

For the basting sauce, combine the remaining 3 tablespoons soy sauce, the brown sugar and the ginger in a small bowl, and whisk until the sugar has dissolved.

When you are ready to cook the chicken, build a fire in a charcoal grill, leaving about ? of the cooking space free of coals. When coals are covered with gray ash and the temperature is medium (you can hold your hand 5 inches above the coals for 5 to 7 seconds), you are ready to cook. (For a gas grill, turn one burner to high, leaving the others off, then lower cover and heat for 15 minutes.)

Using tongs, remove chicken thighs from marinade and cook, directly over the coals, turning every few minutes, until they are well-browned but not crusty, approximately 8 to 10 minutes. Then, using a pastry brush, begin to baste them with the soy, ginger and sugar mixture, until they develop a lacquer, an additional 8 to 10 minutes, again turning every few minutes. (If chicken threatens to burn, place it over the part of the grill without coals.)

Transfer chicken to a warmed platter, sprinkle with the chopped cashews, the scallions and the cilantro, and serve.
Jessica Emily Marx for The New York Times

Total Time

1 hour

Rating

5(2,299)

Notes

Read community notes

Here's a hack I performed on a recipe for an appetizer portion of skewered chunked chicken thighs that the great live-fire cooks and cookbook writers Chris Schlesinger and John Willoughby wrote many years ago, and that I have slowly altered into a main-course grilled dinner. The skinless chicken browns nicely over a medium flame, and the sugary soy basting sauce lacquers it beautifully in the final few minutes of cooking. It's terrific with rice, or as a topping for a salad of sturdy greens. You may wish to double the recipe for Sriracha-roasted cashews. Those are addictive, and for them you will find many delicious uses.

SERVES: 4-6








Sam Sifton

I marinated the chicken for 2 hours and baked it in a 375 degree oven for 15 minutes on each side. Then I added the basting sauce for an additional 10 minutes. It was quite delicious with the cashews, scallions and cilantro. I served it with leftover rice and asparagus from the garden.

Is this helpful? 478

Preetha6 years ago

Can this be done in the oven? Or in a cast iron skillet on the stove top?

Is this helpful? 254

Sally6 years ago

How long can you marinate the chicken for?

Also, for a gas grill, would you cook it on the direct heat or indirect heat?

THANKS!

Is this helpful? 213

Lilysdad6 years ago

Sam: For those of us apartment dwellers unable to cook this on either charcoal or gas, can we do it inside, on bake and broil, and if so -- what should we look out for?

Is this helpful? 135

Vivian6 years ago

I made this tonight in the oven. The entire Bay Area is filled with smoke from north bay wildfires, so I couldn't use my outside grill. Following suggestions from others, I baked mine at 350 degrees for about 15 minutes per side. After basting with the glaze, I broiled it for a few minutes. Turned out great. The flavors were fantastic! I plan make it again to serve at room temperature on a buffet table.

Is this helpful? 78

Sam Sifton6 years ago

You could marinate overnight if you liked. And if cooking on a gas grill, go medium direct heat, turning often.

Is this helpful? 71

Mary6 years ago

I would love to leave a review, but I'm so busy swooning and drooling, I'm not sure I can concentrate. I'll do my best. If this sounds good to you, make it. As soon as possible. We couldn't have loved it more--the presentation, the flavors, the tenderness of the chicken. I might use low-sodium soy next time just because I'm not a big salt eater, and I gambled with molasses and wouldn't do it any other way. So there. Sam Sifton, will you marry me?

Is this helpful? 69

Robert Whittaker6 years ago

The Sriracha roasted cashews are truly addictive, smoked paprika notches them up another level.

Is this helpful? 42

CW6 years ago

When my grill went kaput, I cooked the chicken on a grill pan on the stove, 7 minutes a side, then popped them into the oven at 375 for 17 minutes, then dragged 'em all back and finished them in the pan with the glaze. It wasn't the recipe, but nobody knew, and the chicken was indeed done through, delicious, and not dry.

Is this helpful? 40

Alicia6 years ago

I cooked this on a cast iron grill pan stove top. I used a little peanut oil in the pan.

I loved it, especially the Shriracha cashews.

Is this helpful? 33

Grace6 years ago

Made this with tofu instead of chicken and in a cast-iron pan on the stove top instead of a grill. Turned out spectacularly! Added fresh habaneros to both the marinade and the basting sauce, and red miso paste to the marinade. Marinade for 1.5 hours before cooking. Served with steamed broccoli & rice, both splashed with any leftover basting sauce.

Is this helpful? 33

rachel6 years ago

Don't have a grill so I did it in the oven (blasted it under the broiler, flipping every 5 min for about 15 min?). Also ended up with a change of plans so I ended up marinating them overnight and they still turned out great. Especially loved the sriracha nuts - listen to the headnote and definitely make a double (or quadruple!) batch. Leftovers went into fried rice (with kalbi butter) which was also insanely delish.

Is this helpful? 32

Cathy6 years ago

I marinated for two days and also baked in the oven with the marinade. Can't tell you the compliments I received! Definitely worth the effort. I served with the Mashed Potatoes with Scallions and Herbs, plating the potatoes in the middle of a large platter, surrounded by the chicken thighs. The dishes complemented one another.

Is this helpful? 29

Kim6 years ago

Tip: After the chicken comes off the grill, squeeze half a lime over it before serving.

Is this helpful? 27

Robin6 years ago

I cooked this on a gas grill and did exactly as the directions said. I turned the far left burner on high and the others on medium. I put the chicken on the hot left side first turning a few times. I basted once and then moved to the cooler right side as the chicken was starting to get a little crusty which you don't want. Basted and turned a few more times on the cooler side and then took it off.

