 JERK CHICKEN  THIGHS WITH  MANGO-PINEAPPLE  RELISH 

 Nonstick cooking spray 

4 
pounds  bone-in chicken thighs,  skinned 

½ 
cup low-sodium soy sauce 

 ¼
cup molasses 

2   
Tbsp. vegetable oil 

1½ 
Tbsp. Jamiacan jerk seasoning 

1   
3-inch piece fresh ginger, peeled   and sliced 

1   
large jalapeno chile pepper,  halved 

4
cloves garlic, peeled and halved 

¼
tsp. cayenne pepper (optional) 

1   
large onion, chopped 

1   
large orange, cut into wedges 

Mango-Pineapple Relish 

1 
cup peeled , seeded and diced mango. (2-3 medium)

1 
cup of diced fresh pineapple

½ 
cup chopped red cabbage

3 
Tbsp snipped fresh mint

2 
Tbsp honey and ¾ tsp salt.

 Lightly coat the inside of a 4- 5 quart slow cooker with cooking spray. Place chicken in slow cooker; set aside. 
For sauce, in a food processor or blender combine soy sauce, molasses,     oil, jerk seasoning, ginger, jalaperio chile pepper, garlic, and, if desired, cayenne pepper. Cover and process or blend until smooth. 
Pour 2/3 cup of the sauce on top of the chicken; toss to coat. Cover and chill the remaining sauce until needed. Add onion and orange wedges to slow cooker, arranging evenly on top of chicken. Cover and cook on low setting for 5-6 hours or 2.5. – 3 hours on high setting.

Lightly coat a broiler pan or baking sheet with cooking spray. Using a slotted spoon transfer chicken to prepared pan, Brush served sauce over chicken.

Broil chicken 4-5 inches from broiler for 3-4 minutes.

Serve immediately. Top with Mango-Pineapple Relish

Mango Pineapple Sauce: In a medium bowl combine 1 cup peeled , seeded and diced mango. (2-3 medium), 1 cup of diced fresh pineapple, ½ cup chopped red cabbage, 3 Tbsp snipped fresh mint, 2 Tbsp honey and ¾ tsp salt.

SERVES: 4
