PEYTON'S DELICIOUS CHICKEN
4
skin-on, bone-in chicken thighs (usually a little over a pound)

1 
Tbls thyme

1 
Tbls oregano

1 
Tbls ground cumin

1 
Tbls hungarian-style sweet paprika 

¼
tsp granulated garlic powder 

½
tsp seasoned salt

½
tsp freshly ground pepper
White Sauce:

1¼ 
cups mayonnaise

¼ 
cup white vinegar

¼ 
tsp minced garlic

1 
Tbls freshly ground pepper 
¼ 
tsp cayenne pepper

1
Tbls spicy coarse brown mustard

1
tsp sugar

1
tsp salt

2 
tsp natural wasabi powder, more or less to taste

Rinse the chicken and pat dry. Combine all of the SPICES and mix well. Rub the mixture all over the chicken. You don't need to use all the spice mix. Cover and refrigerate for 4-6 hours to let the flavors meld.
Meanwhile, mix together the white sauce ingredients until well blended. Peyton comments, "This is really an instance where you mix to taste. Don't think my proportions have ever been exactly the same." Cover and chill at least 2 hours, but the longer the better.
Once the chicken has been marinating long enough, heat the grill to between 350 and 400°. Grill the chicken, covered, for 10-15 minutes on each side or until a meat thermometer registers 165°. If desired, it is a nice touch to baste on some of the white sauce during cooking (although a bit messy). Serve with more sauce on the side.

Nutritional Information: Servings 4; Serving Size 1 thigh, 1/4 cup sauce (1809); Calories 380: Calories from fat 240; Total fat 27g; Cholesterol 110mg; Sodium 930mg; Carbohydrate 10g; Dietary Fiber 2g; Protein 219.
SERVES: 4
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