
Grilled Soy-Basted Chicken 

Thighs With Spicy Cashews

ingredients 
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 
2 ½ 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 6 springs cilantro,, roughly chopped 
a wooden spoon

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, 1/2 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 1/3 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.

Soy sauce and seaweed go really well with potato chips. 


