Orange Chicken Thighs

Serves: 4-6
Ingredients:

Method:

5# chicken thighs (bone-in or boneless)

2 oranges, sliced thin. Reserve orange zest.
2 Tbsp oil

% tsp salt

% tsp black pepper

1 tsp chipotle powder

1/2 tsp cumin

(;; 9(0
dmner oroups

Preheat oven to 400 degrees.

Zest both the oranges, then slice 1/4 “ thick
Mix together spices, orange zest & oil. Rub mix on both sides of chicken thighs.

Place chicken thighs on baking sheet with parchment.

Place orange slices around thighs (not on top or they will scorch)

Bake until internal temp of 165 F. Bone-in thighs will take much longer than boneless.
Serve each thigh with one orange slice on top.

Presb erian

CHURCH FORT\YORTH
Inspiring Disciples...Engaging the World

1000 Penn St. Fort Worth, Texas 76102
www.fpcfw.org | 817.335.1231


http://www.fpcfw.org/

