	SWEET GARLIC CHICKEN
COOK TIME: 10 min
SOURCE: 
#comfort-food #chicken #savory
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	INGREDIENTS
- 1 1/2 lbs (750 g) bone-in skin-on chicken thighs
- salt
- ground black pepper
- 1 tbsp olive oil
- 4 cloves garlic (minced)
- 1 tbsp parsley (chopped )
- 3/4 cup chicken broth
- 2 tbsp brown sugar
- 1/2 tsp apple cider vinegar
- 3 dashes cayenne pepper
- 1/4 tsp salt (or to taste)

	PREP

COOK

1. Rinse the chicken thighs with water and pat dry with paper towels. Season both sides with salt and ground black pepper. In a small bowl, mix all the ingredients for the sauce and stir well. Set aside.
2. Heat a skillet and pan-fry the chicken thighs until the skin turns golden brown and the bottom is crispy. Discard the excess oil from the skillet and set the chicken thighs aside.
3. Add the olive oil to the skillet over medium heat. Sauté the garlic until softened and lightly browned. Add the chicken thighs and sauce. Cover the skillet with a lid, reduce the heat to a simmer, and cook for about 3 minutes, or until the sauce reduces and turns brown.
4. Turn the chicken a couple of times to coat it with the sauce. Top with chopped parsley and serve immediately.
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