DEVILED CHICKEN THIGHS 

YOU WILL NEED:  

2 TBS CIDER OR RICE-WINE VINEGAR

1 TBS ANY GARLIC HOT PEPPER SAUCE

4 BONELESS, SKINLESS CHICKEN THIGHS

(YOU CAN SUBSTITUTE THE CHICKEN WITH BONELESS PORK LOIN)

1/2CUP PLAIN DRY BREADCRUMBS

1 TBS CHOPPED THYME

1/2TSP SALT

1/4TSP PEPPER

2 TBS DIJON MUSTARD

COOKING SPRAY OR 1 TBS OLIVE OIL

HEAT OVEN TO 375 DEGREES.  MIX VINEGAR AND GARLIC HOT PEPPER SAUCE IN A ZIP LOCK BAG.  ADD CHICKEN TO ZIP LOCK.  SEAL.  MARINATE AT ROOM TEMP FOR 15 MINUTES

MEANWHILE, MIX BREADCRUMBS, THYME, SALT AND PEPPER IN A SHALLOW PAN.  REMOVE CHICKEN FROM BAG. LIGHTLY BRUSH ONE SIDE OF CHICKEN WITH MUSTARD AND COAT WITH BREADCRUMBS.  REPEAT ON THE OTHER SIDE.  

SPRAY A LARGE OVEN PROOF SKILLET WITH COOKING SPRAY OR OLIVE OIL.  OVER MEDIUM HEAT, COOK CHICKEN FOR 4 MINUTES ON ONE SIDE.  CAREFULLY TURN CHICKEN AND PLACE SKILLET IN OVEN.  BAKE FOR 10 MINUTES OR TILL CHICKEN IS COOKED THROUGH.  

