Grilled soy-sauce and mustard chicken thighs
Serves 4

450g (1 lb) boneless, skinless chicken thighs or 900 g (2 lb) chicken thighs on the bone

3 tablespoons light soy sauce

2 tablespoons Dijon mustard

1 teaspoon (or less, according to taste) freshly-ground five-pepper mixture or black pepper

1 ½ tablespoons finely chopped garlic

2 teaspoons finely chopped fresh ginger

1 tablespoon finely chopped orange zest

1 tablespoon finely chopped fresh coriander

1 tablespoon chopped fresh flatleaf parsley

1 tablespoon sesame oil

1 tablespoon extra virgin olive oil

  Remover the skin, and the bone if thighs are unboned, and lay the thighs on a baking tray.

Combine all other ingredients in a blender or food-processor and use it to smear the thighs evenly.

Cook under a pre-heated very hot grill, or on a white-ash hot barbecue for 10 - 15 minutes each side, until they are brown and slightly firm to the touch. Rest in a warm place for 10 – 15 minutes before serving.
Adapted from Ken Hom’s travels with a hot wok.
