
Huli Huli Chicken
Ingredients

1/3 c Ketchup
1/3 c Soy Sauce
1/3 c Brown Sugar
2 T Rice Vinegar
1 T Sriracha
1 T Worcestershire Sauce
1 t Sesame Oil
6 clv Garlic (minced)
1 1/2 T Ginger (minced)
3 lb Chicken Thighs (boneless,
   skinless)
0 ds Salt
0 ds Ground Black Pepper

Instructions
1.In a small bowl whisk together ketchup, soy
sauce, brown sugar, rice vinegar, sriracha,
Worcestershire, sesame oil, garlic and ginger.
Season with a little salt and pepper. Remove 1/4
cup of the marinade to a bowl and refrigerate. 
2.Using a paring knife, poke slits into each piece
of chicken. Place chicken in a large bowl. Pour
remaining marinade over chicken then toss to coat.
Transfer to refrigerator and let marinate
overnight. 
3.Preheat a gas grill over medium heat. Clean
grill grates and brush with vegetable oil. Grill
chicken on preheated grill, turning and basting
with reserved marinade occasionally, until it
reaches 165 degrees in center, approximately 15
minutes. 
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4.Let chicken rest for 5 minutes before serving. 
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