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COOKING

CLEMENTINES

CHIPOTLE ROASTED

CHICKEN
INGREDIENTS:
8 chicken thighs, boneless,
skin on

4 ounces chipotle peppers in
adobo (half of an 8-ounce can)
8 clementines from Spain

4 teaspoons kosher salt

1 tablespoon oregano

1 cinnamon stick

% cup ginger bulb, peeled, sliced

2 cups chicken stock, warm

1 cup water

1 cup sugar

1 teaspoon salt

4 tablespoons cilantro, roughly chopped

1 smooth skin avocado, cut in 8 slices, skin off
INSTRUCTIONS:

Zest the outer peel of 4 clementines with a
micro grater, being careful to only grate the first
layer—one strike at a time. Save the zest of 2
clementines. Puree the chipotle in adobo with
the addition of zest of two clemen-
tines in a food processor until the
flesh of the chilies is smooth but the
seed still visible. Take the 4 clemen-
tines that have been zested, and place
them in a pot of water with ginger,
sugar, cinnamon stick and 1 teaspoon
of salt. Cover for 1 and %2 hours and
cook over medium heat; let cool.

Cut the cooked and cooled cle-
mentines in one-fourth segments;
clean out any loose inner skin and
seeds, if any, save segments for the
chicken and keep the liquid.

On a cutting board, arrange all the
thighs with flesh side up; butterfly the thick
ends of the meat to level and stretch skin
to be able to wrap into a roll. Season flesh
with salt, and let rest for 5 minutes; crush
oregano with your fingers as you sprinkle it
onto the meat.
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Season thighs with 1 teaspoon of the
chipotle and the saved clementine puree
mixture, keeping the ends clean. Roll the
thighs tightly with the skin covering all the
meat. Secure with a toothpick.

Place thighs in a baking dish, alternating
with the cooked and cooled clementine seg-
ments (scam side down). Season top of the
skin with the kosher salt.

Mix together clementine cooking juices,
the juice of 4 clementines and chicken
stock, and add to the baking dish.

Bake at 350 degrees E for 25 minutes.
Turn and cook for 10 minutes, then turn back
to skin side up and cook another 5 minutes.

Remove toothpicks, and serve chicken
thighs topped with clementine segments, yel-
low rice (see next recipe) and sliced avocado.

YELLOW RICE

INGREDIENTS:

2 cups medium grain rice

4 cups chicken stock

1 teaspoon salt

2 tablespoon extra virgin olive oil
1 tablespoon annatto seeds

2 bay leaves

INSTRUCTIONS:

Place annatto seeds in a Pyrex cup and
top with olive oil. Microwave for 20 to 30
seconds or until it heats up and the annatto
colors the olive oil. Strain the seeds out
and discard, saving the oil for the rice. In
a two-quart sauce pot, add annatto oil and
rice; warm up tossing the rice, to coat it
with the oil. Add bay leaf, chicken stock
and salt; bring to a boil, cover and cook on
medium heat for 15 minutes, until liquid
evaporates and rice is just cooked. Let it rest
5 minutes, covered. SP

16 savor Chef Hector Santiago’s prepa-
rations, dine at Pura Vida Tapas, 656 N.
Highland Ave. NE, 404-870-9797 or

www.puravidatapas.com.

HECTOR SANTIAGO:COURTESY OF GREEN OLIVE MEDIA, CHIPOTLE ROASTED CHICKEN: TRADE COMMISSION OF SPAIN

ENJOY OUR
DELICIOUS TACOS!

We have 20 different kinds
of tacos to choose from!

Have your pick of the 100 Unique Tequilas.

$4 house margaritas
$2 ppt house brew

$5 cruzan mojitos
available all day and everyday

Free Parking

PricklyPearAtlanta.com

950 W. Peachtree St. Suite 220 Atlanta, Ga 30309 404.881.8887

ONLY ON SUNDAYS.
ONLY IN THE RA.

On Sundays we take
care of the hartenders,
servers, doormen and
cocktail waitresses
Who spend their
Weekends looking

after the rest of us.

Service Industry Night

1/2 off select sushi and appetizers

$6 Chang Lager With Sake
$5  Uchi White Wine
Uchi Red Wine
$4 Chang Lagep
$3 Pabst Blue Rihon
$2 Hot Sake

1010 MIDTOWN
1080 PEACHTREE STREET
404.267.0114

Sushi-Bar-Restaurant
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