
Ingredients

Download our iOS or Android app to watch how-to videos, 
manage your account, and track your deliveries.

Chicken thighs get the star treatment from 
an Asian-inspired glaze of soy, black garlic, 
and gochujang, for deeply savory flavor with 
a kick of heat. We’re rounding  out the dish 
with fluffy rice and tender steamed bok choy.   

TIME:  45-55 minutes
SERVINGS:  2

1 
SHALLOT

2 tsps 
GOCHUJANG

KNICK KNACKS:

2 cloves 
BLACK GARLIC

3 Tbsps  
SWEET CHILI 

SAUCE

1  1-inch piece 
GINGER

1 Tbsp 
SESAME OIL

1 Tbsp  
RICE VINEGAR

3/4 lb 
BONELESS,  

SKIN-ON CHICKEN 
THIGHS

10 oz 
BABY BOK CHOY

1/2 cup  
JASMINE RICE

3 Tbsps   
SOY GLAZE

Soy-Glazed 
Chicken
with Bok Choy & Sesame Rice   

Light & Fresh

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.

3 Tbsps  
ROASTED 
PEANUTS



Share your photos #blueapron

1  Prepare the ingredients:
 F Place an oven rack in the center of the oven, then preheat to 450°F. 

 F Wash and dry the fresh produce. 

 F Cut off and discard the root end of the bok choy; roughly chop. Peel 
and finely chop the ginger. Peel and thinly slice the shallot. 

 F Peel and roughly chop the garlic. 

 F Roughly chop the peanuts. 

2  Make the glaze & start the chicken: 
 F Line a sheet pan with aluminum foil. 

 F In a bowl, combine the soy glaze, sweet chili sauce, and as much of 
the gochujang as you’d like, depending on how spicy you’d like the 
dish to be; stir to combine. 

 F Pat the chicken dry with paper towels; season with salt and pepper on 
both sides. Place on one side of the sheet pan, skin side up. Evenly top 
with half the glaze. 

 F Bake 10 minutes. Leaving the oven on, remove from the oven. 

3  Prepare the bok choy packet:
 F While the chicken bakes, place a large, rectangular piece of aluminum 

foil on a work surface. 

 F In a bowl, combine the chopped bok choy and ginger and sliced 
shallot. Drizzle with olive oil and season with salt and pepper; stir to 
combine. 

 F Transfer to one side of the foil. Fold the foil in half over the seasoned 
bok choy. Roll and crimp the three open edges inwards to completely 
seal the packet. 

4  Bake the bok choy & chicken:
 F Place the foil packet of seasoned bok choy on the other side of the 

sheet pan of baked chicken.

 F Bake 10 to 12 minutes, or until the chicken is browned and cooked 
through. Remove from the oven. 

5  Cook the rice:
 F While the bok choy and chicken bake, in a small saucepan, combine the 
rice, a big pinch of salt, and 1 cup of water. Heat to boiling on high. 
Once boiling, reduce the heat to low. Cover and cook, without stirring, 
12 to 14 minutes, or until the water has been absorbed and the rice is 
tender. 

 F Turn off the heat. Fluff with a fork. Stir in half the sesame oil (you 
will have extra); season with salt and pepper to taste. 

6  Finish & serve your dish:
 F Carefully open the foil packet of baked bok choy and top with the 
vinegar; stir to coat. Season with salt and pepper to taste. 

 F Add the chopped garlic to the bowl of remaining glaze. Top the 
baked chicken with the finished glaze. 

 F Serve the finished chicken with the finished bok choy and cooked rice. 
Garnish the bok choy with the chopped peanuts. Enjoy! 
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