Rosemary Chicken with Roasted Grapes and Shallots

Ingredients

1 tablespoon olive oil

1 garlic clove, smashed

4 chicken thighs, skin-on, bone-in

salt and pepper to taste

3 fat shallots, sliced lengthwise

1 tablespoon balsamic vinegar ( sherry vinegar, or apple cider vinegar, or any flavorful complementary vinegar)
1 Ib seedless grapes ( red), divided into small clusters

1 tablespoon chopped rosemary

Method
Preheat oven to 400F

Heat oil in an oven-proof skillet over medium high heat. Add smashed garlic clove and swirl, to season the
oil. Season the skin side of the chicken generously, with salt and pepper, and place skin side down in hot
skillet. Season the other side of chicken with salt and pepper, and remove the garlic. Sear skin side until
golden and crispy, 6-7 minutes, turning heat to medium. Flip. Place the shallots between the chicken and
drizzle with the vinegar. Top with the grape clusters, nestling between and around the chicken. Sprinkle
with rosemary and place in the oven for 20 minutes or until internal temp reaches 170F.

When chicken seems done, place skillet back the stove and bring it to a quick simmer (just to make sure
juices are cooked.) Spoon the whipped sweet potatoes onto plates, top with crispy chicken and divide
shallots and grapes among the plates. Spoon some flavorful pan sauce over everything.



