Spicy-Yogurt Roasted Chicken  with a Sweet Coconut Sauce

[bookmark: _GoBack]2-3 lbs. boneless, skinless chicken breast
1 tablespoon finely chopped thyme
2 tblsp. Finely chopped rosemary
3 sprigs of rosemary (For Sauce)
4 cloves garlic crushed, diced
1 tsp. ground cinnamon
1 Scotch Bonnet pepper, minced (You can also use 3 Habanero peppers)
1/2 cup coconut milk (For Sauce)
1 carrot, diced (For Sauce)
1 tblsp. of flour (For Sauce)
1 onion, diced (For Sauce)
1 stalk of celery, diced (For Sauce)
2 tblsp. of plain yogurt
3 tablespoon olive oil (marinade)
1 teaspoon salt
black pepper (fresh ground is best)
1 tblsp. honey or agave
2 tablespoon extra virgin olive
3/4 stick butter (For Sauce)

Method - Marinade:
Wash, rinse and dry the chicken breast, then place it on a dish while we get the marinade ready. In a small bowl, pour in 3 tablespoons of extra virgin olive oil, salt, black pepper,  thyme, rosemary, scotch bonnet pepper, yogurt, cinnamon and the crushed garlic. Mix well and pour onto each piece of chicken. Then using you hand (or fork) rub the chicken and marinade ensuring every piece gets coated. Allow this to marinate for about 45 minutes on the counter top.
Method – Sauce:
In a large heated skillet, pour in the olive oil.  After 1-2 minute on medium to high heat, drop in the butter and allow it to melt. Put in the onion, celery and carrots.   Mix all the ingredients for an additional minute.  Pour in the coconut milk, honey, and add the sprigs of rosemary.  Add the flour and whisk in briskly to prevent lumps from forming.   Turn down the heat to low, taste, identify what’s missing, add missing ingredient and allow to simmer.   Remove from the stove and use a mesh-wired strainer to strain the content into a bowl.  Set aside. 
Method – Roasting Chicken:
In a large heated skillet, pour in the olive oil.  After 1-2 minute on medium to high heat, drop in the butter and allow it to melt.  Gently, place the chicken breasts into the skillet and cook each side for 4-5 minutes.  Turn the heat down to medium-low so the meat would not dry-out.  Once cooked remove and begin plating.  Best served with rice, steamed plantains and a fresh garden salad 






