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P.eheat oven io 425"1 Arrdge onion
wedges n 13xgx2 inch roasting Pd.
Arrange chicke!, skin side up, atoD onions.
Roasi untn chicken is cookedthrough
basiirg occasiorauy wiihpan juices aboui
50 ninuies. Renove chicl<en iron oven ard
lerres! l0ninuies Atrange chicken and
ontons on platler and serve.
'/A spice blend ihatusually coniains

sround fennel seeds, Szechuan

leppercons, cinnamo!, star amse, ad

cloves I available in the spice section of

5NOW PEA5 WITl
TOASTED AL1"1OND5
4 sERvrNGs/ crunchy roasted alnonds
make cnsp snow lreas eveD moie tLD io eai.

1 tablespoon unsalied butter
% cu! slicedalmonds
% pound snowleas, timmed
2 teaspoons minced shallot
1 teaspoon lresh lemo, juice

Meli butter in rnedium skillet over medium
heai Add almords ard cook until golden
ad ftagrdt and bntter begins to browr,
sining frequently, about 1% mnutes. Add
snow peas and shallot: saute untilsnow

Deas are cisp tender, 1% io 2 minntes
Remove skitlet ftomheart add lemon juice

seasonto iasie with saliandseNe.

C NCER SCENTED R CE
{ ssRvrNcs/ Double this recipe il you want
leitoveB ior rice bowls

1 3 inch long 1 inch rhick piece lresh
ginqer, peeled, cui dosswise into
% inch ihick pieces

1 cup iasmine !ice, rinsed
l tableslooDbutte!
1 teaslooncoarsekoshe!salt

Usrnq garlLc press squeeze €roughfresh
ginger into smal bowl to measure 1%
tablespooN juice wilh pulp. Transfer

Add lv:cups waier, rice butter, and
sali to sane pan cover i bring to boil over
high hear. Reduce heat io low and cook,
covered, untilriceis tende! aboui 15
minures. Renove pan fron heai lei iice sii
1l] minutes. Uncover;fluffrice with fork. /.

FIVE.SP CE ROAST CH CKEN
4 sERvrNGs/Marinaie ihe chicken
overrighi then pop ii into rhe over ihe

4 garlic cloves, pressed
2 tablespoons coarse kosher salt
2 tablespoo$ extra.vngin olive oil
I ieaspoon chinese five spice

1 cutupchicken (Spiecest abou!

1 larse onion, peeled, cut into

Combine garlLc, sali, olive oil, and Chnes€
iLve sprce powder n large howl. Add
chjcken pieces i iurn to coai. Covei dd
chill ar leasr t hou! or orerniqhi.
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Maia Heh Sniskey is )e authot af
Williams.Sonoma lamily Meals

second
helpings/
cft CKEN,
SNOW PEA,
AND RICE AOWL

. Divide l€nover nc€ anons miqowave safe bowls. Add 2

nicrowave on hish until chicken is heated throush, about 1% to
2 n inutes Lei bowls stan d covercd wiih pap er iowels 5 minutes


