roasted apple & MAPLE glazed chicken with escalloped apples
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This Roasted Apple & Maple Glazed Chicken is magic – the perfect blend of sweet and spicy!  Tasty roasted apples and just a taste of maple syrup are the base of the tangiest, sweetest grilling sauce you have ever tasted.  Perfect with a side of my Escalloped Apples.  Autumn dinner is served!
INGREDIENTS:
4 chicken breasts (boneless & skinless)
¼ cup olive oil

Roasted Apple Barbecue Sauce, Marinade & Glaze:
3 large apples (Pink Lady or Honey Crisp – you want apples that are tangy, sweet 

    and super juicy)
2 tablespoons canola oil
1/2 cup onion diced
2 tablespoons brown sugar
3 tablespoons real maple syrup (NOT pancake syrup)
2 tablespoons honey Dijon mustard
1 cup ketchup
1/4 cup cider vinegar 
1 teaspoon cayenne pepper
2 cloves roasted garlic, crushed
½ teaspoon of salt and pepper

1 tablespoon smoked paprika

½ teaspoon cinnamon

¼ teaspoon ground ginger

1/8 teaspoon ground cloves

¼ cup water
SERVE WITH:   Escalloped Apples  (Snowflakes & Coffeecakes Recipe)
HOW I MAKE THIS:

1. Prepare Roasted Apple BBQ Sauce:  Preheat oven to 400 degrees.

2. Peel apples, cored and cut into 1-inch pieces.  Spray with oil and place on baking pan and roast until they start to caramelize, about 20-25 minutes.

3. Once the apples are lightly brown and caramelized, remove from oven and place in a heavy saucepan on stove top.  Add onions and saute for 2-3 minutes over medium heat, or until onions are translucent.  Add all remaining ingredients EXCEPT for water.  Bring to a boil, reduce heat and simmer for 15 minutes.

4. Remove from heat and allow mixture to cool.  When cooled, place in a blender or food processor, and puree until smooth, adding water as necessary until you have a consistency you like.  If you want a smoother consistency, push through a fine mesh sieve.

5. Sauce can be refrigerated for up to 2 weeks; when bottled in mason jars, it will last all summer.
6. Marinade Chicken:  If you have really large chicken breasts, slice each chicken breasts horizontally to create 8 thin cutlets.  Place in a large ziplock bag.
7. In a small bowl, stir together ½ cup of Roasted Apple Barbeque Sauce and ¼ cup olive oil; pour over chicken in ziplock bag.  Seal and place in refrigerator for 2 to 4 hours, turning occasionally so that the chicken marinades evenly.  
8. Remove chicken from refrigerator 30 minutes before you are ready to starting cooking.
9. ROASTING METHODS:
GRILLING:  Preheat grill to 375 degrees and grease grates.  Drain chicken from marinade and place on grill; grill undisturbed for 3 minutes per side.  After this initial grilling, brush sides with Roasted Apple Barbeque Sauce, turning frequently, until chicken reaches 165 degree internal temp.  
ROASTING:  For super moist chicken, roast in the oven at 350 degrees – place chicken and marinade in a baking pan, cover with foil, and bake for 45 minutes; drain juices at 30 minutes with a baster, remove foil and brush with Roasted Apple Barbeque Sauce for final 15 minutes of baking.  (This is perfect for salads and sandwiches!)

STOVETOP:  Heat 2 tablespoons of olive oil in a large non-stick skillet.  Once hot, add chicken to skillet.  Cook undisturbed for 3 minutes or until nicely browned on one side.  Turn chicken, baste with Roasted Apple Barbeque Sauce and cover.  Reduce heat to medium. Cook for approximately 3-5 minutes more, or until chicken is cooked through.  Brush cooked chicken with additional Roasted Apple Barbeque Sauce.
NOTE:  Serve with extra Roasted Apple Barbeque Sauce and Escalloped Apples on the side!
YIELD:  2-1/2 to 3 cups of sauce; 4 dinner servings
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