
1 acorn or kabocha squash, seeded and sliced into half rounds
2 tbsp extra-virgin olive oil, plus more for brushing
kosher salt and black pepper
1 tbsp honey
1 egg, beaten
1 & 1/2 pounds boneless chicken breasts, cut into 2 inch cubes
1 & 1/2 cups shredded unsweetened coconut
1/2 cup Panko breadcrumbs
1/2 cup sweet Thai chili sauce
1/2 cup pomegranate juice
3 tbsp low sodium soy sauce
2 tbsp rice vinegar
1 inch fresh ginger, grated
2 garlic cloves, grated
arils from 1 pomegranate
coconut rice, for serving (recipe in notes)

Instructions

Meanwhile, add the chicken, egg, and a pinch of pepper to a bowl. Toss to combine. Add the coconut,
Panko, and a pinch of pepper to a medium-sized bowl. Stir to combine. Dredge the chicken in batches
through the coconut mix, tossing to coat. Remove the squash from the oven and arrange to one side of
the pan. On the other side, arrange the chicken. Drizzle with 2 tablespoons oil. Bake for 12 minutes. 

Ingredients

Preheat the oven to 450°F. Line a baking sheet with parchment paper or grease with oil.

On the prepared baking sheet, toss the squash with olive oil, and a pinch each of salt and pepper. Bake
10 minutes.
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Toss the squash, flip the chicken, and return to the oven another 3-5 minutes, until the chicken is
cooked through. Reduce the oven temp to 425°F.

Meanwhile, combine the chili sauce, pomegranate juice, soy sauce, rice vinegar, garlic, and ginger in a
medium saucepan and set over medium-high heat. Bring the sauce to a boil for 5 minutes, until the
sauce thickens and reduces by about 1/3. Remove from the heat.

Pour 2/3 of sauce over the chicken, tossing to combine. Toss the squash with the honey and a pinch of
red pepper flakes. Return everything to the oven for 3 minutes, until the sauce coats the chicken.

Serve the chicken and sauce over bowls of coconut rice. Top the chicken pomegranate arils and
cilantro. Serve the squash on the side.

Chef’s Notes:
Coconut Rice: Combine 1 (14 ounce) can coconut milk and 1/2 cup water in a medium pot. Bring to a
low boil. Add 1 cup basmati rice and a pinch of salt. Stir to combine, cover, then turn the heat down to
the lowest setting possible. Allow the rice to cook 10 minutes on low, then turn the heat off completely
and let the rice sit, covered, for another 15-20 minutes (don't take any peeks inside!). Remove the lid
and fluff the rice with a fork.

Recipe by Half Baked Harvest


