Miso Maple Sheet Pan Chicken and Brussel Sprouts
(adapted from NYT recipe)

% cup red, white or yellow miso

1/3 cup maple syrup

1/3 cup soybean oil

1 teaspoon cumin

1 pound Brussel sprouts, trimmed and halved

3 chicken breasts, cut into 2 inch cubes, patted dry

Preheat oven to 425 degrees. Line a baking sheet with parchment paper.

In a large bowl, add first 4 ingredients; whisk together. Add the Brussel sprouts
and chicken; toss to coat. Add everything to baking sheet in a single layer. Scrape
remaining marinade over mixture. Bake for 12 minutes. Heat the broiler; place
baking sheet under the boiler for 1 to 2 minutes. Check temperature of chicken,
145 F degrees . Serve immediately.

Makes 4 servings



