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Apricot chicken is good old-fashioned comfort food. It is sweetened by the
apricot nectar and the kids will love these familiar �avours.

Apricot chicken
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Ingredients

6 chicken thigh �llet, skin
removed and diced into
large pieces
3 tbs plain �our
2 x 40g French Onion
dried soup mix sachets
1 litre apricot nectar

Method

Pre-heat oven to 180°C.

Toss diced chicken in �our to coat.

Mix soup mix satchels with the apricot nectar.
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Recipe by: Jennifer Cheung
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Place chicken in an ovenproof dish and pour over the nectar
mix. Place lid on the dish to cook. Bake for 45 mins.

Notes
This is great served with rice and green beans. You can easily add any type of vegetable to the
mix you like.
I was surprised how the �our gave the chicken a lovely puffy coating when it came out of the
oven. I used a bottle of apricot nectar, which was more economical than tinned.
You can also make this recipe using diced pork only you will have to cook it for a further half
hour to make sure the pork is tender.
Kids gobble up this dish. Also try honey soy chicken, which is the perfect marrying of sweet and
savoury �avours that they love.
If you have leftover apricot chicken, you could use it up by making a delicious chicken pie.
This apricot chicken recipe was created by Jennifer Cheung for Kidspot, Australia's best recipe
�nder.
Remove skin and dice chicken thigh �llet into large pieces. Use 2 French Onion dried soup mix
satchels (40g).
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