
 

Mojo Marinated Chicken Thighs, Grilled Asparagus, Coriander Spiced Rice, and 
Napa Cabbage Slaw 
Cuban style marinated bone-in chicken thighs, served with asparagus, napa cabbage slaw, and 
jasmine rice with hints of coriander. 
Chef’s tips - Fire up the grill for this recipe! If using a charcoal grill, fire it up 20 minutes before cooking. 
If using a gas grill, turn it ½ on 10 minutes prior. 

 

2 Servings |  Hands-on time - 18 minutes  |  Total time - 30-35  minutes
 

from the Farm  from the Supper Club  

• Napa Cabbage, ½ head 
• Asparagus, ½ bunch  
 

• Marinated Chicken Thighs, 2 ea  
• Coriander Spiced Jasmine Rice  
• Slaw Dressing 

 

from your pantry  Equipment needed 

• Olive Oil 
• Salt 
• Red Wine Vinegar or Lemon (optional) 
• Black Pepper 
 

Oven safe saute pan, small sauce pot, small 
bowl, sharp knife, cutting board, digital 
thermometer and pastry brush (optional).  

 

Directions 

1. If you’re using a grill, first, make sure it’s all fired up and ready to go, otherwise pre-heat your 

oven to 400 F. Then, get started on your rice. Add 1.5 cups of water and 1 tsp of salt to a sauce 

pot and bring to a boil. Stir in the rice and coriander seeds, cover the pot, and reduce the heat to 

low. Cook for 20 minutes 

2. Open the vac bag with the chicken carefully and pour the marinade into a small sauce pot. Add 

1-2 tbsp of olive oil to the pot along with a generous squeeze of lemon juice or  1 tbsp of red 

wine vinegar. Set the sauce pot aside for now. Next, season the chicken lightly with salt and 

pepper on both sides.  

If grilling, skip to page 2  

3. Heat a saute pan over medium high heat for a minute. Add 2-3 tbsp of oil to the pan, enough to 



coat the bottom. Allow the oil to heat for 30 seconds before adding the chicken, skin side down. 

Cook for 7-8 minutes until skin is a deep golden brown and crispy. 

4. While the chicken is cooking, rinse your asparagus and napa cabbage. Snap the fibrous ends 

from asparagus by holding the middle and stem end and snapping --it will separate where it 

should naturally! Next, slice the cabbage in half lengthwise, you’ll only need half for the recipe. 

Cut away a portion of the core of the cabbage by making a triangular cut in the center of the 

cabbage slice. Slice the cabbage horizontally into thin strips. Place the strips in a bowl and 

season them with ½ tsp of salt and the slaw dressing. Hold the slaw in the fridge while you 

prepare the rest of the meal. 

5. Flip the chicken, so it’s now skin side up and place in 400 F oven to finish cooking for 10-12 

minutes.  

6. Place the asparagus on a rimmed baking sheet. Season with 1-2 tsp of olive oil and a sprinkle of 

salt. When the chicken has 6-7 minutes left to cook, place the asparagus in the oven. Cooking 

time for the asparagus will depend on the diameter. Cook thin asparagus for 6-8 minutes, and 

8-12 minutes for thicker stalks. 

7. While the chicken and asparagus are finishing up, bring the reserved marinade in the sauce pot 

to a rigorous simmer. You want to make sure to reach a rigorous simmer so the chicken juices 

are safe to use. Turn off heat.  

8. Turn off the rice and let it rest for 5 minutes. 

9. Check the internal temperature of the chicken with a digital thermometer. The internal 

temperature should register 165 F before you remove it from the oven. If you don’t have a 

thermometer, make a cut in the chicken and if the juices run clear, it’s done. 

10.Fluff, salt, and plate your rice. Plate your chicken atop or beside the rice and pour the marinade 

over the chicken. Plate your asparagus and finish with a drizzle of oil and a squeeze of lemon 

juice. Grab your salad out of the fridge. Instagram #springeats and dig in!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


