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@ SERVES: 4 | @ 10 MINUTES ‘
c}l INGREDIENTS | ’e

COOK TIME:
25-30 MINUTES

& 4 boneless, skinless chicken :

breasts or thighs - 2 INSTRUCTIONS & |S2
& 2 tablespoons olive oil

o Preheat the oven to 400°F.
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W 3tablespoons honey 9 :ﬁ:j tg:pcrl;l:ken dry and season both sides with salt, pepper,
& 2lepoons butt.er, meltee 9 Heat the 011ve01l in an-ov'ér; s.a-l'fé skillet ovér fnedium -high
& 3 garlic cloves, minced heat. Sear the chicken for 3—-4 minutes per side, until golden
¥ 1 tablespoon fr e§h thyme leaves e In a small bowl, mix the honey, melted butter, garlic, thyme,

or 1 teaspoon dried thyme lemon juice, and Dijon mustard.
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& ZRoon "emon JRe= e Pour the honey-thyme glaze over the chicken, turning each

¥ 1 teaspoon Dijon mustard piece to coat it well.
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¥ Y 2 Feaspoon paprika @ Transfer the skillet to the oven and bake for 15-20 minutes,

or until the chicken reaches 165°F internally

K ¥ Serve wzth mashed potatoes,
;% roasted vegetables, rice, or a fresh salad.
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