CHICKEN MARINADE
¼
cup extra-virgin olive oil

1
large lemon, zested and juiced

1
tablespoon honey or light brown sugar

1
tablespoon Dijon mustard

1
tablespoon soy sauce

1
large garlic clove, minced or grated

1
teaspoon dried oregano, rosemary or thyme, or 2 teaspoons chopped fresh

1
teaspoon kosher salt (such as Diamond Crystal)

½
teaspoon black pepper

2
pounds chicken pieces, bone-in or boneless, skin-on or skinless

Combine oil, lemon zest, lemon juice, honey, Dijon, soy sauce, garlic, oregano, salt and pepper in a medium bowl and whisk until smooth. Add chicken to the bowl, cover and refrigerate for at least 2 hours and up to 8 hours. Bring the chicken in the marinade to room temperature for 30 minutes before cooking. Remove the chicken and brush off any excess marinade before cooking.

Introducing your new go-to chicken marinade. Made from just a handful of pantry ingredients, this simple marinade adds serious flavor to grilled, seared or baked chicken. The acid in the lemon juice and Dijon help tenderize the chicken, the soy sauce adds a salty, savory note and the honey lends a bit of sweetness and encourages the chicken to brown. When using a marinade for chicken, aim for several hours in the refrigerator — too long, and it will begin to break down the meat, resulting in a rubbery texture. For this recipe, anywhere from 2 to 8 hours of marinating is ideal.

Makes: 2/3 cup (enough for 2 pounds of chicken)
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Sam1 day ago

this has all the basic elements - oil, acid, salt, and sugar. you can experiment with your own substitutions (and maybe add a spicy element) to create an endless array of marinades.

Is this helpful? 20

Jason C1 day ago

Thought this was decent. Used it on chicken tenders and marinated for about 6 hrs total. Cooked them in a pan with a little unsalted butter. Kids (13, 11, 8) ate it and didn’t complain too much so I consider it a win.

Is this helpful? 17

cao12 hours ago

Made the recipe as-is and used chicken breast tenderloins. The chicken was incredibly flavorful and juicy, despite accidentally cooking for about 10 extra minutes. And the marinade caramelized in a really lovely way on the chicken. This will be my new go-to marinade for boneless/skinless chicken breasts.

Is this helpful? 13

Liz3 hours ago

This is very similar to my late moms chicken marinade except to keep it soy and gluten-free I use coconut aminos instead of soy sauce. Same wonderful taste.

Is this helpful? 12

Marie3 hours ago

For Juliet and Nancy: This recipe's only for a marinade. After the chicken pieces have been marinated they can be cooked in any way you wish. If you don't already have a chicken pieces recipe you like for the cooking method you want to use, type a method into the search box (near the top of this page), such as baked chicken or roasted chicken. Lots to choose from. For Nancy: Marinating chicken pieces for 8 hours is fine.

Is this helpful? 7

Rosie23 hours ago

Try this with boneless skinless breasts eitheroasted or sautéed with olive or sesame oil

Is this helpful? 4

