DIJONNAISE GRILLED CHICKEN BREASTS
½
cup mayonnaise

½
cup Dijon mustard

2
garlic cloves, finely grated


Salt and black pepper


1teaspoon thyme leaves or dried thyme

1½- 2 
pounds boneless, skinless chicken breasts or thighs, patted dry

Heat a grill to medium-high. (You can also cook the chicken on the stovetop over medium-high heat, following the same timing.) Meanwhile, in a medium bowl, stir together the mayonnaise, mustard and garlic, and season to taste with salt and pepper. Transfer half to a small bowl and refrigerate until serving.

To the medium bowl with the reserved Dijonnaise, stir in the thyme leaves. Season the chicken all over with salt and pepper, then transfer to the medium bowl and toss to coat. Let sit at least 15 minutes, or refrigerate up to overnight. (Let it come to room temperature before cooking.)

Clean the grill grates. (No need to grease; the mayonnaise keeps the chicken from sticking.) Scrape excess marinade off the chicken, then grill over direct heat until the chicken unsticks from the grates and is deep golden and cooked through, 4 to 6 minutes per side. If using a gas grill, cover grill between flips. Discard the chicken marinade. Serve with the small bowl of reserved Dijonnaise alongside.
The grilled chicken we dream of — juicy meat, bronzed crust, a hint of smoke — can be a reality when slathered with mayonnaise and Dijon mustard before cooking. While you won’t necessarily taste the condiments, they work in tandem to ensure that the boneless chicken has an easier time on the grill: The mayonnaise insulates and prevents sticking, and the mustard tenderizes and caramelizes. Serve with a spoonful of the Dijonnaise any way you like simply grilled chicken: atop a Caesar salad, alongside grilled corn or tucked into a sandwich with pickles, shredded lettuce and the Dijonnaise.

SERVES: 4







Ali Slagle June 25, 2024

Private

Chris Potter15 hours ago

This is one of the best shortcut recipes ever! A perfect marinade. My husband won’t eat dark meat chicken (sigh) so I’m always on them prowl for this sort of thing. Works well with thin-cut chicken and a grill pan if it gets late and you don’t want to crash around in the darkness.

Is this helpful? 27

Mary McDowell14 hours ago

I made this tonight and it was extremely delicious! Make sure you save some of the dijonaise to have on the side later. I had enough that I also coated some asparagus and squash and grilled it. Yummy. Served with some saffron rice. A wonderful, quick weeknight meal.

Is this helpful? 22

Christine Potter12 hours ago

This is a superb and simple recipe. I just made it in an indoor grill pan because it was just me and my husband and I didn't feel like going downstairs and outside--and it worked fine. I've grilled boneless skinless chicken breasts for years with olive oil, lots of lemon, herbs, and garlic. This goes together twice as fast and I think it tastes and works better. Going into solid rotation.

Is this helpful? 20

South Carolina Mama3 hours ago

Easy, fast and delicious! Ran out of gas on the grill so used a non-stick skillet on medium heat. Just so good.

Is this helpful? 9

Veda Zuponcic1 hour ago

This is the first part of an old recipe...slather the chicken breasts in the mayonnaise and mustard , then roll in seasoned breadcrumbs or Panko. Put them on a cookie rack or something similar and then put the rack on another sheet pan, and cook in the oven at 350 degrees for about 25 minutes or until golden brown. It's been a go-to recipe of mine for 40 years.

