HONEY MUSTARD CHICKEN

Cooking spray

8 
bone-in, skin-on chicken thighs

1½ 
teaspoons kosher salt

¾ 
teaspoon freshly ground black pepper

1/3 
cup Dijon mustard

1/3 
cup honey
2 
tablespoons olive oil

2 
tablespoons freshly squeezed lemon juice (1 medium lemon)

2 
cloves garlic, finely grated or minced

2 
teaspoons Worcestershire sauce

1½
teaspoons chopped fresh thyme leaves (4 to 5 sprigs)


Chopped fresh parsley leaves, for garnish (optional)

Heat the oven to 375°F. Lightly coat a broiler-safe 9x13-inch ceramic or glass baking dish with cooking spray or oil.
Pat 8 bone-in, skin-on chicken thighs dry with paper towels. Trim off any excess skin if desired. Season all over with 1 ½ teaspoons kosher salt and ¾ teaspoon black pepper. Arrange the chicken skin-side up in the baking dish, spacing them evenly apart.
Whisk 1/3 cup Dijon mustard, 1/3 cup honey, 2 tablespoons olive oil, 2 tablespoons lemon juice, 2 grated garlic cloves, 2 teaspoons Worcestershire sauce, and 1 ½ teaspoons chopped thyme leaves together in a liquid measuring cup or bowl. Reserve ¼ cup of the sauce for brushing the finished chicken.
Pour the remaining sauce over the chicken, spreading or brushing it to coat the skin.

Bake until the chicken is light golden-brown, cooked through, and registers at least 165°F on an instant-read thermometer, 30 to 35 minutes.
Turn the oven to broil and broil, rotating the baking dish as needed, until the skin is golden-brown and crisp, 1 to 3 minutes. Brush with the reserved sauce. Serve garnished with chopped fresh parsley leaves if desired.
RECIPE NOTES

Make ahead: The sauce can be made up to 24 hours ahead and refrigerated in an airtight container. Re-whisk before using.
The chicken can be baked up to 2 days ahead. Let cool completely in the baking dish. Cover and refrigerate. Uncover and reheat in a 350°F oven until the chicken is warmed through, 20 to 25 minutes.

Storage: Leftovers can be refrigerated in an airtight container for up to 4 days. Pour enough of the pan juices into the container just to cover the flesh of the chicken, without covering the skin. This will help the skin to stay crisp when reheating.
SERVES: 4-8 
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Why You’ll Love It

Pantry staples are the stars. Honey, Dijon mustard, garlic, and Worcestershire sauce pack flavor in this dish, and it’s likely that you already have them on hand.

The chicken makes its own sauce. As the thighs cook, they render juices which mix with the honey mustard sauce to create an easy, hands-off pan “jus.” Drizzle it over side dishes like steamed broccoli, mashed potatoes, or rice pilaf. 

A hands-off, one-pan meal. This recipe cooks in one dish, entirely in the oven. Serve it straight from the casserole dish.  

Honey mustard is the condiment that unites my family. This may sound like a dramatic statement, but it’s true! Whatever we brush it on or serve it alongside — salmon, chicken tenders, even a side of potatoes — instantly becomes a hit for everyone at the table. Lately, a recipe that has landed a top spot in our weeknight dinner rotation is honey mustard chicken. It could not be easier to put together, cooks in about 30 minutes, and satisfies all of our sweet and savory cravings.

Steak Burrito Bowls
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Featuring bone-in, skin-on chicken thighs, which are easy on your budget, this chicken recipe bakes entirely in a 9×13-inch casserole dish (so it saves precious cleanup time as well). Because it’s so simple, I take a few minutes to whisk up a homemade honey mustard sauce, which generously coats the thighs and mingles with the chicken’s cooking juices to create a salty-sweet pan sauce right in the dish. I brush more sauce on at the end for a final, flavorful punch. With eight thighs in the pan, it can feed a crowd. For our family of four, it leaves some chicken left over for our next dinner idea. 
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Straight from Our Recipe Tester

“WOW! Love, love, love this recipe. The sauce is delicious. It’s sweet and tangy, and after it cooks down with the chicken it becomes incredibly savory. The chicken is also perfectly cooked; the crispy skin gives it such a nice crunch to go with the fall-off-the-bone-tender meat.” —Ali, February 2026

Key Ingredients in Honey Mustard Chicken

Bone-in, skin-on chicken thighs: Before cooking, it’s important to trim excess skin from the underside of the thighs to reduce the amount of fat rendered into the sauce. Once coated with the sauce, the skin crisps up in the oven, while the meat cooked on the bone stays moist and flavorful. 

Honey: Sweetens the dish and balances the mustard’s sharp flavor. Use a light- to medium-colored, filtered honey for best results. 

Dijon mustard: Makes the sauce creamy and sharp, and contributes its pleasing yellow hue. Use a smooth, yellow Dijon, rather than whole grain. 

Garlic: I grate fresh garlic gloves directly into the sauce to mix in better and give stronger garlic flavor. You can also finely chop the garlic or make a paste.  

Worcestershire sauce: The secret ingredient that adds depth. You won’t taste it outright, but it makes the sauce super savory. 

Lemon juice: Helps to balance the sauce and brighten the overall dish. 

Thyme: Adds herbal notes to the chicken and pan juices. On a weeknight, I like to use 1 teaspoon of dried thyme, instead of spending time plucking leaves from fresh sprigs. 
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How to Make Honey Mustard Chicken

Prep the chicken. Trim any excess skin from the thighs. Season both sides evenly with salt and pepper, before placing skin-side up in a greased baking dish. I recommend using a ceramic or glass baking dish due to its insulating properties. Ceramic conducts heat less rapidly than metal, thus providing gentle, even heat. This allows the underside of the chicken to cook slowly and tenderly, while the skin bakes crispy on top, and prevents the honey-filled sauce from caramelizing too quickly and deeply on the sides and in the corners of the pan. 

Make the honey mustard sauce. Whisk honey, mustard, lemon juice, olive oil, Worcestershire sauce, garlic, and thyme together. Reserve ¼ cup of the sauce and drizzle the rest all over the chicken, coating the skin. 

Roast in the oven. Bake in the oven then finish under the broiler, until the skin is golden-brown and crispy.

Brush with the remaining sauce. One final, generous brush amps up the honey mustard flavor. Sprinkle fresh parsley over top, if you have it on hand. 

Helpful Swaps

Try this recipe with boneless, skinless chicken breasts instead. Prepare the recipe as directed, and bake for 25 to 30 minutes. (Chicken off of the bone tends to cook more quickly.) Skip the broiler step, as there is no skin to crisp up, and the blast of high heat at the end could dry out the breasts. 

Swap the seasonings. Use 1 teaspoon of dried thyme in place of fresh thyme. (It’s a great time-saver when making it on a weeknight.) You can use other woody-stemmed herbs in place of thyme, such as rosemary or sage; both fresh or dried work here.

Storage and Make-Ahead Tips 

Whisk the sauce together up to 24 hours in advance. Cover and refrigerate until ready to use.

Once baked, let cool completely with the chicken thighs in the sauce. Cover and refrigerate the whole casserole dish for 2 days. Reheat, uncovered, in a 350°F oven until warmed through, about 20 to 25 minutes. 

What to Serve with Honey Mustard Chicken

Perfect Mashed Potatoes

Easy Rice Pilaf

Fluffy Quinoa

Buttery Green Beans

Roasted Broccoli

