LIGHT HONEY MUSTARD CHICKEN
6 
chicken thighs bone-in

¾ 
teaspoon salt divided

½ 
teaspoon pepper divided

1 
lemon thinly sliced, plus juice of 1 lemon

1/3 
cup olive oil

1/3 
cup honey

3 
tablespoons Dijon mustard

4 
cloves garlic minced

1 
teaspoon paprika

½ 
cup water

1½ 
pound fresh green beans trimmed

16 
miniature sweet peppers sliced into rings

1¼ 
cup pomegranate seeds optional

Preheat the oven to 425 degrees F.

Grease a 15x10-inch baking pan.

Place the chicken in the prepared baking pan.

Sprinkle the chicken with ½ teaspoon of the salt and ¼ teaspoon of the pepper.

Place the lemon slices all over the chicken.

Whisk the lemon juice, the oil, the honey, the Dijon mustard, the garlic, and the paprika 
together.

Pour ½ of the lemon sauce over the chicken, reserving the remainder.

Pour the water in the bottom of the pan.

Bake the chicken for 25 minutes.

In a bowl, combine the green beans, the sweet peppers, the remaining sauce mixture, the remaining salt, and the remaining pepper and toss to coat.

Carefully arrange the veggie mixture around the chicken in the pan and bake until the chicken reaches 170-175 degrees F internally and the beans are tender, about 15-20 minutes.

Sprinkle the chicken mixture with the pomegranate seeds and serve.

Juicy honey mustard chicken with roasted veggies, balanced flavors.
Golden and glossy, this honey mustard chicken invites you in with its warm, tangy aroma. While the chicken roasts, the air fills with the scent of garlicky mustard mingling with sweet honey. Each bite offers a juicy, tender mouthful, highlighted by the crispy edges of the lemon-topped skin. It's a dish that dances between savory and slightly sweet, with the Dijon mustard giving it just the right amount of zest.
As the chicken cooks, the kitchen hums with the promise of a comforting meal. Adding the green beans and sweet peppers to the pan not only completes the dish but gives it a vibrant contrast—both in color and crunch. The small splash of water in the pan steam-cooks the vegetables gently, preserving their natural colors and creating a pleasant balance to the rich, roasted chicken. Remember to let your chicken rest for a few minutes before serving; this keeps the juices where they belong and makes each slice a breeze to serve.
Sharing this meal is as rewarding as preparing it. The addition of bright, jewel-like pomegranate seeds adds a touch of elegance, a pop of color, and a hint of tartness that ties everything together. Perfect for family tables or an intimate dinner with friends, this dish tells a simple yet heartfelt story of culinary harmony.

SERVES: 6
