
 
 
 
 
 

 

 

Honey Dijon Chicken 

Adapted from Our Life In The Kitchen 

BAH Note: If you want your sauce a little thicker, use my buerre maine trick.  Combine 1 
tablespoon flour and 1 tablespoon softened butter in a small bowl until you have a smooth 
paste.  Use a whisk to stir the buerre maine into the hot sauce and cook until the sauce thickens 
a bit.  I mix the honey and mustard together in a measuring cup so that any that I don't add to 
the sauce can be put in jar and refrigerated for later use. 

• 6 to 8 bone in chicken thighs, depending on the size of your pan 
• 2 shallots 
• 4 tablespoons butter 
• 1 can chicken broth 
• 1/2 cup dijon mustard 
• 1/3 cup honey 
• 1/4 cup half and half (optional) 

Melt the butter in a large frying pan or dutch oven over medium high heat.  When the foaming 
subsides, place the chicken skin side up in the pan.  Cook until the chicken gets well browned. 

While the chicken is browning, slice the shallots and combine the honey and mustard in a 
measuring cup. 

Once the underside of the chicken is browned, carefully turn the chicken over so it is skin side 
down in the pan.  Add the shallots and cook until the skin begins to brown.  Add the chicken 
broth and simmer approximately 25 to 30 minutes or until the chicken is cooked through. 

Transfer the chicken to a plate and cover with foil.  Skim the fat from the juices in the pan and 
cook over medium heat until the sauce is reduced by about half.  Reduce the heat and whisk 
half of the the honey mustard mixture into the sauce.  Taste the sauce, if you want a stronger 
flavor, add more of the honey mustard.  Season to taste with kosher salt and stir in either half 
and half or a buerre maine mixture, if using. 

Return the chicken to the pan and coat the chicken with sauce before serving. 

 

honey dijon chicken was posted by wendi on 21 march 2012 at bonappetithon.com 


