
Oven Baked Honey Mustard Chicken

There’s something special about a dish that’s simple enough for a busy weeknight yet flavorful
enough to feel like a weekend indulgence. Oven Baked Honey Mustard Chicken is exactly that
kind of meal. Juicy chicken breasts baked in a tangy-sweet honey mustard sauce come out tender,
golden, and full of irresistible flavor. With minimal ingredients and no complicated steps, it’s a
recipe that delivers big rewards for little effort. Every bite balances the richness of the honey, the
brightness of the mustard, and the warmth of garlic for a perfect combination that’s both comforting
and elegant.

The Perfect Blend of Sweet and Tangy

Why Honey and Mustard Work So Well Together
Honey and mustard are culinary soulmates. One brings sweetness, while the other adds a punch of
zest. When blended, they create a sauce that’s smooth, flavorful, and perfectly balanced. The
honey caramelizes slightly as the chicken bakes, creating a glossy coating that locks in juiciness.
Meanwhile, the mustard provides tang and depth that cuts through the sweetness. The result is a
dish that tastes sophisticated but requires almost no effort to prepare.

Homemade Sauce Makes All the Difference
Forget bottled versions. This homemade honey mustard sauce, made with Dijon and whole grain
mustard, delivers freshness and bold flavor you can’t get from store-bought. Olive oil adds
richness, and garlic gives it a savory edge. The beauty of this sauce lies in its versatility—you can
drizzle it over vegetables, fish, or even use it as a dipping sauce. It’s simple, fast, and so flavorful
you’ll want to make extra.
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Description

Juicy chicken breasts baked in a sweet and tangy homemade honey mustard glaze. This easy
recipe delivers restaurant-quality flavor with simple ingredients and minimal effort.
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Ingredients
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☐1 tablespoon olive oil

☐3 tablespoons honey

☐1 tablespoon whole grain mustard

☐1 tablespoon Dijon mustard

☐½ teaspoon salt

☐2 cloves garlic, minced

☐4 boneless, skinless chicken breasts

☐Fresh thyme (optional, for garnish)
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Instructions

1. Preheat oven to 400°F (200°C).

2. Whisk together honey, Dijon mustard, whole grain mustard, olive oil, garlic, and salt until smooth.

3. Pound chicken breasts to even thickness and coat thoroughly with the sauce.

4. Place chicken in a baking dish, making sure they’re not overlapping.

5. Cover with foil and bake for 25–30 minutes, or until chicken reaches 165°F (74°C).

6. Remove foil for the last few minutes to allow sauce to thicken and caramelize.

7. Garnish with fresh thyme and serve warm with extra sauce drizzled on top.

Notes

Add cayenne pepper or red pepper flakes for a spicy version.

Substitute thighs for a richer flavor (increase cook time by 10 minutes).



Make the sauce ahead and refrigerate for up to 1 week.

Pair with roasted vegetables or a crisp green salad.

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

The Ingredients That Make It Delicious

Simple Ingredients, Powerful Flavor
You’ll only need a handful of pantry staples for this recipe: olive oil, honey, Dijon mustard, whole
grain mustard, garlic, salt, and boneless chicken breasts. When baked together, they create magic.
The olive oil helps the sauce cling to the chicken, while the garlic infuses every bite with aroma.
Fresh thyme or parsley at the end adds a pop of color and freshness. It’s proof that a few good
ingredients can create something extraordinary.

Flexible for Any Kitchen
This recipe is easy to customize based on what you have. Out of Dijon mustard? Use yellow
mustard for a milder flavor. Want extra heat? Add a pinch of cayenne pepper or red pepper flakes.
You can even swap chicken breasts for thighs if you prefer darker meat. The honey mustard sauce
pairs beautifully with all cuts of chicken, adapting effortlessly to your taste and pantry.

Step-by-Step: How to Make Oven Baked Honey Mustard Chicken

Prepare the Chicken and Sauce
Start by preheating your oven to 400°F (200°C). In a small bowl, whisk together honey, both
mustards, olive oil, minced garlic, and salt until smooth. Lightly pound the chicken breasts to even
thickness so they cook uniformly. Place them in a baking dish and pour the sauce over the top,
coating each piece evenly. You can also marinate the chicken for 30 minutes to deepen the flavor.

Bake Until Juicy and Golden
Cover the baking dish with foil and bake for 25–30 minutes, or until the chicken reaches an internal
temperature of 165°F (74°C). During the last few minutes, uncover the dish to let the sauce
caramelize slightly. The aroma that fills your kitchen will be incredible—sweet, savory, and
mouthwatering. Once baked, spoon the thickened sauce over the chicken and garnish with fresh
thyme for a beautiful finish.

Why This Recipe Works Every Time

Simple, Consistent, and Foolproof
This recipe takes the guesswork out of dinner. The sauce doubles as both marinade and glaze,
ensuring the chicken stays moist from start to finish. Because it bakes covered first, the steam
keeps the meat tender. Uncovering it near the end gives it that perfect golden sheen. It’s a
technique that guarantees success even for beginner cooks.

A Healthier Take on Comfort Food
Unlike fried chicken or creamy casseroles, this baked version offers big flavor without excess fat or



calories. Olive oil replaces butter, and the natural sweetness of honey eliminates the need for
added sugar. It’s gluten-free, high in protein, and full of nutrients. You’ll love how wholesome it
feels without sacrificing indulgence. For another comfort-style baked dish, try Baked Melt In Your
Mouth Chicken, which also uses a rich coating to create a tender, flavorful result.

Serving Suggestions and Pairings

Perfect Sides for a Balanced Meal
This chicken pairs beautifully with both light and hearty sides. Serve it with roasted vegetables like
carrots or green beans for a fresh, colorful meal. For something filling, add rice pilaf, mashed
potatoes, or buttered noodles. A crisp green salad with a lemon vinaigrette complements the
sweetness of the honey mustard perfectly. If you’re serving guests, add a sprinkle of fresh herbs or
lemon slices for a gourmet touch.

Creative Uses for Leftovers
Leftovers are a blessing with this recipe. Slice the chicken for sandwiches, wraps, or salads the
next day. You can even toss it with pasta for a quick honey mustard chicken bowl. The flavor
deepens overnight, making it even more delicious. Reheat gently in the oven to keep it moist. It’s a
great make-ahead option for meal prep since it stores beautifully for up to three days.

Pro Tips for Perfect Results

Get That Ideal Juicy Texture
The trick to tender baked chicken is even thickness and proper temperature. Pound the chicken
lightly before baking so it cooks evenly. Always use a meat thermometer to check
doneness—165°F (74°C) is the sweet spot. Let the chicken rest for five minutes after baking to
allow the juices to redistribute, ensuring every bite is moist and flavorful.

Customize the Flavor
This recipe is endlessly adaptable. Add a spoonful of mayonnaise for creaminess, or a splash of
apple cider vinegar for extra tang. Want a smoky twist? Stir in a pinch of smoked paprika. If you
enjoy spicier food, mix a bit of hot sauce into the honey mustard before baking. Once you master
the base version, you can tweak it to match any mood or occasion.

Common Mistakes and How to Avoid Them

Overbaking the Chicken
The most common mistake with baked chicken is overcooking. Even a few extra minutes can dry it
out. To avoid this, check the temperature early and remove it from the oven as soon as it reaches
165°F. The residual heat will finish the cooking perfectly. Covering the dish during the first stage
also helps retain moisture.

Not Letting the Sauce Thicken
The honey mustard glaze thickens naturally as it bakes. If you cover the dish the whole time, it
won’t caramelize properly. Uncover it for the final few minutes to let the sauce bubble and reduce
slightly, forming a glossy coating that clings to the chicken. This step is key for flavor and
presentation.

FAQs
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Can I make this recipe with chicken thighs?
Yes, absolutely. Thighs work beautifully and add extra richness. Just bake them for about 10
minutes longer than breasts to ensure they’re fully cooked.

Can I prepare the sauce in advance?
Definitely. The honey mustard sauce can be made up to a week ahead and stored in an airtight
container in the refrigerator. Give it a quick whisk before using, and it’s ready to go.

Can I grill this instead of baking?
Yes! Grill the chicken over medium heat for about 6–7 minutes per side, brushing with the honey
mustard sauce as it cooks. It gives the chicken a smoky flavor that’s perfect for summer.

Conclusion

Oven Baked Honey Mustard Chicken is the perfect example of how simplicity leads to brilliance.
With its tender texture, caramelized glaze, and well-balanced flavors, it’s a dish that fits any
occasion. The tangy-sweet honey mustard sauce transforms everyday chicken into something
extraordinary. Whether you serve it with vegetables for a healthy dinner or rice for a comforting
meal, it’s sure to become a family favorite. Easy, wholesome, and irresistibly delicious, this baked
chicken is everything you need for a perfect weeknight meal.
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