
Skillet Honey Garlic Chicken Breasts

There’s nothing quite like the aroma of sizzling chicken coated in a golden, sticky honey garlic
glaze. Skillet Honey Garlic Chicken Breasts is a simple, flavor-packed dish that takes less than
30 minutes to make but tastes like something straight from a restaurant kitchen. Juicy chicken
cutlets are seared until golden and then simmered in a luscious sauce made with garlic, honey, and
soy for the perfect balance of sweet and savory. With just one pan and everyday ingredients, this
recipe delivers a quick, satisfying dinner that’s guaranteed to become a favorite.

Why This Recipe Works So Well

A Perfect One-Pan Meal for Any Night
This recipe is all about convenience without compromise. Everything—from searing the chicken to
making the glossy sauce—happens in one skillet, minimizing cleanup while maximizing flavor. The
combination of honey and soy sauce gives the dish a rich umami depth, while garlic adds warmth
and fragrance. Each element enhances the other, creating a sauce that clings beautifully to the
chicken. It’s quick enough for a weeknight but flavorful enough for guests, proving that simplicity
often leads to the best results.

Balanced Flavors in Every Bite
The beauty of this recipe lies in its harmony. The honey adds sweetness, soy sauce brings
saltiness, and garlic rounds it out with a deep savory note. When simmered together, they reduce
into a sticky, caramelized glaze that’s both comforting and exciting. The sauce seeps into the
seared chicken, ensuring that every bite is bursting with flavor. Whether served with rice, noodles,
or vegetables, it’s the perfect combination of taste and texture.
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Description

Juicy chicken breasts pan-seared and coated in a sticky, sweet, and savory honey garlic sauce. A
one-pan recipe that’s quick, flavorful, and perfect for weeknights.
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Ingredients
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☐2–3 boneless, skinless chicken breasts

☐4 cloves fresh garlic, minced

☐2 tablespoons local honey

☐3 tablespoons soy sauce

☐2 tablespoons butter

☐1 tablespoon olive oil

☐Salt and pepper, to taste

☐2 tablespoons flour
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Instructions

1. Slice chicken breasts horizontally into even cutlets. Pat dry, season with salt and pepper, and
lightly coat with flour.

2. Heat olive oil and 1 tablespoon butter in a skillet over medium-high heat.

3. Add chicken and sear 4–5 minutes per side until golden brown and cooked through (165°F).
Remove and set aside.

4. Lower heat and melt remaining butter in the skillet.

5. Add minced garlic and sauté for 30 seconds until fragrant.

6. Pour in soy sauce, scraping up browned bits from the pan.

7. Whisk in honey and simmer 2–3 minutes until thickened slightly.

8. Return chicken to skillet, spoon sauce over each piece, and cook for 2 more minutes.

9. Serve hot with extra sauce drizzled on top.

Notes



Add red pepper flakes for a spicy twist.

Serve with rice, mashed potatoes, or roasted vegetables.

Use chicken thighs for a juicier variation.

Store leftovers in an airtight container for up to 3 days and reheat gently.

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 Perfect

Simple Ingredients, Big Impact
You don’t need a long grocery list for this recipe—just a few staples you probably already have.
Boneless chicken breasts, garlic, honey, soy sauce, butter, olive oil, flour, salt, and pepper come
together effortlessly. The flour helps create a crisp exterior on the chicken, while the butter adds
richness to the sauce. The key is to balance sweetness from the honey with the deep umami of soy
sauce for a sauce that’s glossy and flavorful.

Why Fresh Garlic Is Essential
While garlic powder can work in a pinch, fresh minced garlic is non-negotiable here. It gives the
sauce its signature aroma and flavor. When sautéed in butter, garlic becomes nutty and slightly
sweet, complementing the honey perfectly. It’s the foundation of the dish’s signature taste.
Combined with soy sauce and honey, it creates a beautiful glaze that turns the chicken into
something special. For another rich, comforting recipe, try Baked Melt In Your Mouth Chicken,
which also features a savory sauce that transforms simple chicken into a masterpiece.

Step-by-Step: How to Make Skillet Honey Garlic Chicken Breasts

Step 1: Prepare the Chicken
Start by slicing each chicken breast horizontally to create thin, even cutlets. Pat them dry with
paper towels to remove excess moisture—this helps achieve a better sear. Season both sides with
salt and pepper, then lightly dust each piece with flour. The flour not only helps brown the chicken
beautifully but also thickens the sauce later, giving it that perfect glossy texture.

Step 2: Sear to Perfection
Heat olive oil and one tablespoon of butter in a large skillet over medium-high heat. When the
butter begins to foam, place the chicken in the pan and let it cook undisturbed for 4–5 minutes per
side until golden brown. Don’t overcrowd the pan—cook in batches if needed. Once the chicken
reaches an internal temperature of 165°F (74°C), remove it from the pan and set it aside. The
golden bits left in the pan will become the flavor base for your sauce.

Building the Honey Garlic Sauce

Step 3: Make the Sauce Base
Lower the heat to medium and add the remaining butter to the same skillet. Once melted, add the
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minced garlic and stir constantly for about 30 seconds until fragrant. Be careful not to let it brown
too much. The aroma at this stage is absolutely irresistible. Pour in the soy sauce and scrape the
bottom of the pan with a wooden spoon to lift those caramelized bits—they add incredible flavor
depth to your sauce.

Step 4: Add the Honey and Finish the Sauce
Whisk in the honey and let the sauce simmer gently for about 2–3 minutes. As it bubbles, it will
thicken slightly into a beautiful, glossy glaze. Return the chicken to the pan and spoon the sauce
over each piece. Let it simmer for another few minutes so the chicken absorbs all those delicious
flavors. The result is perfectly coated, juicy chicken glistening with golden honey garlic sauce.

Why You’ll Love This Recipe

It’s Fast, Easy, and Full of Flavor
This recipe takes less than 30 minutes from start to finish, making it perfect for busy nights when
you still want something delicious. The sauce comes together effortlessly, and the chicken stays
juicy thanks to the searing and short simmer. It’s a great way to turn simple pantry ingredients into
a dish that feels like a treat. Plus, it’s family-friendly—everyone loves that sticky, garlicky glaze.

A Restaurant-Quality Finish at Home
The combination of honey and soy gives the sauce a restaurant-style sheen that looks as good as
it tastes. The buttery finish adds richness, while the garlic infuses every bite with flavor. When the
sauce reduces, it forms that addictive sticky layer that clings to the chicken perfectly. Serve it
straight from the skillet for an impressive yet relaxed dinner presentation.

Serving Suggestions and Variations

Perfect Pairings for Honey Garlic Chicken
This dish pairs beautifully with simple sides that let the sauce shine. Steamed jasmine rice, fluffy
mashed potatoes, or buttery noodles all soak up the glaze beautifully. For a healthier balance,
serve it with roasted broccoli, carrots, or snap peas. The sweetness of the sauce contrasts nicely
with crisp, lightly salted vegetables. A sprinkle of sesame seeds or chopped green onions on top
adds a final touch of color and crunch.

Variations to Keep It Fresh
You can easily customize this recipe to suit your mood. Add a pinch of red pepper flakes for a spicy
kick or a splash of rice vinegar for a bit of tang. Swap chicken breasts for thighs if you prefer a
richer flavor, or use the same sauce with shrimp or salmon for a quick twist. The honey garlic glaze
is so versatile that it works beautifully on almost any protein or vegetable.

Pro Tips for Perfect Results

Achieve That Ideal Sear
The secret to golden, juicy chicken is controlling your heat. The skillet should be hot enough for the
chicken to sizzle when it hits the pan but not so hot that the butter burns. Let the chicken cook
undisturbed for the first few minutes to build a crust before flipping. Use tongs to handle it gently
and prevent tearing the coating.

Get the Sauce Consistency Just Right
If your sauce seems too thick, add a tablespoon of water or chicken broth to loosen it. If it’s too
thin, let it simmer for an extra minute to reduce. Taste before serving—adjust the balance by



adding a bit more honey for sweetness or soy sauce for salt. The goal is a sauce that’s silky,
slightly sticky, and bursting with flavor.

Common Mistakes and How to Avoid Them

Overcrowding the Pan
Cooking too much chicken at once lowers the pan’s temperature, preventing a good sear and
making the chicken steam instead of brown. Always work in batches and keep the heat steady. The
extra few minutes are worth it for that golden, crisp finish.

Overcooking the Chicken
Chicken breasts cook quickly and can dry out if left too long. Use a thermometer to check for 165°F
(74°C). Once done, remove them immediately and let them rest briefly before serving. This helps
retain moisture and keeps the meat tender and juicy.

FAQs

Can I use chicken thighs instead of breasts?
Yes! Chicken thighs work beautifully in this recipe. They’re juicier and more flavorful, though they
may need a few extra minutes of cooking time to reach 165°F.

Can I make the sauce ahead of time?
Absolutely. The honey garlic sauce can be made up to five days in advance and stored in the
fridge. Simply reheat it in the skillet and add freshly cooked chicken before serving.

Can I bake this instead of pan-frying?
Yes. Place the chicken and sauce in an oven-safe dish and bake at 375°F (190°C) for 20–25
minutes. The sauce will thicken slightly as it bakes, creating a sticky glaze.

Conclusion

Skillet Honey Garlic Chicken Breasts is proof that simple ingredients can create something
extraordinary. With its tender, juicy chicken and rich, sticky glaze, this recipe delivers flavor and
comfort in every bite. The balance of sweet honey, savory soy, and aromatic garlic makes it a dish
that feels both indulgent and wholesome. It’s perfect for busy weeknights, easy entertaining, or
when you just want something special with minimal effort. Try it once, and it will quickly become a
staple in your kitchen rotation.
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