Apple Cider Glazed Chicken

Ingredients

4 chicken thighs

1 cup apple cider

2 tbs. honey

2 tsp. fresh thyme leaves

1 tbs. Worcestershire sauce
1 tbs. Dijon mustard

2 garlic cloves, minced

5 apple, diced

Y onion sliced

3 tbs. olive oil

Instructions

In a large bowl, combine the apple cider, honey, thyme, Worcestershire sauce, Dijon mustard,
and garlic. Add chicken and let it marinate in the fridge for at least an hour.

Heat 2 tablespoons of olive oil in a large skillet over medium heat, sear the chicken on each side
until golden brown. Once browned, set aside. Heat the rest of the olive oil in your skillet and add
the apples and onions. Sauté for about 5 minutes, then add the marinade to the skillet and bring
to a gentle boil. Let this mixture reduce for about 5 minutes until slightly thickened. Place the
chicken back in the skillet and coat with the glaze. Let everything simmer together until the
internal temperature of the chicken reaches 165°F.

Let rest for about 10 minutes before serving mashed potatoes and roasted winter vegetables for a
delicious winter meal.

This meal can easily be adjusted to your tastes, and other cuts of chicken will be just as delicious.



