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BBQ-Spiced Chicken Thighs
with Tangy Honey Glaze

YOU'LL NEED

1½  tbs ol ive oi l

1¼  tsp salt

2 tsp gar l ic powder

2 tsp chi l i  powder

1  tsp ground cumin

½  tsp papr ika

½  tsp smoked papr ika

¼  -  ½  tsp cayenne

pepper ,  to taste

(opt ional)

8 boneless ,  sk in less

chicken th ighs (about 2½
lbs) ,  t r immed of fat

5 tbs honey

3 tbs c ider v inegar -

div ided

Tangy Honey Glaze

Set an oven rack in the top posit ion and preheat the
broi ler .  L ine a baking sheet with heavy-duty aluminum foi l .
In  a large bowl ,  whisk together the ol ive oi l ,  sal t ,  gar l ic
powder,  chi l i  powder,  cumin,  papr ika,  smoked papr ika,  and
cayenne pepper ( i f  us ing).  Add the chicken th ighs and toss
to coat evenly .  Arrange the chicken on the prepared
baking sheet.
Broi l  the chicken for  10 minutes,  f l ipping once halfway
through.
Whi le the chicken is  in  the oven,  prepare the glaze:  In  a
smal l  bowl ,  use a fork to whisk the honey with 1  tablespoon
of the v inegar.
Remove the pan from the oven and brush half  of  the glaze
on the chicken;  broi l  for  1  to 2 minutes,  unt i l  n icely
browned. Remove the pan from the oven and turn the
chicken th ighs over;  brush with the remaining honey glaze
and broi l  for  1  to 2 minutes more,  unt i l  the exter ior  of  the
chicken is  caramel ized.  Remove the pan from the oven and
spr ink le the chicken with the remaining 2 tablespoons
vinegar.  Transfer  the chicken and pan ju ices to a platter
and serve.

ALL YOU HAVE TO DO

1 lb green beans –  t r im
ends
1 lb carrots –  peeled
matchst ick s l ice
¾  cup th in ly  s l iced
shal lots 
1  ½  tbs ol ive oi l
1  tbs f reshly  squeezed
lemon ju ice
1  tsp salt
¼  tsp ground black
pepper
2 tbs pars ley -  chopped
1 ½  tsp thyme - chopped

Preheat the oven to 375°F
Wash and tr im green beans.  Peel  and cut carrots into ¼-
inch th ick st r ips that are 3-4 inches long (they should
roughly match the s ize of the green beans so they cook at
the same rate) .
Add the carrots and green beans to a large bowl with
shal lots .  
Whisk together o l ive oi l ,  lemon ju ice,  salt ,  pepper ,  pars ley
and thyme. Pour over the vegetables and toss wel l  to coat.
Spread vegetables into an even layer on a r immed baking
sheet.
Roast for  25-30 minutes,  st i r r ing 2-3 t imes whi le roast ing,
unt i l  carrots  are fork tender.

ALL YOU HAVE TO DOYOU'LL NEED

Roasted Green Beans &
Carrots

Thank you for supporting local!


