
Skillet Hot Honey Chicken with Hearty Greens 

By Ali Slagle 

From The New York Times Cooking 

“Fast Flavor – 24 Low-Fuss High-Reward Recipes Ready in 30 Minutes or Less” 

 

 

YIELD:4 servings 

TIME: 30 minutes 

 

INGREDIENTS 

 

2 pounds bone-in, skin-on chicken thighs (4 to 6 thighs) 

 Kosher salt and pepper 

1 tablespoon extra-virgin olive oil 

1 small hot chili, thinly sliced (such as jalapeño, Fresno or serrano), or to taste 

1 large bunch or head of hearty greens, such as escarole, mustard greens or 

kale (about 6 ounces) 

2 tablespoons honey 

1 tablespoon apple cider vinegar 

 

PREPARATION 

1. Pat the chicken thighs dry with a paper towel, then season both sides with 

salt and pepper. Drizzle the olive oil into a large skillet, then add the 

chicken thighs skin side down. 

2. Set over medium heat and cook, without moving them, until the skin is 

crisp and deep golden brown, about 15 minutes. If you can’t stand 

leaving the chicken untouched for this long, use your tongs to press the 

chicken down into the pan, which promotes even browning. 

3. Flip the thighs over and swirl the chili into the rendered chicken fat. Cook 

until the meat is cooked through, about 10 minutes. 

4. Meanwhile, stem and tear the hearty greens into big bite-size pieces. In a 

big bowl, toss them with salt and pepper. 

5. Transfer the chicken to serving plates, leaving the fat in the pan. Off the 

heat, stir the honey and vinegar into the fat until the honey’s melted and 

everything’s combined. Dress the greens with enough of the sauce to 

lightly coat, seasoning with salt and pepper as needed. (Feel free to eat 

the chili peppers or leave them behind.) Serve the chicken with the salad, 

spooning more sauce over the chicken and salad as desired. 

 


