
 
 
 

Ingredients: 
 
5  Boneless, Skinless Chicken Thighs      
1 ½ tsp    Turmeric Powder, divided 
½ tsp    Freshly Cracked Black Pepper 
¼ tsp    Coriander Powder 
2 Tbsp    Corn Oil 
2 ½ Tbsp  Honey 
1 Tbsp    Fresh Cilantro, chopped 
Juice of ½ lemon 
 
 

 

Servings:  5  

 

 

Directions: 
 
Preheat oven to broil high. 
 
In a large bowl, season chicken with 2 
teaspoons turmeric, black pepper and 
coriander.  
 
Bring a heavy-bottomed skillet to 
medium-high heat and add oil. Place 
chicken in the skillet and cook for 8 
minutes. Flip and cook for another 6 
minutes.  
 
In a small bowl, mix the remaining 
turmeric and honey. Flip chicken 
again and spoon honey mixture 
evenly over the chicken. Broil in the 
oven for 5 minutes or until the honey 
has caramelized. 
 
Sprinkle the cilantro and squeeze 
juice of lemon over chicken to finish.   
 
 
 
 

 

Honey Turmeric Skillet Chicken Thighs 

 


