
Easy Chicken Thighs Recipe

An Easy Baked Chicken Thighs recipe that will become a regular in your kitchen. Boneless and 
skinless chicken in a quick marinade and seasoning then baked until tender and juicy.

Prep Time: 10 minutes Cook Time: 55 minutes Marinade: 3 hours

Total Time: 4 hours 5 minutes

Servings: 8 serving

Ingredients

Instructions

3 lbs chicken thighs (bone-in and skin-on, or boneless & skinless) 

1/4 cup mayonnaise

1 Tbsp olive oil

4 garlic cloves, minced

2 tsp salt

¼ tsp ground pepper

½ tsp chili powder

1 tsp ground paprika

1. In a bowl, combine mayo, olive oil, and minced garlic. Add chicken thighs to a separate bowl and coat with mayo mixture.

2. Prepare the seasoning. In a small bowl, combine the salt, pepper, chili powder, and paprika.

3. Add the seasoning to the bowl of chicken and mix until thoroughly combined. Cover the bowl and allow the chicken to
marinate for 3 – 4 hours (or overnight).

4. Transfer chicken to a baking dish and bake at 400°F for 35-45 minutes or until the top of the chicken is crisp and golden.

Experiment with your own seasonings, or try adding some grated Parmesan cheese to the mayo mixture.

https://www.amazon.com/gp/product/B000LQTTVY/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B000LQTTVY&linkCode=as2&tag=valescorn03-20&linkId=179fcebe0b3a4ce5df194057aaa0cac5
https://www.amazon.com/gp/product/B015ONU4JE/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B015ONU4JE&linkCode=as2&tag=valescorn03-20&linkId=bbf4cb2094a9f05cbec2278467e1cee0
https://www.amazon.com/gp/product/B0758HCQGT/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B0758HCQGT&linkCode=as2&tag=valescorn03-20&linkId=2bb29426eba0518e689397f8b26ef83a
https://www.amazon.com/gp/product/B0005XOVCU/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B0005XOVCU&linkCode=as2&tag=valescorn03-20&linkId=e67ceb65a35f76154cf79838a24e16f6
https://www.amazon.com/gp/product/B00FOLNUZC/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00FOLNUZC&linkCode=as2&tag=valescorn03-20&linkId=5de3ac25fa5b0d1b585dd75dd1abc46c

