
Honey Garlic Chicken Dinner with Polenta and Kale Salad 
Chicken taken from Veggies by Candlelight.com 

 
 

 

Ingredients 
Chicken Dinner 
5-6 Skin on Chicken Thighs 
½ cup Honey  
4 T butter 
White wine vinegar-about ¼ cup 
1 bunch of Green Onions-sliced-just use the white and white/green part.  
2 Garlic Bulbs 
Pinch of Salt and Pepper 
Olive oil 
 
Creamy Polenta 
1 cup fine grain cornmeal 
4 cups of water or stock 
1 T butter 
½ c grated Parmesan Cheese 
Salt and Pepper to taste 
 
Baked Polenta 
Package of Polenta 
Olive Oil 
Salt and Pepper 
 
Kale Caesar Salad 
1 Head of Kale 
1 Lemon 
3 T Olive Oil 
2 Garlic cloves 
1 tsp Mustard 
½ tsp Worcestershire sauce 
Anchovy paste-1 small dab (optional) 
1/4 shredded Parmesan Cheese 
Salt and Pepper to taste 
Croutons-stale French bread, butter, garlic and salt.   
 
Winter Kale Salad 
1 bunch Kale 
½ Apple diced 
Shredded Veggies-carrots, Brussels sprouts 
Goat Cheese 
Toasted Nuts 
Pomegranate Seeds (optional) 
 
 



Dressing 
¼ cup Olive Oil 
1/8 cup Balsamic vinegar 
½ tsp Mustard 
½ tsp Honey 
Salt and Pepper to taste 
 
 
Directions 
Dinner 
Turn the oven onto 425 degrees 
Chop off the top of the garlic bulb and add a little oil to the top.  Wrap in tin foil and bake 
30-35 minute or until soft.   
Dry off the skin of the chicken thighs and add salt and pepper and a little oil.  Heat a 
cast iron skillet on medium-low.  Place the chicken skin side down and the fat is 
rendered. 
Turn the heat up to medium-high and crisp up the skin-about 10 minutes. 
When the skin is crispy flip over and add the scallions.  Turn the chicken to the 
uncooked side and cook until done-165 degrees.     
 
Pan Sauce 
Remove the garlic from their skin and put all the cloves into a bowl-add honey and mix 
up.   
When the chicken is done take it out of the skillet and place on a plate.  Put the butter 
and honey/garlic mixture into the pan.  When the butter is melted-add in the white wine 
vinegar.  Stir mixture and get the bits off the bottom of the pan.  Serve the sauce on the 
chicken and polenta. 
  
Polenta 
Soft Polenta-Boil Stock and whisk in cornmeal.  Mix frequently so it does not stick-cook 
for about 10-15 minutes until soft.  Add the grated cheese and add salt and pepper to 
taste.  
Baked Polenta:  Slice the polenta-brush with oil.  Place on a baking sheet-cook until 
crispy-don’t flip too soon or it will stick.  
 
Salad 
Slice the kale and place in a bowl-add a little lemon and olive oil. Massaging the kale 
will make it softer to eat and decrease the bitterness.   
Caesar: add the kale and toss with cheese and dressing.  Add croutons. 
Kale Salad with Fruit and Veggies: Add the kale and veggies and diced apple.  
Drizzle with dressing.   
 
Plating 
Place some polenta in the middle of the plate and top with chicken and pan sauce.  
Place a big handful of salad next to the polenta and chicken.  Keep the pan sauce on 
the side so the skin stays crispy.  If you do not want the skin on chicken thighs you can 
brush the top with the honey garlic mixture.  
 


