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Cranberry-sauced Chicken 
 

Because of the cranberry sauce, you might expect the chicken to be sweet but it’s really quite savory. 

Substitute other chicken parts; just adjust the cooking times accordingly. 

 

3 tablespoons butter  

4 large (roaster-size) skinless boneless chicken thighs  

(1 1/3 to 1 1/2 pounds total weight) 1 teaspoon Herbs de Provence or dried thyme  

Salt and pepper to taste  

1 medium onion  

1 can (8 ounces) jellied cranberry sauce  

1 cup fat-free reduced-sodium chicken broth  

1 to 2 tablespoons balsamic vinegar  

 

1. Preheat the oven to 450 

 

2. Melt 1 tablespoon of the butter in a heavy medium oven proof skillet over medium heat. Season the 

chicken thighs with 2 teaspoon of the Herbs de Provence and salt and pepper. Place the thighs in the 

skillet and lightly brown on both sides, about 3 minutes.  

 

3. Transfer the skillet to the oven. Bake the thighs for 25-30 minutes, or until cooked through and the 

juices run clear, or until a meat thermometer inserted into thickest part registers 160 to 165°F.  

 

4. While the chicken is baking, chop the onion.  

 

5. Melt the remaining 2 tablespoons butter in a medium skillet. Add the onion and remaining 2 teaspoon 

Herbs de Provence and cook, stirring, until the onion is slightly softened, about 2 minutes.  

 

6. With a fork, partially break up the cranberry sauce. Add the cranberry sauce, chicken broth, and I to 2 

tablespoons balsamic vinegar to the skillet. Cover and bring to a boil, then reduce the heat to low, and 

simmer, stirring, until partially reduced, about 5 minutes.  

 

7. Transfer the chicken thighs to a serving platter and cover loosely to keep warm.  

 

8. Add the cranberry sauce mixture to the skillet used to cook the chicken, and stir to incorporate the 

juices and browned bits. Season with salt and pepper. Pour the cranberry sauce over the chicken. Place 

the platter on the table.  

 

Single serving is 1 of total recipe: Calories 408; PROTEIN 30g; CARBS 24g; TOTAL FAT 21 g; SAT FAT 9g; 

CHOLESTEROL 131mg; SODIUM 420mg; FIBER 1g  


