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Cleo Coyle's  

Honey Soy Chicken 
Photos and text © by Alice Alfonsi who writes  

The Coffeehouse Mysteries as Cleo Coyle in  

collaboration with her husband, Marc Cerasini. 

Marc and I love this sweet and tangy honey-

soy glazed chicken, inspired by a little takeout 

joint where we live in Queens, New York. The 

dish makes an impressive presentation yet it's 

very easy to make. Just marinate the pieces, 

pop them in the oven, and…  

Eat with honey-sweet joy!  

~ Cleo Coyle, author of  
The Coffeehouse Mysteries  
 

 

Serves six  

Ingredients: 

4 pounds fresh chicken drumsticks, thighs, and/or 

   chicken wings (do not use skinless pieces, do not use breasts) 

4 Tablespoons olive oil 

4 Tablespoons soy sauce  

7 Tablespoons honey (try raw, local honey; it's fantastic) 

6 cloves garlic, minced  

2 Tablespoon apple cider vinegar* 

1 teaspoons ground ginger 

1 teaspoon sea salt, ground fine 

1 teaspoon black pepper, ground fine  

1 Tablespoon cornstarch** 

 

**The cornstarch helps to thicken the glaze during cooking,  

but the recipe will work fine without it. Without the cornstarch, 

the sauce in the pan will be slightly thinner. 

 

*For Rosh Hashanah, we've swapped the usual acid in the  

marinade for apple cider vinegar. We like the raw, unfiltered  

apple cider vinegar (Bragg brand). Or you can substitute  

rice vinegar or Shaoxing wine. 

Billionaire Blend 

 For free Recipe Guide, 

click here. 

 

http://www.coffeehousemysteries.com/about_coffeehouse_mystery_books.cfm
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://en.wikipedia.org/wiki/Shaoxing_wine
http://www.coffeehousemystery.com/userfiles/file/Billionaire-Blend-Recipes_Cleo-Coyle.pdf
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Step 1—Prep the Chicken: Wash your chicken parts, pat them 

very dry with a paper towel, and set them aside. In a plastic 

container with a lid, measure out the olive oil, soy sauce, honey, 

minced garlic, ginger, apple cider vinegar, salt, pepper, and 

cornstarch. Whisk well (or seal the container’s lid and vigorously 

shake) until the ingredients are thoroughly combined. Add the 

chicken to the mix, one piece at a time, making sure to coat each 

piece with the marinade (see photo above). Place the container in 

the refrigerator and let the chicken marinate for two to three hours. 

 

Step 2—Cook the Chicken: Preheat your oven to 450° F.   

Line a shallow baking or roasting pan with aluminum foil and coat 

with non-stick spray. Place the marinated chicken pieces in your 

prepared pan, skin side up, pour any remaining marinade over the 

meat. Cook for about 1 hour (an extra 10 to 15 minutes may be 

needed, depending on your oven). YOU MUST TURN THE 

CHICKEN TWICE: 30 minutes into cooking, flip each piece so the 

skin side is down. In the last 10 minutes of cooking, flip the chicken 

once more, turning the skin-side back up. This 2nd flip will allow 

your chicken tops to caramelize beautifully, and you can… 

 
 

Eat with joy! ~ Cleo 
 

Cleo Coyle’s Coffeehouse Mysteries  
are bestselling culinary mysteries, 

set in a landmark Greenwich Village 
coffeehouse. Each includes the 

added bonus of recipes. To learn 
more or get more recipes, visit 

Cleo’s online coffeehouse at 
www.CoffeehouseMystery.com 

And her recipe blog at 
www.CleoCoyleRecipes.com 

 

                     Roast Mortem           A Brew to a Kill                                                                                                         Billionaire Blend   

             “Reviewer’s Pick”  Best of Year    A B&N “Must-Read” Mystery Pick                                                                       *Starred Review —Kirkus            

                     Free Recipe Guide here.          Free Recipe Guide here.                                                                                   “Top Pick” —RT Book Reviews 

 

http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://www.coffeehousemystery.com/
http://www.cleocoylerecipes.com/
http://cleocoylebooks.wordpress.com/2013/11/07/9-roast-mortem/
http://cleocoylebooks.wordpress.com/2013/11/07/11-a-brew-to-a-kill/
http://cleocoylebooks.wordpress.com/2013/11/07/13-billionaire-blend/
http://www.coffeehousemystery.com/userfiles/file/RoastMortemRecipes.pdf
http://www.coffeehousemystery.com/userfiles/file/BrewRecipes_CleoCoyle.pdf

