
costco lemon herb chicken thigh cooking
instructions
Costco lemon herb chicken thigh cooking instructions are essential for anyone who
wants to prepare a delicious, healthy meal with ease. This popular item from Costco not
only offers great flavor but also provides a convenient option for busy families. In this
comprehensive guide, we will explore the best ways to cook Costco lemon herb chicken
thighs, from preparation to serving suggestions, ensuring that you get the most out of this
delightful dish.

Understanding Costco Lemon Herb Chicken
Thighs

Costco’s lemon herb chicken thighs are marinated in a flavorful blend of lemon juice, herbs,
and spices. This pre-marinated chicken is not only convenient but also ensures a juicy and
tender result, making it a perfect choice for weeknight dinners or meal prep. The
combination of citrus and herbs enhances the chicken's natural flavors, making every bite a
delight.

Ingredients and Tools Needed

Before diving into the cooking instructions, it's important to gather all the necessary
ingredients and tools. Here's what you will need:

Costco lemon herb chicken thighs

Olive oil (optional)

Salt and pepper (to taste)

Your choice of sides (e.g., vegetables, rice, or salad)

Cooking utensils (cutting board, knife, tongs)

Cooking method equipment (oven, grill, or skillet)

Cooking Methods

There are several methods you can use to cook Costco lemon herb chicken thighs. Each



method has its own advantages, so choose the one that best fits your kitchen setup and
preferences.

Oven Baking

Baking chicken thighs in the oven is a simple and effective way to achieve a juicy and
flavorful result.

Preheat the Oven: Start by preheating your oven to 375°F (190°C).1.

Prepare the Chicken: Remove the chicken thighs from the packaging and place2.
them on a cutting board. If desired, drizzle a little olive oil and sprinkle salt and
pepper for an extra flavor boost.

Arrange in a Baking Dish: Place the chicken thighs in a single layer in a baking3.
dish. Make sure they are not overlapping to ensure even cooking.

Bake: Place the baking dish in the preheated oven and bake for 25-30 minutes, or4.
until the internal temperature reaches 165°F (74°C).

Rest and Serve: Once cooked, remove the chicken from the oven and let it rest for5.
about 5 minutes before serving.

Grilling

Grilling chicken thighs gives them a smoky flavor and crispy skin, making it a popular
choice during the warmer months.

Preheat the Grill: Heat your grill to medium-high heat (around 375°F to 400°F).1.

Prepare the Chicken: Take the chicken thighs out of the packaging and pat them2.
dry with paper towels. This helps achieve a better sear. Optionally, add a bit of olive
oil and season with salt and pepper.

Grill the Chicken: Place the chicken thighs skin-side down on the grill. Cook for3.
about 6-7 minutes, then flip and cook for another 6-7 minutes, or until the internal
temperature reaches 165°F (74°C).

Let It Rest: Once cooked, remove the chicken from the grill and let it rest for 54.
minutes before serving.



Skillet Cooking

Cooking lemon herb chicken thighs in a skillet is a quick and easy method that results in
beautifully browned chicken.

Heat the Skillet: Place a large skillet over medium heat and add a drizzle of olive oil.1.

Prepare the Chicken: Remove the chicken thighs from the packaging and pat them2.
dry. Season with salt and pepper if desired.

Cook the Chicken: Add the chicken thighs to the skillet, skin-side down. Cook for 6-83.
minutes, then flip and cook for another 6-8 minutes, until the internal temperature
reaches 165°F (74°C).

Rest and Serve: Once done, remove the chicken from the skillet and let it rest for a4.
few minutes before serving.

Serving Suggestions

Once your Costco lemon herb chicken thighs are cooked to perfection, it's time to serve
them. Here are some delicious pairing ideas:

Roasted Vegetables: Carrots, Brussels sprouts, or asparagus make a healthy and
colorful side.

Rice or Quinoa: A bed of rice or quinoa can complement the flavors of the chicken.

Salad: A fresh salad with greens, cherry tomatoes, and a lemon vinaigrette can add a
refreshing touch.

Pasta: Serve the chicken over a bed of pasta with a light sauce for a hearty meal.

Storage and Reheating Tips

If you have leftovers, proper storage and reheating are essential to maintain the chicken's
quality.



Storage

- Refrigeration: Store leftover chicken thighs in an airtight container in the refrigerator for
up to 3-4 days.
- Freezing: If you want to keep them longer, you can freeze the cooked chicken thighs.
Wrap them tightly in plastic wrap and place them in a freezer-safe bag for up to 2-3
months.

Reheating

When you're ready to enjoy your leftovers, here’s how to reheat them:

Microwave: Place the chicken in a microwave-safe dish and cover it. Heat on medium
power in 30-second intervals until warmed through.

Oven: Preheat your oven to 350°F (175°C), place the chicken on a baking sheet, and
heat for about 10-15 minutes.

Skillet: Reheat in a skillet over medium heat for about 5-7 minutes, turning
occasionally to ensure even heating.

Conclusion

By following these Costco lemon herb chicken thigh cooking instructions, you can create a
flavorful and satisfying meal that your whole family will love. Whether you choose to bake,
grill, or skillet-cook your chicken, the end result will be deliciously juicy thighs bursting with
flavor. With a variety of serving options and easy storage methods, this dish is perfect for
any occasion. Enjoy your cooking and the delightful flavors of lemon herb chicken!

Frequently Asked Questions

What are the cooking instructions for Costco lemon
herb chicken thighs?
Preheat your oven to 375°F (190°C). Remove the chicken thighs from packaging and place
them on a baking sheet. Bake for 30-35 minutes or until the internal temperature reaches
165°F (74°C).



Can I grill Costco lemon herb chicken thighs instead of
baking them?
Yes, you can grill them! Preheat your grill to medium-high heat and cook the chicken thighs
for about 6-8 minutes per side, or until they reach an internal temperature of 165°F (74°C).

Are Costco lemon herb chicken thighs pre-cooked?
No, the chicken thighs are raw and need to be cooked fully before consumption. Follow the
cooking instructions provided on the packaging.

What should I serve with Costco lemon herb chicken
thighs?
These chicken thighs pair well with roasted vegetables, rice, or a fresh salad. You can also
serve them with garlic bread for a complete meal.

How long can I store uncooked Costco lemon herb
chicken thighs in the fridge?
Uncooked chicken thighs should be stored in the refrigerator for up to 1-2 days. If you need
to store them longer, consider freezing them.

Can I marinate Costco lemon herb chicken thighs for
extra flavor?
Yes, you can marinate them for added flavor! Consider using lemon juice, olive oil, and
herbs for a few hours before cooking.

What is the best way to check if Costco lemon herb
chicken thighs are cooked properly?
Use a meat thermometer to ensure the internal temperature reaches 165°F (74°C). This is
the safest way to check for doneness.

How can I reheat leftover Costco lemon herb chicken
thighs?
To reheat, preheat your oven to 350°F (175°C). Place the chicken thighs in a baking dish,
cover with foil, and heat for about 15-20 minutes or until warmed through.
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