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Cooking chicken breast in the oven at the right temperature and for the correct duration is 

crucial to achieve a juicy and flavorful result. One popular method is baking chicken breast at 

350 degrees Fahrenheit (175 degrees Celsius). Let's explore the ideal cooking time and tips to 

ensure your chicken breast turns out tender and delicious. 

 

Preparing the Chicken Breast: 

 

Start by preheating your oven to 350°F (175°C) to ensure even cooking. 

While the oven is preheating, pat dry the chicken breasts with paper towels. This step helps 

remove excess moisture, allowing the chicken to brown properly. 

Season the chicken breasts with your preferred spices, herbs, or marinade. This enhances the 

flavor profile. 

Cooking Time: 

 

how long to cook chicken breast in oven at 350 depends on the thickness of the chicken 

breasts. 

For boneless, skinless chicken breasts that are approximately 4-6 ounces (113-170 grams) 

each, the average cooking time is around 20-30 minutes. 

However, it is essential to note that individual ovens may vary in temperature accuracy, so using 

an instant-read meat thermometer is highly recommended. 

Checking the Internal Temperature: 

 

To ensure the chicken is fully cooked and safe to eat, use an instant-read meat thermometer. 

Insert the thermometer into the thickest part of the chicken breast, without touching the bone if 

present. 

The chicken breast is safe to consume when the internal temperature reaches 165°F (74°C). At 

this point, it will be juicy and fully cooked. 

Resting Period: 

 

Once the chicken breast reaches the desired internal temperature, remove it from the oven. 

Allow the chicken to rest for about 5 minutes. Resting allows the juices to redistribute, resulting 

in a more tender and flavorful chicken breast. 

Variations and Flavor Enhancements: 

 

For added flavor, you can marinate the chicken breasts before cooking. Marinades can be made 

using various ingredients such as citrus juices, soy sauce, herbs, or spices. 

If you prefer a crispy outer texture, you can finish the chicken under the broiler for a few minutes 

after baking. Keep a close eye to prevent burning. 

Remember, these cooking times and temperatures are general guidelines. Individual ovens may 

vary, so it's crucial to use an instant-read meat thermometer to ensure the chicken breast is 
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thoroughly cooked. With practice, you'll master the art of cooking chicken breast to perfection at 

350°F (175°C). Enjoy your deliciously cooked chicken breast! 

 

 

Cooking chicken breast in the oven at 350 degrees Fahrenheit (175 degrees Celsius) typically 

takes approximately 25 to 30 minutes. However, the exact cooking time can vary depending on 

factors such as the thickness of the chicken breast and the accuracy of your oven's 

temperature. 

 

To ensure that the chicken is cooked thoroughly and reaches a safe internal temperature, it's 

recommended to use a meat thermometer. Insert the thermometer into the thickest part of the 

chicken breast, avoiding contact with the bone, and ensure it reads at least 165 degrees 

Fahrenheit (74 degrees Celsius) before removing the chicken from the oven. This temperature 

ensures that the chicken is fully cooked and safe to eat. 

 

It's important to note that cooking times may vary, so it's always best to rely on a meat 

thermometer and the recommended internal temperature for doneness rather than solely relying 

on cooking time. 

 

Cooking times for chicken breasts can vary depending on their thickness. As a general 

guideline, chicken breasts typically take about 20-30 minutes to cook in a preheated oven at 

350°F (175°C). However, it's always essential to check for doneness by using a meat 

thermometer. 

 

Here's a simple recipe for baked chicken breasts: 

 

Ingredients: 

 

Chicken breasts 

Salt and pepper (to taste) 

Olive oil or cooking spray (for greasing) 

Instructions: 

 

 


