Roasted
Lemon
Vegetables

Chicken

&

Prep time: 15 minutes
Cook time: 40-45 minutes
Serves: 4
Ingredients:
1 medium red onion, peeled and roughly chopped
8 large red potatoes, quartered
1 pint cherry (or grape) tomatoes, whole
1 t. dried basil
1 t. dried oregano
1 t. dried rosemary
Sea salt and black pepper, to taste
3 T. extra virgin olive oil, divided
4 bone-in chicken thighs, with skin
2 medium lemons, sliced
Sprigs of fresh parsley and rosemary, for garnish (optional)
Directions:
1. Pre-heat the oven to 200°C, 400°F and line a large rimmed,
baking sheet with parchment paper or a Silpat® baking mat. Set
aside.

Products from Amazon.com

Silpat AE420295-07 Premium Non-Stick Silicone Baking

Mat, Half Sheet Size, 11-5/8-Inch x 16-1/2-Inch (2 pack)
Price: $32.99

-9%
Sasa Demarle Silpat Premium Non-Stick Silicone Baking
Mat, Big Sheet Pan Size (2/3 Sheet Pan) for a 15''x 21''
Sheet Pan - 13.58''x 19.5'' - by Pastry Chef's Boutique
Price: $28.99
Was: $31.99

AmazonBasics Silicone Baking Mat Sheet, Set of 2
Price: $13.99
‹ ›
2. Combine red onion, potatoes, and tomatoes in a large glass
bowl and sprinkle with the dried herbs. Drizzle with two
tablespoons olive oil and season with salt and black pepper,
to taste. Toss to coat and spread into a single layer onto the
prepared baking sheet.
3. Add the chicken thighs to the bowl and drizzle with the
remaining olive oil. Season with additional salt and black
pepper, if desired, and turn to coat. Nestle chicken thighs in
between the veggies on the baking sheet and top each with one
or two lemon slices. Scatter the remaining lemon slices
amongst the veggies on the baking sheet.
4. Place baking sheet in the pre-heated oven for 20 minutes.
Remove from oven and turn the veggies. Return to oven to roast
for another 20-25 minutes, or until the chicken is cooked
through.

Food Safety Tip: The safe cooking temperature for chicken is
75°C, 165°F. Use an instant-read thermometer to test for
doneness. Remove from oven when internal temperature at the
thickest part reaches at least 70°C, 160°F. The temperature
will continue to rise several degrees while the chicken rests.
5. Remove from oven and let chicken rest for 5 minutes before
serving. Garnish with fresh herbs, if using, and serve
immediately. Enjoy!

