BALSAMIC ROASTED CHICKEN WITH PEACHES
¼
cup balsamic vinegar

¼
cup honey

2
tablespoons Dijon mustard


Kosher salt (such as Diamond Crystal) and black pepper

1½
pounds boneless skinless chicken thighs (5 to 6 thighs)

2
medium shallots, peeled and halved

2
peaches, quartered

16
ounces cherry or grape tomatoes (see Tip)


Basil leaves, for serving

Heat the oven to 425 degrees. Line a sheet pan with parchment paper.

Make the marinade: In a small bowl, combine the balsamic vinegar, honey, mustard and 1 teaspoon each salt and pepper. Set aside.

Place the chicken and shallots in a large bowl with half of the marinade (reserve the remainder to use later) and toss to coat. Cover and let sit for 15 minutes. This step can be done in advance; refrigerate, covered, for up to 2 days.

Place the chicken and shallots on the sheet pan in a single layer, drizzling any leftover marinade from the bowl on top. Bake for 12 minutes.

Remove the pan from the oven and flip the chicken and shallots over. Add tomatoes and peaches to the pan. Baste everything with the juices in the pan and bake until the chicken is cooked through, about 12 minutes more.

Remove the pan from the oven and drizzle with the reserved marinade. Let the chicken rest for a few minutes, and then toss to combine chicken, shallots, peaches and tomatoes with the pan juices, creating a sauce. Serve warm, garnished with basil.
TIP

Larger tomatoes can be used in this recipe, just be sure to halve or quarter them so they cook as fast as cherry or grape tomatoes.
Boneless chicken thighs, shallots, peaches and cherry or grape tomatoes are coated in a simple balsamic marinade and roasted until crispy, sweet and juicy. After roasting, extra marinade is added to the pan to simmer with the juices, creating a thick, tangy sauce that begs to be drizzled over everything or sopped up with a crusty hunk of bread. In addition to a sprinkling of fresh basil for serving, a ball of broken burrata or crumbles of feta would also be delicious. This recipe works well with any peaches, even those that may not be perfectly ripe or sweet, and can be made with other stone fruits like nectarines or plums, as well.
SERVES: 4







 Dan Pelosi   Aug. 27, 2025

hi from Durham NC3 days ago

Made this tonight. Followed recipe except took chicken out after 8 minutes (second cook) and let the peaches and tomatoes and shallots cook longer (also raised temp to 450 after taking chicken out). Thought sauce was good, chicken was ok - a bit bland, even after adding some more salt to the dish at the end. Nice concept for summer ingredients - peaches, tomatoes. Not a wowzer, but not bad either.

Is this helpful? 17

Seattle says hey3 days ago

I used 2 large heirloom tomatoes—perfect. I agree that the shallot, peaches, & tomatoes can go a little longer at a higher temperature. I served with burrata and bread. Winner for late summer produce!

Is this helpful? 10

Chelsey1 day ago

I liked this a lot. A nice late summer meal when the evenings are cooler but the fruits/veggies are still so ripe! >> I skipped the honey as others suggested. >> I added fresh corn (cut from corn on the cob) at the final step as I was tossing all the elements together. Also, thanks to the commenter who recommended burrata and a crusty bread — what a fabulous meal!

Is this helpful? 3

