CHICKEN AND CHICKPEA TRAY BAKE
8
bone-in, skin-on chicken thighs (about 3 ¼ pounds)

2
tablespoons ras el hanout


Fine sea salt and black pepper

3
small Yukon Gold (or similar) potatoes, each cut into 1-inch-thick wedges

1
(15-ounce) can chickpeas, rinsed

3
medium Roma tomatoes, halved lengthwise

4
romano peppers, halved lengthwise and stems removed (or 12 mini bell peppers)

1
head garlic, top ½ inch removed to expose the tip of each clove

¾
cup extra-virgin olive oil

2
tablespoons sherry vinegar

¼
cup roughly chopped fresh cilantro

Heat the oven to 375 degrees.

Season the chicken with the ras el hanout, 2 teaspoons of salt and a good crack of black pepper on a 13-by-18-inch sheet pan and leave to marinate for 10 minutes.

Add the potatoes, chickpeas, tomatoes, peppers, garlic, oil and 1 tablespoon of the vinegar, and gently mix so that everything is coated with oil. Spread the mixture as evenly as possible across the baking sheet and set the chicken on top, skin-side up.

Bake for 30 minutes, then give the pan a gentle shake to encourage everything into an even layer. Cook for another 35 minutes, until the chicken is tender and well browned.

Use tongs to squeeze out the garlic cloves, discarding the papery skins. Use a fork to crush the tomatoes and the garlic cloves, then loosely mix them into the sauce. Sprinkle with the cilantro, mixing it in as well. Drizzle over the remaining 1 tablespoon vinegar before serving.
This easy chicken sheet-pan supper brings bold, warming flavors with minimal fuss. Tossed with ras el hanout, the chicken roasts alongside potatoes, sweet peppers and chickpeas, creating a richly flavored dish that practically makes its own sauce. The sheet pan may look crowded, but everything melts beautifully together as it cooks. The peppers, potatoes and chickpeas simmer gently in the oil, while the chicken sits halfway in, its skin staying crispy as the juices mingle below. Any chickpeas peeking out get delightfully crisp, while the rest confit in the oil, becoming soft and smooth. A finishing drizzle of sherry vinegar adds a bright, tangy kick, balancing the warm spices and bringing out the dish’s deep roasted flavours. Best of all, the prep is simple, and the oven does the rest, making this perfect for a cozy midweek dinner that still feels special.

SERVES: 4-8 
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Sid20 hours ago

Ras El hanout recipe: 1 teaspoon salt 1 teaspoon ground cumin 1 teaspoon ground ginger 1 teaspoon ground turmeric ¾ teaspoon ground cinnamon ¾ teaspoon freshly ground black pepper ½ teaspoon ground white pepper ½ teaspoon ground coriander seed ½ teaspoon ground cayenne pepper ½ teaspoon ground allspice ½ teaspoon ground nutmeg ¼ teaspoon ground cloves

Is this helpful? 426

Lynn4 days ago

¾ cup oil??? Used ¼ cup and even that 4 tablespoons was too much.good combo of ingredients but I do t get the excessive oil in a “tray bake”

Is this helpful? 122

Kim4 days ago

Made my own ras el hanout mix and used boneless skinless chicken thighs. I was concerned that the thighs would be dry, so I put them in the bottom of the serving bowl and piled everything else on top. Squished the garlic over all and tossed it in. Delicious!

Is this helpful? 100

