CHILE-ROASTED CHICKEN WITH HONEY, LEMON AND FETA
3
pounds bone-in, skin-on chicken thighs and drumsticks (to substitute breasts, see Tip)


Salt and black pepper

2
large garlic cloves, finely grated or crushed to a paste

1
tablespoon honey

1
tablespoon extra-virgin olive oil, plus more for drizzling

¼
teaspoon red-pepper flakes, plus more for serving

2
fresh rosemary sprigs

1
lemon, preferably a Meyer lemon, thinly sliced and seeded

2
ounces feta, crumbled into large pieces (a heaping ½ cup)


Chopped mint, dill or parsley, for serving

Season chicken all over with salt and pepper. In a large bowl, mix together garlic, honey, olive oil and ¼ teaspoon red-pepper flakes. Add chicken and toss well with your hands, spreading the garlic paste all over the chicken pieces. (Don’t worry if the honey is a little clumpy.) Add rosemary sprigs and lemon slices and toss to combine. Let marinate at room temperature for 30 minutes, or up to 8 hours in the refrigerator.

Heat oven to 425 degrees. Line a sheet pan with a silicone liner or parchment paper.

Spread chicken and lemons across a single layer in the lined pan, tucking in the rosemary sprigs. Drizzle oil generously over everything. Roast for 20 minutes.

Using tongs, turn over the chicken pieces, and give the lemons a stir. Sprinkle feta on top. Continue to bake for 20 to 25 minutes longer, until the chicken is deeply bronzed and cooked through, and an instant-read thermometer inserted into the thickest part of the thigh or drumstick registers 165 degrees. Serve garnished with chopped herbs and more red-pepper flakes, if you like.

TIP

To substitute white meat, use bone-in, skin-on breasts and roast them for 25 to 30 minutes. Add the feta at the beginning and do not turn the chicken.
A little sweet, a little spicy and very citrusy, this easy chicken recipe hits all the right notes, making it the kind of weeknight dinner you’ll put on repeat. The feta adds a creamy, salty bite that’s softened by the lemon and honey, while rosemary and red-pepper flakes round out the flavors. Serve this with a loaf of crusty bread or flatbread for scooping up all the tangy pan juices. You won’t want to leave a drop behind.

SERVES: 4









Melissa Clark

For this recipe, I would cook them just skin side up. In this recipe, if you flip them, you will lose the crispy skin on top. When cooking chicken thighs in a pan, I cook them skin side down first, then flip. For the crispiest skin it's important not to move the pieces around in the pan.

Is this helpful? 187

Prakash Nadkarni3 years ago

RE: Kosher Feta Substitute: Feta's umami can be subbed with Chinese fermented bean paste or miso (reduce the salt). Cheese's tang is mainly from lactic acid, and for sheep/goat cheese, caproic & caprylic acids also (see Harold McGee). Lactic acid also gives sauerkraut, kimchi & cucumber pickles their tang. (veganicindia.com/is-lactic-acid-vegan/). So try pickle juice (see foodandwine.com/recipes/pickle-brined-chicken). Or just use lemon juice or your favorite vinegar (including balsamic).

Is this helpful? 78

Kristen3 years ago

Delicious dish! I’d read that people had issues with the lemon burning so I created a layer of lemon on the bottom and placed the chicken on top. I also did not flip the chicken for beautiful browned skin. It was such an easy and tasty mid week meal, served with whole roasted cauliflower.

Is this helpful? 69

Alison3 years ago

Really easy and tasty dish. Made as written but cooked in my large cast iron skillet which resulted in marvelously crispy skin and lemon slices. Served with Creamy White Bean and Fennel Casserole by Aaron Hutcherson for the non meat eaters, roasted lemon potatoes and a simple green salad.

Is this helpful? 63

NFT2 years ago

I cooked the chicken on a bed of cabbage, halved brussels sprouts and the sliced lemons to have more green veg in a sheet pan dish. The cabbage and brussels soaked up the pan juices nicely. Only after eating did we realize we forgot to add the feta for serving, and we honestly didn't miss it (but when I make it again, and I will make it again, I'll definitely give the feta a shot).

Is this helpful? 35

Bicka3 years ago

Marinated the chicken for about 4 hours and added potatoes to the pan for the roasting after tossing with the left over marinade and more oil. I followed others choice to not flip the chicken and cooked for about 45 minutes. The skin charred a bit at the end but that is ok with most of my family. I'm not sure that the feta added anything to this dish. The potatoes came out beautifully, soft with a nice crust.

Is this helpful? 26

CSKJ2 years ago

Please NEVER use chicken that smells “nasty “! Even if the alternative is a bowl of cereal for dinner.... spoiled chicken can make you (and your family) very sick.

Is this helpful? 19

supereen3 years ago

This was so good - made with chicken thighs and legs and doubled the marinade. Cooked lemon slices came out like candy. Definitely a keeper!

Is this helpful? 16

Steve Rutledge3 years ago

This sounds fabulous and I will try it - probably with chicken thighs rather than legs.

Is this helpful? 14

Kathy2 years ago

I had some skinless, boneless thighs in the freezer that I needed to use up. They worked just fine in this recipe.

Is this helpful? 13

Anne B2 years ago

This is great: Melissa is a mad genius. I agree with others: do not flip the chicken, leave the skin side up so that it crisps and caramelizes. The cooking time might be a bit long: keep an eye on the chicken to make sure that the honeyed skin does not burn. The recipe worked great with cheap feta (all the store had), but I found my (non-Mayer) lemon to be a bit sour. I might try this with a tangerine or kumquats.

Is this helpful? 11

Kayna3 years ago

Any recommendation to sub for feta and get that tang if we prefer to leave off cheese to keep it kosher-style for Shabbat dinners?

Is this helpful? 10

beth2 years ago

Okay, yum. The lemons were amazing— cooking in chicken fat, honey, and feta turned them into magnificence. I followed the recipe as-written, finished with dill- fabulous!

Is this helpful? 10

Alice2 years ago

I spread the lemon slices on the sheet and then laid the chicken thighs (skin side down)on top of the lemon slices for the first 20 minutes of roasting. Then I flipped the chicken over to expose the skin side and moved the lemon slices out from under the chicken to expose them completely.

Is this helpful? 9

KAS in YVR3 years ago

Used chicken thighs but otherwise followed the recipe. Next time I will cook skin side up to crisp the skin. Cooking time was way too long. I decreased to 20 mins total & the chicken was perfect. I won't bother sprinkling the feta on top of the thighs as it didn't add anything flavour-wise and stopped the skin from crisping. I will try blending the feta into the marinade mixture to see if that makes a difference. Another option is to add the feta when serving. Overall an easy & tasty recipe.

Is this helpful? 8

