GREEK CHICKEN AND POTATOES
3½ to 4 
pounds chicken pieces, bone-in and skin-on (although you can do boneless as well)

6 
Yukon Gold potatoes, quartered

8 
cloves garlic, crushed


Salt and pepper to taste

¼ to ½ 
cup chicken broth

¾ 
cup olive oil

2/3 
cup fresh lemon juice

2 
tablespoons dried oregano 
Heat oven to 375 F. Arrange chicken and potatoes and garlic in a large baking dish. Season with salt and pepper and pour in broth.

Whisk olive oil, lemon juice and oregano in a small bowl until emulsified. Pour over chicken and potatoes.

Bake uncovered about 1 hour and 15 minutes, basting frequently. Chicken should be golden brown and potatoes tender.

Serves:4 
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