LEMON CHICKEN THIGHS

Finely grated zest of 1 medium lemon (about 1 tablespoon)

1¼ 
teaspoons kosher salt

½ 
teaspoon freshly ground black pepper

½ 
teaspoon onion powder

6 
bone-in, skin-on chicken thighs (about 2 ½ pounds total)

2 
tablespoons olive oil

2 
cloves garlic, minced

2 
tablespoons freshly squeezed lemon juice (1 medium lemon)

1 
tablespoon fresh thyme leaves, for garnish (optional)


Lemon slices, for garnish (optional)

Heat the oven to 425°F.

Combine the finely grated zest of 1 medium lemon (about 1 tablespoon), 1 ¼ teaspoons kosher salt, ½ teaspoon black pepper, and ½ teaspoon onion powder together in a small bowl. 
Pat 6 bone-in, skin-on chicken thighs dry with paper towels. Sprinkle the chicken thighs all over with the spice mixture.

Heat 2 tablespoons olive oil in a 12-inch cast-iron or oven-safe stainless steel skillet over medium-high heat until shimmering. Add the chicken skin-side down and cook until the skin is browned and crispy, 7 to 8 minutes. A minute or two before the chicken is ready, sprinkle 2 minced garlic cloves around the chicken and stir the garlic occasionally.

Flip the chicken. Transfer the skillet to the oven. Roast until the chicken is cooked through and an instant-read thermometer inserted into the thickest part registers at least 165°F, 18 to 20 minutes.

Drizzle the chicken with 2 tablespoons lemon juice. Sprinkle with 2 tablespoons fresh thyme leaves, and garnish with lemon slices, if desired.

RECIPE NOTES

Substitutions: Chopped fresh parsley, basil, or cilantro leaves (or a combination) can be substituted for the thyme leaves.

Storage: Refrigerate leftovers in an airtight container for up to 4 days.
SERVES: 4 to 6

