LEMON GARLIC ROAST CHICKEN WITH SQUASH 5
6
large bone-in, skin-on chicken thighs (about 3½ to 4 pounds)


Salt and pepper

1
teaspoon turmeric

1
teaspoon pimentón or smoked paprika

½
cup lemon juice (from 3 lemons)

3
lemons, 2 cut crosswise into ?-inch slices, 1 zested

2
heads garlic, separated into unpeeled cloves

3
small leeks, cut into 2-inch lengths

½
cup rosemary leaves, stripped from about 6 sprigs

2
tablespoons extra-virgin olive oil, for drizzling.

2
delicata squash, seeds removed, sliced crosswise into ½-inch rings and seeded

¼
cup chopped parsley

Set chicken thighs in a single layer in a roasting pan. Season generously on both sides with salt and pepper. Put a pinch of turmeric and a pinch of pimentón on each thigh and rub into the surface. Pour lemon juice over chicken and let marinate for 30 minutes, if time allows.

Heat oven to 400 degrees. Arrange lemon slices around and under chicken. Scatter garlic cloves and leeks over top. Sprinkle with rosemary and drizzle with about 2 tablespoons olive oil. Roast on the middle rack of the oven, uncovered, for about an hour, until meat is tender and the juices run clear when probed, and the chicken is nicely browned and lemon slices slightly charred.

Meanwhile, arrange the squash rings on a baking sheet. Drizzle lightly with olive oil and season with salt and pepper. Add to the oven after the chicken has cooked for about 30 minutes. Roast uncovered on top rack of oven until lightly browned and fork-tender, about 30 minutes.

To serve, mix together parsley and lemon zest. Transfer chicken, garlic, leeks and lemon slices to a serving platter (or serve from an oven-to-table roasting pan). Top with squash rings and parsley-lemon mixture.
This showstopping chicken isn’t weeknight fare, but it turns chicken thighs into something totally special. It features lemon two ways, with a fair amount of lemon juice in the marinade, and thin slices of lemon in the roasting pan as well. Garlic, leeks and rosemary also ensure robust flavor. Then, simply roasted rings of delicata squash, skin and all, lay on top, but if you can’t find it, substitute cubes of another hard squash, like butternut. And, if you’re short on time, you can always prepare it in advance — at least a few hours ahead of serving — and reheat for 15 to 12 minutes in a 400-degree oven.

SERVES: 6 







David Tanis Oct. 7, 2025

I recommend against using a cast-iron skillet (as I usually do) as a roasting pan for this dish. Turmeric is soluble in oil and will penetrate the pore of the cast iron necessitating a lengthy clean up with soap and water and then reseasoning.

Is this helpful? 161

Jennifer1 month ago

Unpeeled garlic cloves? How does that work?

Is this helpful? 109

Rebecca1 month ago

I'm going to try this this weekend with delicata squash straight from my garden. I'm thinking that some crisped up sage leaves would work with this as well.

