PAPRIKA CHICKEN AND POTATOES  
½
cup mayonnaise (preferably a sweeter one, like Kewpie)

1
tablespoon plus 1 teaspoon smoked paprika

1½
pounds boneless, skinless chicken thighs, cut into 2-inch pieces


Salt and freshly cracked black pepper

1½
pounds baby potatoes, cut lengthwise into ?-inch-thick slices

3
tablespoons olive oil

1
lime, halved

2
tablespoons chopped parsley leaves and tender stems
Heat the oven to 400 degrees.
In a large mixing bowl, combine the mayonnaise and 1 tablespoon paprika. Scoop out ¼ cup and place into a small bowl. Season the chicken all over with salt and pepper. Add to the large mixing bowl, stir to coat and set aside.
Add the sliced potatoes to a large sheet pan, drizzle with 2 tablespoons of oil and season with salt and the remaining 1 teaspoon paprika. Toss to coat and spread in an even layer, setting thicker potato slices near the edges where it is hotter. Place the chicken on top of the potatoes in an even layer.

Roast until the chicken is cooked through and potatoes are tender, 20 to 25 minutes.

While the chicken is cooking, add the remaining 1 tablespoon olive oil and squeeze the juice from one lime half into the small bowl with the reserved paprika mayonnaise; stir to combine. Season to taste with salt and more lime juice and set aside in the fridge until ready to serve.
Garnish the cooked chicken and potatoes with the parsley and serve with the paprika 
mayonnaise for dipping. This cheery, sheet pan chicken twist is inspired by patatas bravas. 
Here, mayonnaise and smoked paprika coat boneless chicken thighs, which cook on a layer of thinly sliced potatoes. They’re served with a paprika-tinted, lime-scented mayonnaise dip for a tangy, acidic touch — but you could also sprinkle the mixture with crumbly cheese like feta or queso fresco to try out other routes to richness. If you don’t think your knife skills are up to slicing the potatoes thinly, you can make fast work of the task with a mandolin, or cook thicker slices for 5 to 10 minutes first before layering the chicken on top. 
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Loved this simple recipe however i would say that cooking the potatoes on their own for 10-15 mins is necessary also I would recommend cooking the potatoes with butter and onion.

Is this helpful? 252

Sue4 months ago

Can boneless chicken breasts be substituted for the thighs?

Is this helpful? 216

Vic in MN4 months ago

Tasty. Not nearly as one dimensional as early comments suggested. I both cut my potatoes thinner (1/16" on the mandolin) and roasted for an extra 10 minutes in a 400' convection oven. So yeah, cook the potatoes more. Mine came out with some crispies just like great scalloped potatoes. As for the sauce I'd eat that on Guy Fierie's flip flop. Really tasty stuff.

Is this helpful? 159

Cecil4 months ago

Awesome, easy to modify to taste - I used 50/50 mayo and full fat plain yogurt for both the chicken and the sauce, and added additional spices (garlic and onion powders, Old Bay) to the chicken after reading notes about a lack of flavor. Crushed a clove of garlic into the sauce to make more of an aioli. Even with pre-cooking the potatoes (needed) this is a well timed recipe that leaves room for cleaning up and making a salad.

Is this helpful? 138

JCH/Atlanta4 months ago

I took note of the comments and first cooked the potatoes for approximately 20 minutes and then added the chicken for another 30 minutes. The only other change I made was to add fresh, minced garlic, as well as a few Tbsp. if fresh squeezed lemon juice to the smoked paprika/mayo sauce. It was absolutely delicious and all of our dinner guests asked for the recipe.

Is this helpful? 119

backofthehouse4 months ago

Served over a bed of arugula and thought it was great with a couple of modifications — agree with the other readers that precooking the potatoes for 10mins with onion on their own helps add a little something that this recipe needed.

Is this helpful? 78

virgyvirg4 months ago

Potatoes definitely needed the extra head start in the oven per other notes, went heavy on the lime juice in the sauce and used Duke’s instead of kewpie and that helped cut the richness of the chicken and potatoes. Served with a salad with lemon, s&p and felt like an easy well rounded weeknight dinner.

Is this helpful? 60

Shoshanna4 months ago

After reading comments that said it didn't have enough flavor, I crushed a couple of minced garlic cloves into the mayonnaise mixture, and some thinly sliced shallots. Because I wanted more than chicken and potatoes, I put sliced mushrooms on top of the potatoes then added the chicken. I also microwaved frozen peas for a few minutes and tossed them all over the chicken about 5 minutes before finishing. It all ended up being delicious and colorful and I served it at table right from the sheet pan

Is this helpful? 56

tracy4 months ago

I convection roasted this for 25 minutes, 5 minutes with just the potatoes and 20 minutes for the chicken. It was very good! Just needed some kind of vegetable or salad, as it was starchy and rich. The sauce was extremely good and I would make that again and put it on many other things, including sandwiches!

Is this helpful? 51

SLM4 months ago

I added adobo seasoning to the mayo which added a nice garlicky and salty tang. Cooked the potatoes with an onion for maybe 15 minutes, starting while the oven was preheating, before adding the chicken.

Is this helpful? 40

Adrienne4 months ago

This worked well with sliced cauliflower, not thinly sliced. Tender and tasty.

Is this helpful? 40

mamasledge4 months ago

After reading comments that another spice was needed, I added green za’tar to the sauce and a good sprinkle over the completed dish. I roasted whole okra along the sides of the pan with a bit of salt and pepper and a bit of oil. Added the suggested feta. We had delicious summer tomatoes on the side It was perfect.

Is this helpful? 37

Lisa Morris4 months ago

Thinking of slicing pork tenderloin instead of chicken thighs… anyone tried that?

Is this helpful? 35

Flo4 months ago

I liked the general idea of this, and it turned out pretty well, but I thought the smoked paprika was a bit overpowering and “one-note”. I’ll make this again but with less smoked paprika and add some other spice. I’ll just need to figure out which one. Put potatoes in first while I prepared the chicken, and I still would have liked them a bit crispier. Next time I’ll give them a 10 minute head start.

Is this helpful? 33

Kate4 months ago

The potatoes definitely need more time. I ended up taking the chicken out and putting the potatoes back in for 20 minutes. Don’t skip the sauce, the lime was a perfect compliment.

Is this helpful? 32

