SHEET PAN GREEK CHICKEN 5

Finely grated zest of 2 medium lemons (about 2 tablespoons)

5 
tablespoons freshly squeezed lemon juice, divided

2 
cloves garlic, minced

5 
tablespoons olive oil, divided

2 
teaspoons dried oregano

1½ 
teaspoons kosher salt, divided

1 
teaspoon paprika

½ 
teaspoon freshly ground black pepper, divided

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

12 
ounces Yukon Gold or red potatoes (about 5 small), thinly sliced

2 
cups grape or cherry tomatoes (about 9 ounces)

1 
medium red onion, halved and sliced into ½-inch pieces

4 
ounces feta cheese, broken into large crumbles

½ 
cup pitted olives, such as kalamata (optional)


Finely chopped fresh dill or parsley leaves, for garnish (optional)

Stir the finely grated zest of 2 medium lemons, 2 tablespoons of the lemon juice, 2 minced garlic cloves, 3 tablespoons of the olive oil, 2 teaspoons dried oregano, 1 teaspoon of the kosher salt, 1 teaspoon paprika, and ¼ teaspoon of the black pepper together in a large bowl.

Pat 2 pounds bone-in, skin-on chicken thighs dry with paper towels. Use your fingers to gently loosen and pull the skin away from the meat without removing it. Add to the bowl and rub all over with the lemon mixture, working it gently under the skin. Let sit and marinate at room temperature while you heat the oven and prepare the vegetables.
Heat the oven to 425.
Toss 12 ounces thinly sliced small Yukon Gold potatoes, 2 cups grape tomatoes, 1 sliced medium red onion, 4 ounces crumbled feta cheese, ½ cup pitted olives if using, the remaining 2 tablespoons olive oil, 3 tablespoons lemon juice, ½ teaspoon kosher salt, and ¼ teaspoon black pepper together on a rimmed baking sheet. Arrange into an even layer.
Nestle the chicken skin-side up into the vegetables. Roast until the chicken registers at least 165ºF on an instant-read thermometer and the potatoes are tender, 35 to 40 minutes. Garnish with finely chopped fresh dill if desired.
RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 4 days.
SERVES: 5-6 






Feb 3, 2025 DINNER THERAPIST

Dear Mattie: As soon as I read your question, the very first thing that popped into my mind was that a sheet pan chicken dinner feels like the perfect fit for you and your family! This version has lean, super-juicy chicken flavored with a Greek-inspired lemon and garlic rub, plus a medley of vegetables (and creamy feta!) that all cook together on a single sheet pan. There’s also minimal chopping and prep — and once dinner goes in the oven, cooking is totally hands-
There are two things about this recipe that I absolutely adore: First and most important is that this recipe has lots of flexibility with the vegetables. You mention that your kids are fairly picky, so rest assured it’s easy to make swaps based on what they like. Second is the garlicky, schmaltzy, lemon-herb sauce you get at the bottom of the sheet pan at the end of cooking. I recommend spooning it over everything on your plate. This sheet pan is an entire meal in itself and certainly doesn’t need anything extra on the table. That said, some crusty bread to mop up all the juices from the bottom of the sheet pan can be a nice touch. You can also serve it over a bed of salad greens for a warm Greek salad-ish vibe.
Why You’ll Love It

Super-flavorful, juicy chicken. Marinating chicken can have a way of feeling fussy and tedious, but I assure you that is not the case here. While the oven heats up, the chicken sits in a mixture of lemon zest and juice, garlic, olive oil, and seasonings. This results in super-juicy chicken that will remind you of Greek chicken. 
It’s easy to make at the end of the day. Dinner co
mes together with a single piece of cookware and less than 15 minutes of upfront prep. 

There’s tons of flexibility. You have a lot of room to adjust the other ingredients on the sheet pan to meet the needs and tastes of the eaters around your table.

