SHEET-PAN CHICKEN WITH RHUBARB AND RED ONION
1¾
pounds bone-in, skin-on chicken thighs and drumsticks (see Tip)

1
teaspoon ground coriander

1
teaspoon kosher salt (such as Diamond Crystal), plus more as needed

¼
teaspoon freshly ground black pepper, plus more as needed

1
large red onion, cut into ½-inch-thick wedges

5
thyme sprigs

3
tablespoons extra-virgin olive oil, plus more as needed

8
ounces rhubarb stalks, sliced into ½-inch pieces (about 2 cups)

3
tablespoons honey, plus more to taste

½
cup cilantro or mint leaves and tender stems, torn

Heat oven to 425 degrees and line sheet pan with parchment paper. Pat chicken dry with paper towels and season all over with coriander, 1 teaspoon salt and ¼ teaspoon pepper.

Place onion wedges on the prepared sheet pan and lightly season with more salt and pepper. Add chicken and thyme sprigs to the pan and drizzle 3 tablespoons oil over everything. Toss until well coated, then spread chicken and onions in a single layer. Roast for 10 minutes.

While the chicken is in the oven, combine rhubarb and 3 tablespoons honey in a medium bowl. Lightly drizzle with oil, add a pinch of salt and pepper, and toss until rhubarb is well coated.

Remove chicken from oven and carefully spoon rhubarb onto the hot pan around the onions and chicken. Continue roasting until the chicken is cooked through, and the rhubarb and onion are tender and caramelized, 25 to 35 minutes longer, tossing the rhubarb and onions (not the chicken) once about halfway through.

Stir the rhubarb and onions very well, making sure to incorporate all the browned bits and chicken juices from the bottom of the pan (this is the tastiest part). Then sample a piece of rhubarb. If it’s very tart, drizzle with a little more honey, tossing well. Serve chicken with rhubarb-onion mixture garnished with herbs.

TIP

You can substitute bone-in, skin on-breasts for the thighs and drumsticks. Just start checking 10 minutes earlier since white meat takes less time to cook than dark meat.
This easy yet robust dish celebrates rhubarb’s savory side. Here, a bit of honey, some sliced sweet red onion and the rich juices of roasted chicken thighs and drumsticks temper its tartness. Serve this dish with a crackly baguette or some rice to catch the tangy sauce at the bottom of the pan. It’s the best part.

SERVES: 4







Melissa Clark  May 17, 2022

Tossing vegetables in a sheet pan without tossing the chicken is next to impossible. Best to remove the chicken pieces to a bowl half way through, toss the rhubarb and onion, then return the chicken to the pan and resume roasting. Drizzling honey can be difficult. To make it easier, microwave it first for 15-30 secs.

Is this helpful? 142

Rhubarb3 years ago

FYI . . . 2 stalks of rhubarb = 1 ½ cups, ½" dice. To make this, you'll need 2-3 stalks. Tossing vegs is not difficult if you put the chicken at one end of the sheet pan and the veg on the other.

Is this helpful? 85

Libby Benedict3 years ago

Recipe is great as written but def increase the rhubarb (and subsequently, the honey) because it’s sooo sweet/tart/delicious and pretty. Don’t skimp on the onion, either. Served with couscous. Family loved it.

