SHEET-PAN CORIANDER CHICKEN WITH CARAMELIZED BRUSSELS SPROUTS 5
1
lemon

2
teaspoons whole coriander seeds

3
pounds bone-in chicken pieces (use your favorite parts)

1½
pounds brussels sprouts, trimmed, halved if large

1½
teaspoons ground coriander

2½
teaspoons kosher salt

½
teaspoon red pepper flakes

5
garlic cloves, smashed and peeled

¼
cup plus 2 teaspoons extra-virgin olive oil

1
tablespoon Dijon mustard

Grate lemon zest, and then quarter the bald lemon, seed the quarters, and set them aside.

In a small, dry skillet set over medium heat, toast coriander seeds until fragrant, about 2 minutes. Crush the seeds lightly in a mortar and pestle or with the flat of a heavy knife blade.

Pat chicken pieces dry, and place them in a large bowl along with brussels sprouts. Add crushed coriander seeds, ground coriander, lemon zest, salt, red pepper flakes, garlic and ¼ cup olive oil. Toss well. Marinate at room temperature for at least 30 minutes, or up to overnight in the refrigerator.

Heat oven to 425 degrees.

In a small bowl, whisk mustard with remaining 2 teaspoons olive oil. Arrange chicken pieces on a large rimmed baking sheet and brush the mustard mixture over them. Scatter the brussels sprouts around the chicken.

If using breast meat, roast until pieces are just done, 20 to 25 minutes, then transfer to a plate and tent it with aluminum foil to keep warm while dark meat and brussels sprouts finish cooking, another 5 to 10 minutes. (If you are only using dark meat, roast chicken and brussels for 25 to 35 minutes total.) Serve with reserved lemon wedges on the side.
Brussels sprouts cozy up to chicken in this sheet pan supper. When the brussels are blasted with enough heat, they get intensely sweet, losing the mustardy, cabbage-like bite they have when they are cooked to a lesser degree. Both sprouts and chicken caramelize and brown, getting soft in the middle and crisp at the edges. Coriander seeds add a citrus spiciness to the pan, intensified by grated lemon zest, while garlic and crushed red pepper just make everything else even more delicious. Try it with polenta on the side.

SERVES: 3 









Melissa Clark

Wyn7 years ago

I thought that lemon zest turned very bitter when cooked. (Julia Child says to blanch lemon zest to remove bitterness.) Do I need to be concerned about bitterness in this dish?

Is this helpful? 72

Michelle7 years ago

Made this as written (used skin on, bone in chicken thighs) and added cauliflower tossed in the same marinade with some additional Dijon. Delicious and a definite repeat.

Is this helpful? 53

Linda6 years ago

I didn't have coriander seeds on hand, so added an additional teaspoon of ground coriander. It was fantastic. The Dijon mustard really made the dish. I hate to say it, but chicken fat beats olive oil hands down when it comes to roasting Brussels sprouts. We will be making this simple recipe over and over.

Is this helpful? 43

LR7 years ago

I added halved baby potatoes, used thighs only, and increased time by 5 or so minutes to brown the skin and cook the potatoes. One of the best easy chicken recipes out there.

Is this helpful? 32

Tim Carroll7 years ago

Made this exactly as written. It was super easy and delicious. I used whole, skin-on thighs. Left the brussels sprouts whole. Definitely a week night repeatable. Highly recommend!

Is this helpful? 30

jean7 years ago

With only a half hour to work with, I simply put everything together on some parchment paper using skinless chicken thighs and whole, small Brussels sprouts; roasted for 25 minutes, it was a perfectly delicious, quick meal.

Is this helpful? 25

Thaxter Sharp7 years ago

Throw in a dozen whole garlic cloves and add a great zesty flavor.

Dark meat chicken is the winner in this dish!

Is this helpful? 24

chesteve6 years ago

How would I change it if I want to use boneless, skinless breasts?

Is this helpful? 24

Franklin Crone7 years ago

Made this twice and it is fabulous. The lemon zest and coriander have subtle shine through flavor I adore. Hot oven works fabulous. Love how the folks substitute for coriander, folks you are making something else but more power to you.

One of the best parts of making this is when you grind the just toasted coriander seed they actually let out puffs of smoke when they are crushed letting out an incredible fragrance.

Is this helpful? 20

Ann7 years ago

I used chicken thighs, and the sprouts were overcooked before the thighs were properly cooked.

It was also too salty.

Next time I will cook the meat and brussels sprouts separately and take out the sprouts when ready, and reduce the salt by half.

Is this helpful? 19

Russ7 years ago

Very good, would make again. However I'd reduce the salt by 1/3 - ½.

Is this helpful? 18

Hilary7 years ago

Really yummy - good spice and ridiculously easy. Used boneless, skinless thighs and drumsticks with skin and still achieved a nice browning on the meat... will definitely become a weeknight staple.

Is this helpful? 16

Ann6 years ago

This was delicious. Lemon zest was essential! I mixed the zest, spices and oil in a large mixing bowl then tossed the Brussels sprouts and an equal amount of small potatoes in the mixture. I placed them on the baking sheet, then added more oil, more spices and mustard to the bowl and coated the bone-in skin-on chicken thighs well. One bowl - one pan. What a simple technique. Cooked at 425 on convection. Sprouts, potatoes and chicken done at the same time. This goes into regular rotation.

Is this helpful? 16

Courtney7 years ago

This is excellent, and so easy. Made with crescents of delicata squash because that's what I had, and I think I prefer them to the Brussels sprouts. Bought a whole chicken and cut it up, halving the breasts crosswise. Cooked on convection roast and the timing was exactly as printed. Don't omit the Dijon mustard glaze - it's exactly what punches this recipe up to four stars. Everyone loved it. Maybe the best chicken recipe I've ever made from NYT Cooking!

Is this helpful? 14

Brkln.df7 years ago

The zest is in a marinade, so don't worry. It tastes great, especially in concert with the crushed coriander.

