SHEET-PAN LEMON TURMERIC CHICKEN
½ 
cup plain yogurt, plus more if desired for serving

1 
lemon, zested then halved and seeded 

4 
garlic cloves, finely grated

¾ 
teaspoon ground turmeric 


Kosher salt and freshly ground black pepper 

2 
pounds boneless, skinless chicken thighs 

1 
cup cherry tomatoes

1 
large yellow onion, cut into 1-inch wedges  

1 
tablespoon vegetable or canola oil


White rice or pita, for serving


Hummus, for serving (optional) 

In a medium bowl, combine yogurt, lemon zest, garlic, turmeric, 2 teaspoons salt and lots of black pepper and mix well to combine. Add chicken and turn to coat; let marinate while you prep the tomatoes and onion. (Chicken can be marinated up to 24 hours in advance. Store in an airtight container in the refrigerator.)

Set oven to high broil and arrange a rack 6 inches from the heat source.   

Transfer tomatoes and onion wedges to a sheet pan. Drizzle with oil, season with salt, and toss to coat. Nestle chicken thighs among the vegetables and drizzle their marinade on top. Place lemon halves, cut-side down, in the pan. 

Transfer the pan to the oven and broil until the chicken, tomatoes and onion wedges are charred in spots, 18 to 22 minutes. (Watch carefully in the final minutes of cooking to make sure nothing gets too scorched.)

Remove from the oven and let rest for 5 minutes. Once the lemons are cool enough to handle, squeeze out any juice over the chicken. Serve the chicken, tomatoes and onion wedges over rice or stuffed into pita pockets alongside hummus or more yogurt seasoned with salt. 
While a broiler is often used to add a final kiss of color to a dish, here, it functions more like a grill — using high, direct heat to cook the chicken. This speedy, mess-free method yields tender, juicy meat with a browned, slightly crisp exterior in just 20 minutes. The sunny marinade features yogurt to gently tenderize the meat, along with garlic, turmeric and lemon zest for a bright, earthy flavor. The leftover lemon gets broiled alongside the chicken, and the juice gets squeezed over the top for a final zingy touch.
SERVES: 4
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Ellen F.1 week ago

This was just fair. Quite lemony, but bland. I made the recipe as written, by the way. There are so many other great chicken thigh recipes I will make instead next time.

Is this helpful? 18

Linda F1 week ago

Loved the flavors and the ease of a one-pan main dish. I served it with quinoa and an avocado salad.

Is this helpful? 16

Lisa G1 week ago

I made this with whole boneless skinless breasts so it took a lot longer. Next time, I’d use cutlets. I also added large chunks of green pepper which was a good move. It’s good but it’s missing something. Very lemony but needs another flavor. Maybe some cumin and cayenne next time.

