SHEET-PAN PAPRIKA CHICKEN WITH TOMATOES AND PARMESAN
3
pounds bone-in, skin-on chicken parts (breasts, drumsticks, thighs or a mix)


Kosher salt

2
tablespoons extra-virgin olive oil, plus more for drizzling

1½
tablespoons apple cider vinegar, plus more for serving

2
garlic cloves, finely grated

1
tablespoon sweet paprika

1
teaspoon Espelette pepper or smoked hot paprika (pimentón)

1
teaspoon dried oregano

1
pint cherry tomatoes (preferably different colors), halved

1
poblano chile or 1 small green bell pepper, thinly sliced

1
cup thinly sliced sweet bell peppers (red, yellow or orange)

1/3
cup grated Parmesan

¼
cup chopped fresh parsley, for serving


Freshly ground black pepper

Heat oven to 425 degrees. Season chicken all over with salt, and place it on a rimmed baking sheet.

In a small bowl, stir together olive oil, vinegar, garlic, paprika, Espelette and oregano. Pour over chicken, tossing to coat.

Add tomatoes, poblano and sweet peppers to baking sheet, spread vegetables around the chicken. Season vegetables lightly with salt and drizzle with a little more olive oil. Sprinkle Parmesan all over chicken and vegetables.

Roast until chicken is golden, crisp and cooked through, 25 to 35 minutes. Stir the vegetables halfway through cooking but don’t disturb the chicken. If white meat is done before dark meat, remove it as it finishes cooking.

Transfer chicken to plates. Stir vegetables around in pan, scraping up all the delicious browned bits from the bottom and sides of pan, and stir in the parsley and black pepper to taste. Taste and add salt if needed, and a drizzle of vinegar if you like. Spoon vegetables over the chicken to serve.
This deeply savory, weeknight-friendly sheet-pan chicken is worth buying a new jar of sweet paprika for, especially if you can’t remember when you got the one in your spice drawer (for those Fourth of July deviled eggs several summers ago?).The fresher the spices, the more intensely flavorful the dish. This one is as pretty as it is complex, with a mix of colorful cherry tomatoes and peppers that soften and absorb all the chicken juices as they roast. Serve it with something to catch the saucy tomatoes: Crusty bread, polenta or couscous all work well.

SERVES:  4
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Marianna4 years ago

I miss the times when Melissa Clark was doing cooking videos. I find it easier to follow the recipes from videos, not so much from reading. Are you going to bring the videos back anytime soon?

Is this helpful? 334

MP4 years ago

Great recipe. I would suggest that instead of just pouring the olive oil, vinegar and spices over the chicken, that you marinate it. I marinated the chicken for a couple of hours and will try overnight next time. Poured the remaining marinating liquid over the chicken before cooking. We also added more peppers and tomatoes than suggested. Delicious!

Is this helpful? 188

Frederick Tibbetts4 years ago

Variation. If you don’t feel like grating the garlic, smash two or three cloves with the flat of a heavy knife, remove the papery skin, cut each in half, and scatter round the chicken. Another option is to add four or more unpeeled cloves, let them roast in the oil, and let diners who like them squeeze the roasted pulp onto their serving. (Especially good, if you are serving this dish with crusty bread.)

Is this helpful? 174

Kim4 years ago

I love Melissa's recipes but is a bone in leg/thigh as pictured really going to be done in 25-35 minutes? Anyone cooked this?

Is this helpful? 126

Suzanne F4 years ago

Two other things: 1) Next time I will mix the marinade in a LARGE bowl, add the chicken, and toss to coat it much more easily. Tossing stuff on a sheet pan is difficult. I found that pouring the marinade over each piece, rubbing it on, turning the pieces over, pouring and rubbing on more worked but was too fiddly. And washing a big bowl is no harder than washing as small one (or a glass measuring cup, which is what I used to mix the marinade). 2) And do not skip the extra drizzle of vinegar!

Is this helpful? 88

PatC4 years ago

Aleppo pepper is a good substitute for Espelette which is both expensive and not readily available except online.

Is this helpful? 71

Virginia4 years ago

Delicious, but needs a little tweaking. Takes 40-45 minutes to get the chicken cooked when you live at a mile high. Next time I will use more vegetables, and put them in halfway through the cooking process. They reduced down to a slightly burned sludge cooked this long at this temperature. More parsley. And served with couscous, really delicious.

Is this helpful? 63

Roberta4 years ago

Notes from Readers: I would suggest that instead of just pouring the olive oil, vinegar and spices over the chicken, that you marinate it. I marinated the chicken for a couple of hours and will try overnight next time. Poured the remaining marinating liquid over the chicken before cooking.

Is this helpful? 60

Terri4 years ago

could you do this with boneless breast? I'm not so crazy about fighting with a bone to eat my dinner!

Is this helpful? 49

Roxy4 years ago

I love this recipe - it's my new go-to. It makes a big difference from a flavor standpoint if you marinate the chicken overnight - that makes this dish even more delish! And, you can also use boneless skinless chicken breasts or thighs - you just will miss out on nice crispy skin.

Is this helpful? 35

Barbara4 years ago

Back in the day, before garlic presses, my grandmother used to peel a clove of garlic, then rub it against the tines of a fork to "grate" it. Low tech and works great.

Is this helpful? 33

Laura4 years ago

This is awesome! Not only does it taste great, it looks beautiful. Would recommend using the poblano as it adds a bit of spice. Loved it and wouldn't change anything!

Is this helpful? 29

becky g4 years ago

Delicious! I doubled the bell and poblano peppers and cut them into thicker strips so they’d keep a little bite. The seasoning was great, chicken was done right on time & juicy. Served over rice pilaf. Took someone’s advice and lined the sheet pan with heavy foil (my husband, the dishwasher, appreciated this!). Will make again for sure.

Is this helpful? 28

Matt3 years ago

The first time, I followed the oven instructions for 425 degrees. The second and third (and there will be more), I lowered the temp to 325 degrees, and cooked for over an hour. The result was a much more tender chicken, while the vegetables were pleasantly caramelized.

Is this helpful? 26

nanbrand4 years ago

I added quartered potatoes along with the peppers and cherry tomatoes. As other cooks have suggested, it helps to marinate the chicken for at least an hour. I doubled the garlic. This is a very tasty dish, but watch the use of oil. I found the finished dish too greasy. It is good without the grated Parmesan.

Is this helpful? 24

