SPICY MARMALADE CHICKEN AND SWEET POTATOES
¼
cup marmalade, large peels chopped

3
scallions, thinly sliced, white and green parts separated

2
tablespoons fish sauce, coconut amino acids or Yondu

2
tablespoons soy sauce

½
teaspoon crushed red pepper

2½
pounds bone-in, skin-on chicken thighs (see Tip)


Salt

2
garlic cloves, finely grated or minced

1½
pounds sweet potatoes (you don’t have to peel them), cut into ¾-inch-thick pieces

4
tablespoons extra-virgin olive oil

1
lime, plus lime wedges for serving

In a large bowl, whisk together marmalade, scallion whites, fish sauce, soy sauce and crushed red pepper.

Season chicken lightly with salt. Rub garlic all over the pieces and under the skin and add to the bowl, turning to coat them with the marinade. Let marinate while you prepare the potatoes (up to 30 minutes at room temperature or up to 8 hours in the refrigerator).

Heat the oven to 425 degrees. If you like, you can line a sheet pan with parchment paper or foil for easy cleanup. The marmalade will probably scorch a little at the pan edges.

Put the sweet potatoes on the sheet pan and toss with 2 tablespoons olive oil and a big pinch of salt. Spread potatoes out in one layer and place in the oven. Roast for 10 minutes.

To the bowl with the chicken add remaining 2 tablespoons olive oil. Grate the zest of the lime into the bowl, then halve the lime and squeeze one half of it in as well (save the remaining half for serving). Toss well.

Add chicken skin side up to the sheet pan, nestled among the sweet potatoes (but not on top of them; make sure the chicken is touching the pan). Spoon any extra sauce over everything. Roast, tossing the sweet potatoes once or twice, until chicken is cooked through and caramelized and the sweet potatoes are soft, 25 to 35 minutes longer. Taste and add more salt and lime juice if needed.

Top with scallions greens and serve.
The citrusy, sweet and sour sauce in this sheet-pan recipe gets caramelized by the oven’s high heat, coating chicken thighs and cubed sweet potatoes with a delightfully sticky glaze. You can use any kind of marmalade here — orange, lemon, grapefruit — or use a mixed-peel marmalade for the most complex flavor. The combination of fish sauce, soy sauce and garlic lends pungent, salty flavors that round out the sweetness of the marmalade, while crushed red pepper adds heat.

SERVES: 4







Melissa Clark March 3, 2026

Marmalades most commonly comprise about 60% sugar, some a significantly more, and some tarter brands a bit less. That's a high concentration of sugar. And sugar quickly scorches in high heat, so I was surprised to see the oven temp set at 425, But not surprised to hear of your chicken's black skin. When I make a chicken thigh rub that includes brown sugar, I never bake at above 32This gives just the right amount of caramelization and crispiness for the time it takes to cook the chicken.

Is this helpful? 46

Jim5 days ago

Wow, this was so very tasty! We use boneless-skinless thighs and reduced cooking time to 30 minutes. Then we put in under the broiler for 5 minutes to make things crispy. The squeeze of lime when serving is a perfect addition. I want to try adding some shallots or red onion next time because I think they would be great with sauce. The parchment paper got too wet. Foil or nothing next time. Thank you for another wonderful recipe Melissa Clark!

Is this helpful? 23

Smokey6 days ago

Followed the recipe exactly & after 20 minutes my house is full of smoke & chicken skin is black!

