Roasted Chicken and Potatoes
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Recipe by: Laura Vitale
Serves 3

Prep Time: minutes
Cook Time: minutes

Ingredients

___6 Chicken Leg Pieces

__ 6 Garlic Cloves, unpeeled

__3 Large Potatoes, cut into 1 inch pieces
__Juice and zest of one small Lemon, and cut
the lemon in quarters when done

__ 3 Sprigs of Fresh Rosemary

__4 Sprigs of Fresh Thyme

___3 Thsp of Olive Qil

1) Preheat your oven to 450 degrees.

2) In a large bowl, add the chicken pieces,
lemon zest, juice, remaining quartered
lemon, the fresh thyme, the two roughly
chopped sprigs of rosemary, 1 thsp of olive
oil and season with salt and pepper. Mix
everything together and let it marinade for
minimum of 20 minutes or up to 24 hours
in the fridge.

3) In a large baking dish add the cubed

potatoes, remaining rosemary, garlic cloves, and 2 tbsp of the olive oil.
Season with salt and pepper and toss the potatoes to make sure the oil
is coating everything.

4) Arrange the chicken in the baking dish around the potatoes and bake
for about 1 hour to 1 hour and 10 minutes. Serve right out of the oven
and enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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