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Chris’s Baked Chicken with Potatoes, Lemons, and Oregano
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Although I’ve never tasted it in his kitchen, this is one of my friend Chris’s go-to recipes,
and his girlfriend Sarah raved about it enough to convince me to try it myself. Here’s my
formalized and measured version, using fresh oregano and leaving the garlic cloves
whole, so they morph into the ideal spread for the fresh, crusty bread you’ll inevitably
use to mop your plates.

Chris lines his pan with aluminum foil because he loathes the clean-up involved, but I
didn’t have any trouble with clean-up – in fact, the lemony brown fonds that stick to the
bottom of the pan are the very best part.

TIME: 15 minutes active time
MAKES: 4 to 6 servings

4 bone-in, skin-on chicken breasts
2 pounds small red new potatoes
2 tablespoons olive oil
8 cloves garlic, crushed
Salt and freshly ground pepper
1/4 cup (packed) finely chopped fresh oregano
3 lemons

Preheat the oven to 400 degrees.

Place the chicken and the potatoes in a large roasting pan. (If your roasting pan has an
insert with holes in it, set it aside – you won’t need the insert.) Drizzle the chicken with
the olive oil, and use your hands to coat the potatoes and all sides of the chicken pieces
with a thin layer of the oil. Add the garlic and season everything liberally with salt and
pepper on all sides. Turn the chicken breasts meat side-up. Sprinkle the oregano over
everything. Roll the lemons on the counter under the palm of your hand to get their juices
flowing, then cut them in half, seed them, squeeze their juices over the chicken and
potatoes, and add the lemons to the pan as well.

Roast the chicken for 40 to 45 minutes, or until the chicken measures 165 degrees with an
instant-read thermometer in the thickest part of the breast. Transfer the chicken and
potatoes to a platter, and drizzle with any juices and brown bits that have accumulated in
the bottom of the pan. Serve hot.


