
Spring Lemon 
Chicken with 
Asparagus & 
New Potatoes  
Serves 4
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Ingredients

• 1½ lbs baby or new potatoes, halved

• 1 lb asparagus, trimmed

• 4 boneless chicken thighs or breasts

• 3 tbsp olive oil

• 2 cloves garlic, minced

• Zest and juice of 1 lemon

• 1 tsp salt

• ½ tsp black pepper

Optional

• Fresh herbs for garnish

Directions

1. Preheat oven to 400°F.

2. Toss potatoes with 1½ tbsp olive oil, half the 
salt, and pepper. Spread on a baking sheet 
and roast for 20 minutes.

3. Meanwhile, mix remaining olive oil, garlic, 
lemon zest, and lemon juice.

4. Add chicken and asparagus to the baking 
sheet. Drizzle with lemon mixture and 
sprinkle with remaining salt.

5. Roast for another 15–20 minutes, until 
chicken is cooked through and asparagus 
is tender.

6. Finish with fresh herbs before serving.

MAKE IT YOURS

> Swap chicken for chickpeas 
or white beans for a plant-
forward option

> Add spinach or arugula at 
the end for extra greens

> Serve with crusty bread or a 
simple grain


