
SHEET PAN DINNER: SPICY LEMON-TARRAGON CHICKEN 
AND POTATOES WITH ASPARAGUS 
serves 4         (2 boneless thighs each) 
 
An easy to cook and clean up 2-sheet pan meal features the old school 
flavors of tarragon with chicken.  After the chicken and potatoes are 
nearly done, you add the second pan of asparagus to the oven to roast 
for the last 10 minutes or so. Not a fan of spicy? Skip the crushed red 
pepper and cut back on the fresh ground black pepper. 
 
▪ 1/3 cup each: fresh lemon juice (2-3 lemons) and extra virgin olive 

oil 
▪ Kosher salt and fresh ground black pepper 
▪ 1/8 teaspoon crushed red pepper (1/4 teaspoon for heat lovers) 
▪ 2 teaspoons dried tarragon --  can sub thyme or basil 
▪ 8 boneless, skinless chicken thighs, about 1 1/2 pounds (24 ounces) 
▪ 1 1/4 pounds (20 ounces) baby -2-inch- potatoes, sliced in half 
▪ 1 large onion, cut into wedges and separated 
▪ 1/2 red bell pepper (1/2 cup), diced 
▪ 1 pound asparagus, trimmed 
▪ 1/4 cup each: chopped fresh parsley and grated Parmigiano-

Reggiano cheese (1 ounce) for garnish 
 
1 Preheat oven to 425 degrees F. Place one oven rack at center and 

the other in top third of oven. 
2 Make the quick marinade: In a small bowl, whisk together lemon 

juice, olive oil, 1/2 teaspoon salt, 1/2 teaspoon fresh ground 
pepper, crushed red pepper and dried tarragon. 

3 In a large bowl, toss chicken thighs, potatoes, onion, and bell 
pepper. Pour 1/2 of the marinade over all and toss well. Turn 
out onto a parchment paper or foil-lined sheet pan and spread 
evenly. Sprinkle with a little salt and pepper. Roast 40-45 
minutes on the center oven rack until chicken registers 160* 
degrees F and vegetables are nearly tender. Turn chicken and 
vegetables over once half-way through. (Set timer for 30 
minutes to add pan of asparagus to oven while the chicken and 
potatoes finish cooking.) 

4 Meanwhile, on a second parchment paper or foil-lined sheet 
pan, arrange asparagus in an even single layer. Drizzle with a 
tablespoon or so of the marinade and toss well. Roast 10-12 
minutes on upper oven rack or until a bit crispy at edges and 
tender. 

(continued) 



Turn oven off. Remove both sheet pans from oven and place 
ovenproof shallow bowls or plates in oven to warm. Cover pans with 
foil to rest and keep warm 2-3 minutes. For each serving, scoop a few 
potatoes into a warm shallow bowl or plate, place two chicken thighs 
on top, and add 2-3 spears of asparagus to each side.  Sprinkle with a 
little salt and pepper, drizzle evenly with remaining marinade or pan 
juices. Garnish with parsley and grated Parmigiano-Reggiano. Serve 
hot. 
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