
SHEET PAN: BBQ-BACON CHICKEN WITH CHEESY 
BROCCOLI-POTATOES 
4 servings, which leaves 2 extra thighs for hungrier eaters or for 
leftovers 
 
POTATOES: 
▪ 1 pound small new potatoes, cut in half or into about 1-inch pieces 
▪ 2 tablespoons olive oil 
▪ 1 large clove garlic, minced 
▪ 1/2 teaspoon kosher salt 
▪ 1/4 teaspoon freshly ground black pepper 
▪ 1/8 teaspoon crushed red pepper 
 
CHICKEN: 
▪ 6 boneless, skin-less chicken thighs--approximately 2 pounds 
▪ 6 slices bacon (thin variety works well here) 
▪ Kosher salt 
▪ Freshly ground black pepper 
▪ Olive oil 
 
BROCCOLI: 
▪ 1 pound broccoli, well-trimmed, and cut into florets 
▪ 2 tablespoons olive oil 
▪ Kosher salt 
▪ Freshly ground black pepper 
 
ALSO NEEDED: 
▪ 1/2 cup barbecue sauce 
▪ 1/3 cup grated very sharp Cheddar cheese (a bit more than 1/2 

ounce) 
 
Preheat oven to 425 and line two rimmed sheet pans with 
parchment paper or aluminum boil.  Place two oven racks into oven so 
that the oven is divided into thirds. 
POTATOES: In a large mixing bowl, toss together very well all of the 
ingredients for the potatoes and turn out in an even layer onto half of 
one of the sheet pans, leaving other half of the sheet pan for chicken. 
CHICKEN:  Lightly oil the second empty half of the sheet pan. Wrap 
each chicken thigh in a piece of bacon and secure with two toothpicks. 
Lay the chicken onto the oiled half of the pan, leaving space between 
each, sprinkle with a little salt and pepper, and drizzle very lightly with 
olive oil. 
Place sheet pan on the bottom rack of the oven to roast for 20 
minutes. 



BROCCOLI:  While chicken and potatoes roast, add broccoli florets to 
the mixing bowl, drizzle with the olive oil and 1/4 teaspoon each salt 
and pepper. Turn out onto the second lined sheet pan and spread out 
evenly. 
Remove chicken and potato sheet pan from oven and brush well 
with barbecue sauce.  Put the sheet pan back in the oven, this time on 
the top rack. 
Place sheet pan with broccoli on the bottom rack. Roast 
another 13-15 minutes or until potatoes are tender, chicken is 
done through (165 degrees Fahrenheit and/or juices run clear when 
the thighs are cut) and broccoli is tender-crisp or to your liking. Let 
chicken rest briefly while you... 
Turn out the potatoes and broccoli into the large mixing bowl and 
sprinkle with the grated cheese; toss well.  Taste and adjust 
seasonings if necessary. 
Divide cheesy broccoli potatoes between 4 plates and add a hot 
chicken thigh (or two for a hungrier eater) to each. Serve hot, 
reminding diners that each thigh has two toothpicks in it! 
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