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HERB-ROASTED CHICKEN 
W

ITH POTATOES AND PEAS

Ingredients
1 1/2 pounds potatoes (about 15, peeled 

and cut in half —
 in quarters if large)

3 tablespoons olive oil
3/4 teaspoon kosher salt
3/4 teaspoon black pepper
2 1/2 pounds bone-in, skin-on chicken 

thighs (about 8 thighs)
1 teaspoon caraw

ay seeds
1 teaspoon dry m

ustard
1 cup fresh green peas
2 tablespoons fresh lem

on juice (plus 
lem

on w
edges for serving)

2 tablespoons fresh dill (chopped)

D
irections

1.
H

eat oven to 450°F w
ith a rack in the

highest position. Plac e the potatoes
on a rim

m
ed baking sheet and t oss

them
 w

ith the oil and 1/2 teaspoon
each of salt and pepper.

2. 
Season the chicken w

ith the caraw
ay

seeds, m
ustard, and 1/4 teaspoon

each of salt and pepper .
3.

N
estle the chicken skin side up in

the potat oes and roast until the
potatoes are tender and an instant-
read therm

om
eter inserted in each

thigh regist ers 165°F (about 25-30
m

inut es). , Toss the potatoes once
during c ooking (about 15 m

inutes
af ter placing them

 in the oven).
4.

Add the peas to  the chicken and
potat oes and continue to roast
until w

arm
ed thr ough (about 2 to 3

m
inut es).

5.
Rem

ove from
 oven and drizzle w

ith
lem

on juice.
6.

Sprinkle w
ith the dill and serve  w

ith
the lem

on w
edges.

N
utrition Inform

ation
Serving Size 

¼
 of recipe

N
utrients

A
m

ount 
%

 D
aily Value

Total Calories 
638 

Protein
44g

C arbohydrates 
36g 

12
D

ietary Fiber 
4g 

16
Total Sugars 

2g 
Total Fat 

34g 
52

Saturated Fat 
8g 

40
Cholesterol 

140m
g 

47

M
inerals

Calcium
35m

g 
4

Sodium
537m

g 
22

Iron
5m

g 
28

Vitam
ins

Vitam
in A

 
81 m

cg RA
E

Vitam
in C 

25m
g 

42

Share your recipes!

Learn m
ore about G

REEN
 PEA

S by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=green peas.
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thighs (about 8 thighs)
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1 cup fresh green peas
2 tablespoons fresh lem

on juice (plus 
lem

on w
edges for serving)

2 tablespoons fresh dill (chopped)

D
irections

1.
H

eat oven to 450°F w
ith a rack in the

highest position. Plac e the potatoes
on a rim

m
ed baking sheet and t oss

them
 w

ith the oil and 1/2 teaspoon
each of salt and pepper.

2. 
Season the chicken w

ith the caraw
ay

seeds, m
ustard, and 1/4 teaspoon

each of salt and pepper .
3.

N
estle the chicken skin side up in

the potat oes and roast until the
potatoes are tender and an instant-
read therm

om
eter inserted in each

thigh regist ers 165°F (about 25-30
m

inut es). , Toss the potatoes once
during c ooking (about 15 m

inutes
af ter placing them

 in the oven).
4.

Add the peas to  the chicken and
potat oes and continue to roast
until w

arm
ed thr ough (about 2 to 3

m
inut es).

5.
Rem

ove from
 oven and drizzle w

ith
lem

on juice.
6.

Sprinkle w
ith the dill and serve  w

ith
the lem

on w
edges.

N
utrition Inform

ation
Serving Size 

¼
 of recipe

N
utrients

A
m

ount 
%

 D
aily Value

Total Calories 
638 

Protein
44g

C arbohydrates 
36g 

12
D

ietary Fiber 
4g 

16
Total Sugars 

2g 
Total Fat 

34g 
52

Saturated Fat 
8g 

40
Cholesterol 

140m
g 

47

M
inerals

Calcium
35m

g 
4

Sodium
537m

g 
22

Iron
5m

g 
28

Vitam
ins

Vitam
in A

 
81 m

cg RA
E

Vitam
in C 

25m
g 

42

Share your recipes!

Learn m
ore about G

REEN
 PEA

S by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=green peas.


