
40-50min 2 Servings

Peak Season! Deviled Chicken Thighs
with Roasted Carrots, Beets & Potatoes

60

Crunchy panko breadcrumbs top tangy mustard-coated chicken thighs for this
hearty all-time favorite. The “deviled” boneless, skinless thighs are more
crunchy and juicy than spicy, and we roast them alongside crisp potatoes with
sweet carrots and beets (in their peak season!). A bright and herbal sauce of
fresh dill and cornichons enlivens everything on the plate for this decadently
divine meal.



What we send

What you need

Tools

Cooking tip
Want to see helpful cooking tips,
tricks, and bonus Marley Spoon
content? Follow us on Instagram
@marleyspoon or TikTok
@marleyspoonus for more!

Allergens
Wheat (1), Sulphites (17). May contain
traces of other allergens. Packaged in
a facility that packages gluten
containing products.
Nutrition per serving
Calories 1020kcal, Fat 65g, Carbs
71g, Protein 44g

Preheat oven to 425°F with a rack in the
center.

Cut potatoes into ½-inch pieces. Halve
carrot lengthwise and then cut crosswise
into ½-inch thick half-moons. Peel beet
and cut into ½-inch pieces.

On a rimmed baking sheet, toss veggies
with 3 tablespoons oil; season with salt
and pepper. Roast on the center oven
rack until veggies are just starting to
brown, 20–25 minutes.

Heat 2 tablespoons oil  in a small skillet
over medium-high. Add panko and cook,
stirring, until toasted and browned, 3–5
minutes.

Finely grate zest of ½ a lemon into a
small bowl; squeeze 2 teaspoons juice
into a 2nd small bowl and set aside. Finely
chop 2 teaspoons garlic. Finely chop all
of the cornichons.

To bowl with zest, stir in mustard, half of
the garlic, 2 tablespoons oil, ½
teaspoon salt, and a few grinds of
pepper.

Pat chicken dry, then trim any excess fat;
coat the top of each piece with mustard
mixture. Sprinkle with toasted panko
and press lightly to adhere.

Flip veggies and add chicken. Return
baking sheet to oven and roast until
veggies are browned and tender, and
chicken is cooked through, 10–15 minutes
more.

Pick dill fronds from stems and coarsely
chop. Into bowl with lemon juice, whisk
to combine cornichons, dill, remaining
garlic, and 2 tablespoons oil; season to
taste with salt and pepper.

Drizzle pickle-dill sauce over chicken
and veggies. Serve and enjoy!

2 potatoes•

1 carrot•

1 golden beet•

1 oz panko • 1

1 lemon•

2 (1 oz) cornichons • 17

1 pkt Dijon mustard • 17

12 oz pkg boneless, skinless
chicken thighs

•

¼ oz fresh dill•

garlic•

olive oil•

kosher salt & ground pepper•

rimmed baking sheet•

small skillet•

microplane or grater•
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1. Prep ingredients 2. Roast veggies 3. Toast panko

4. Prep ingredients 5. Roast chicken 6. Finish & serve

Questions about the recipe? Cooking hotline: 866-228-4513  (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com  #marthaandmarleyspoon
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