
Ingredients : Direct ions:

S H E E T  P A N  C H I C K E N  W I T H
F E N N E L  &  S W E E T  P O T A T O

2 pounds chicken leg (bone-in, skin on)

2 tablespoons extra virgin olive oil

1 teaspoon sea salt

2 cloves garlic (minced)

1 tablespoon rosemary (finely chopped)

2 sweet potatoes (medium, cubed)

2 bulbs fennel (thinly sliced)

2/3 cup green olives (pitted)

Preheat  the  oven to  425 degrees  F  (220C) .1 .

Rub the  ch icken with  ha l f  o f  the  o i l ,  3/4  of  the

sa l t ,  gar l ic ,  and rosemary .  P lace on a  bak ing

sheet  and t ransfer  to  the  oven .  Cook for  15

minutes  and remove the sheet  f rom the oven .

2 .

In  a  bowl ,  toss  the  sweet  potato  and fenne l  w i th

the remain ing  o i l  and sa l t .  Scatter  the  vegetab les

around the ch icken .  Add the bak ing  sheet  back  to

the oven for  30-35 minutes  or  unt i l  the  ch icken

is  cooked through and the sweet  potato  is

tender .

3 .

D iv ide  even ly  between p lates  a long with  the

o l ives  and fenne l  f ronds .  Sa l t  to  taste .  En joy !

4 .

R e c i p e  b y  R e b e c c a  R i c h ,  M S C N

NUTRITION NOTE:
This one pan meal includes all of the important components of a meal: carbohydrates (fennel & sweet potatoes),
protein (chicken), healthy fats (olive oil & olives), & fiber (fennel, sweet potatoes, & olives).
 

T I M E :  5 5 - 6 0  M I N A B O U T  4  S E R V I N G SG F
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