Make every meal special

™

Sicilian Lemon Chicken

serves 2

Cooking time
45 minutes

Designed, tested, and approved by
Executive Chef Patrick Cassata

Let’s Make a Meal™ is a
restaurant-quality meal that
you can make at home. Instead
of hunting for a recipe, making a
shopping list, and buying a whole
jar or bottle when you only need a
little, we included
exactly what you’ll need to create
a meal for two. So grab a glass of
wine and start cooking!

Ingredients
2 chicken thighs
2 bone-in chicken breasts
Salt and pepper to taste
3 Tablespoons extra virgin olive
oil
1 large onion
4 cloves garlic
Fresh rosemary
½ cup sun-dried tomatoes,
packed in olive oil
¼ cup capers
2 Tbsp white wine vinegar
½ cup chicken broth
6 lemons
Grated Parmigiano Reggiano
cheese (for serving)
4 oz pasta

Equipment Needed
Spatula
Knife
Oven-proof skillet Saucepan
Colander
Cutting board
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Dice the onion and mince the garlic. Finely chop the rosemary to make
2 tablespoons. Finely chop the sun-dried tomatoes. Squeeze the juice
from the lemons.
Preheat the oven to 375°F. Season the chicken with salt and pepper.
Heat the olive oil in a large oven-proof skillet over medium heat. Add
the chicken, skin side down. Cook until the skin is brown and crispy,
about 10–12 minutes. Remove the chicken and set aside.
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Meanwhile, add the onion to the same skillet that the chicken was in
and sauté until tender, about 5 minutes. Add the garlic and rosemary,
cook for 30 seconds. Add the tomatoes, capers, white wine vinegar,
and chicken broth. Add the lemon juice and then the chicken, skin
side up. Bring the lemon juice mixture to a simmer.
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Place the oven in the oven and bake until the lemon juice mixture
is reduced and becomes syrupy, and the chicken is cooked through
(about 20 minutes). Meanwhile, place a medium saucepan full of
water over high heat and bring to a boil. Cook the pasta in the boiling
water for 8–10 minutes, or until al dente.

Remove the skillet from
the oven. Drain the
pasta. Divide the pasta
and the chicken evenly
between two plates.
Spoon sauce over the
top and sprinkle with
grated parmesan.
Serve immediately.

Show us your ﬁnished dish! Post a photo on social media, tag Standard Market
(@StandardMarket), and use the hashtag #letsmakeameal.

