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Oven Baked chicken thighs, garlic potatoes and creamy parmesan polenta 
 

 
 
Ingredients: chicken 
  
5-6 chicken thighs with skin  
2 tablespoons butter 
1 tablespoon olive oil 
1/2 lemon (squeezed) 
2 tablespoons fresh finely chopped parley  
1 teaspoon dry thyme 
3 garlic cloves minced 
Salt and pepper to taste 
1 small onion finely sliced 
1 green pepper sliced 
 
 
Preparing chicken: 

 Preheat oven to 375F. 

 Line a baking pan with aluminum foil. 

 Make the rub for the chicken: In a small bowl, add butter, olive oil, lemon juice, parsley, thyme, 
garlic, salt and pepper and mix very well.  

 Spread the butter rub under the skin of the chicken thighs, cover the thighs with the skin and 
spread the rub on skin and under the thighs. 

 Place the chicken thighs in a prepared pan. 

 Bake for 30 minutes. 

 Add onions and green peppers over the chicken and bake for additional 20-25 minutes or until 
internal temperature reaches 165F and they are golden brown. 
 

Ingredientes: baked potatoes 
 
4 potaoes sliced ¼ inch thick 
2 garlic cloves minced 
Olive oil 
Salt and pepper to taste 
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Preparing potatoes: 
 

 Preheat oven to 375F. 

 In a baking sheet, add olive oil, just to cover the bottom. Add slices of potatoes, and garlic. 
Season both sides of the potatoes with salt and pepper. 

 Bake for 15 minutes, turn the slices of potatoes and bake for another 15 minutes or until golden 
brown. 

 
TIP: * To save gas or electricity, I first place the chicken pan in the oven and prepare the potatoes. Then, 

I place the potato pan into the oven and bake both at the same time and temperature. And while 
they bake I prepare the polenta ;-) 

 
Creamy Polenta: 
  
Ingredientes 
6 cups water or chicken stock. If you use water season it with salt and pepper and add ½ tablespoon 
olive oil. 
1 ¼ cups medium ground corn meal  
1/3 cup parmesan cheese 
1 tablespoon butter 
 
Preparing polenta: 
 

 In a medium sauce pan bring water or chicken stock to a boil.  

 Add corn meal and whisk very well until it starts to thicken. You do not need to be stirring 
constantly, but very frequently.  

 Cook for 20 minutes.  

 Add parmesan cheese and butter and stir. 
 
 
**Suggestion to serve this meal: On a plate add polenta, on top of polenta, place chicken thigh 
and around it slices of potatoes. 
 

 


