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Garlic Butter Chicken and Asparagus — Garlic lovers will love this garlic butter chicken baked with a
side of asparagus. Crisp at the perfection, this one pan dish will have your family gathering around
the table in no time for a busy weeknight!

See more

Super Fudgy Low-Carb Brownies

Crock-Pot Tuscan Garlic Chicken With Spinach and Sun-Dried Tomatoes
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Instant Pot Crack Chicken Spinach Soup with Cream Cheese and Bacon
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Ingredients list for the garlic butter sheet pan chicken

¢ 6 to 8 bone-in, skin-on chicken thighs

e 1 to 2 bunches asparagus, trimmed

e 1/2 cup unsalted butter, melted

e 1 tablespoon lemon juice

e 5 cloves garlic, minced

e 1 tablespoon honey

e 1 coffeespoon Italian herbs (dried oregano, thyme, rosemary, basil)
e Kosher salt and freshly ground black pepper, to taste

e Slices of lemon, for garnish

e Fresh parsley, chopped

Back to Ingredients 1

Directions
1. Preheat your oven to 400°F (200°C). Line a baking sheet with parchment paper.

2. In a small bowl, whisk together butter, lemon juice, garlic, honey, Italian herbs; season with salt
and pepper, to taste and set aside.

3. In a skillet over medium fire, brown chicken thighs on both sides for 4 to 5 minutes per side.
4. Arrange browned chicken thighs and asparagus in a single layer onto the prepared baking sheet.

5. Drizzle and brush the butter mixture over the chicken and asparagus and arrange lemon slices on

tog of chicken. , )
https://www.eatwell101.com/garlic-butter-chicken-recipe 1/2


https://www.eatwell101.com/garlic-butter-chicken-recipe
https://www.eatwell101.com/super-fudgy-low-carb-brownies
https://www.eatwell101.com/crock-pot-tuscan-garlic-chicken
https://www.eatwell101.com/pizza-zucchini-noodles-with-pepperoni-recipe
https://www.eatwell101.com/chicken-soup-recipes
https://www.eatwell101.com/instant-pot-crack-chicken-soup-recipe
https://www.eatwell101.com/loaded-potato-casserole-recipe

1/23/2019 Garlic Butter Chicken Recipe and Asparagus — Eatwell101

6. Bake into the oven until chicken is cooked through, about 20 minutes. Serve immediately,
garnished with parsley, if desired. Enjoy! 9

Explore:

30mn or less, asparagus, chicken, Healthy Chicken Recipes, keto, Keto Dinner Recipes, Low-Carb
Meals

This post may contain affiliate links. Please read our disclosure for more info.

Like us on Facebook!
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