Sheet Pan Chicken - Quick and
Kosher-for-Passover

I'm currently sitting in bed. I’'m sitting in bed and I'm
trying to take care of myself. It hasn’t been easy lately.
Every since having our second baby, I feel like I'm in a
constant game of catch-up. I know this sounds crazy, but I'm
not sure why having the second kiddo destroyed me as much as
it did. OK, “destroyed me” is a little dramatic, but I can’t
seem to stay awake past 9pm, which means I average a decent
night sleep. And, thank Gd, my kids are pretty decent
sleepers. So why am I so tired?
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I've decided there are tons of answers to this question. Maybe
it's the fact that I over-schedule my day, just like most
every other person I know. It also probably has to do with not
exercising as much as I should but mostly I think it has to do
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with the amount of stuff I have reeling around in my head. I
appreciate the feminist movement and I consider myself a
feminist but I'm not sure the feminist movement of the 70s
knew what it was getting into when it rallied for fair and
equal employment opportunities for women. But, I am grateful.
I used to work in a school whose administration over-valued
stress and exhaustion. People were heralded for working long
hours; the bags under their eyes their little red badges of
courage. Now I work for a school where taking a ‘mental health
day’ 1is understood. I have a boss who openly talks about why
she doesn’t want us answering texts and phone calls after
working hours — the boundary of work and life firmly in tact
and celebrated. But still, I get home after picking up the
girls and I still struggle with balancing all my
responsibilities. When beloved friend and co-author, Sarah at
The Patchke Princess started her Sheet-Pan Dinners Instagram
handle, I started following immediately. She’s a lot braver
than me when it comes with experimenting with sheet-pan
dinners, but nevertheless, she has inspired the recipe in this
post. We eat meat at least once a week, aside from Shabbat,
and being able to throw it on a sheet pan, combine it with
roasted vegetables and the perfect seasoning without having to
clean anything else makes me so happy. I mean seriously, it is
the little things and no additional cleaning is to be
celebrated as a big ‘little thing’. Consider this sheet pan
chicken a blank slate for which to experiment for further
dinners. I hope you enjoy.
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Sheet Pan Chicken

Ingredients:

2 chicken leg quarters, cut at bone and separated
3 carrots, skinned and cut into 1/4-inch rounds
5-6 Yukon Gold potatoes, quartered

1 medium onion, quartered

1/2 pint cherry tomatoes

3 garlic cloves, diced

1/4 cup olive oil

3 tbsp parve Ranch dressing mix powder

1/4 cup mayonnaise
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1 tbsp kosher salt
1/2 tbsp black pepper
Directions:

Preheat oven to 400 degrees. Arrange a rack in the middle of
the oven and heat to 400°F. Place a large 9 x 13” rimmed
baking sheet in the oven while the oven is heating. While
that’s heating, combine Ranch dressing mix, mayonnaise, kosher
salt and black pepper into a medium-sized bowl. Stir to
combine. Set aside.

Clean chicken and dry well. Using a spatula or spoon, coat the
chicken in the Ranch mayonnaise mixture. Place the chicken
skin-side down on the pre-heated baking sheet. Let that cook
for about 10 minutes.

While the chicken cooks, combine all the vegetables into a
large bowl. Add olive o0il, garlic, salt and pepper to the bowl
and stir until well-combined. Once the chicken has cooked for
10 minutes, add the vegetable mixture to the sheet-pan, making
sure that none of the vegetables overlap, and cook for another
20 — 25 minutes or until vegetables are soft.

Let cool for 10 minutes before serving.



