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Time: 1 hour 

Servings: 2-4 

 

Ingredients 

3 tablespoons unsalted butter or ghee, at room temperature 

2 lemons, both zested (about 2 tablespoons), 1 cut into very thin rounds and 1 halved, seeds 

removed 

½ cup flat-leaf parsley leaves and tender stems, finely chopped 

Kosher salt and black pepper 

3 tablespoons plus 1 teaspoon olive oil 

4 bone-in, skin-on chicken thighs (about 1½ to 2 pounds) 

1½ pounds brussels sprouts, trimmed and halved, tough outer leaves removed 

1 small red onion, peeled, quartered and cut into 1-inch wedges 

½ teaspoon red-pepper flakes 

¼ cup grated Parmesan 

 

PREPARATION 

1. Heat the oven to 450 degrees, set one rack 6 inches from the broiler and place 

another rack in the lower third of the oven. In a large bowl, combine the butter, zest of 

both lemons, half the parsley and 1 teaspoon salt. Rub 1 teaspoon oil on a sheet pan. 

Pat the chicken dry, then transfer to the sheet pan and season well with salt and 

pepper. Reserve about 1 teaspoon of the compound butter in the bowl, then rub the 

rest all over the chicken and under the skin by lifting it up, pushing a tiny amount of 

compound butter underneath, then pressing on top. Arrange the chicken pieces skin-

side up. 

 

2. Add the brussels sprouts, onion wedges, lemon rounds, red-pepper flakes and the 

remaining 3 tablespoons olive oil to the bowl with the compound butter; toss to coat. 

Season with salt and pepper. Arrange the brussels sprouts mixture around the chicken, 

placing some lemon rounds on top of the vegetables. 

 

3. Roast on the lower rack, 30 to 35 minutes, stirring the vegetables halfway through, until 

the chicken is crispy, the chicken juices run clear when the meat is pierced with a fork, 

and the brussels sprouts are browned and crunchy. If the chicken skin is not as crispy 

as you’d like, transfer the vegetables to a serving platter, then place the chicken 

under the broiler for 1 to 3 minutes. Transfer the chicken to the serving platter. 

 

4. Squeeze one of the lemon halves over the chicken and vegetables and cut the 

remaining lemon half into quarters. Garnish the chicken and vegetables with the 

cheese and the remaining parsley, and serve with the lemon wedges. 


