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Method

Preheat the oven to 200C/180C Fan/Gas 6.

Place the chicken thighs and red onion into a large roasting tin. Drizzle with 2 tbsp of olive oil, season with
some salt and pepper and toss to coat.

Roast in the oven for 25 minutes then add the tomatoes and garlic and roast for a further 5 minutes until the
tomatoes are just soft and the chicken cooked. Remove from the oven and top with the goat’s cheese.

Meanwhile, cook the spaghetti according to the instructions on the pack and add the peas 4 minutes before the
end of the cooking time. Drain well and toss through the remaining olive oil and some salt and pepper.

Place the spaghetti and peas into a warm serving dish and top with the chicken, tomatoes and goat’s cheese.

Scatter some chopped parsley and basil leaves over the spaghetti and serve immediately.

Recipes

Baked Chicken, Peas, Goat’s Cheese and Roasted
Tomatoes with Spaghetti
45 mins

Serves 4-6

Ingredients

8 chicken thighs, skin on
1 large red onion, cut into wedges
3 tbsp olive oil
150g tri-coloured vine cherry tomatoes
2 garlic cloves, crushed
150g goat’s cheese, torn into pieces
250g dried spaghetti
300g frozen peas, defrosted
A small handful of chopped parsley
A small handful of chopped basil leaves

Like this recipe? Why not share it?

Print this recipe!
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