
Directions:
1. Preheat oven to 450° F. Coat an 11x17 baking dish with 1 tablespoon of the olive 

oil and top with the lemon slices, arranged in a single layer

2. In a large bowl, combine the remaining olive oil, juice from the lemon, garlic,  
1 teaspoon salt, and ½ teaspoon pepper; add the green beans and toss to coat. 
Using tongs, remove the green beans and arrange them on top of the lemon 
slices in the baking dish.

3. Add the potato pieces to the same olive-oil mixture and toss to coat. Using 
tongs, arrange the potatoes on top of the green beans. 

Place the chicken in the same bowl with the olive-oil mixture and coat  
thoroughly. Place the chicken in the baking dish and pour any of the  
remaining olive oil mixture over the chicken and top with 1 teaspoon salt and  
½ teaspoon pepper. Pour white wine into the bottom of the baking dish.

4. Bake for 20 minutes, then flip chicken over. Cook for 20 more minutes, or until 
chicken is cooked through and potatoes are tender.

The roasted lemons really add a zing and depth to this dish that 
goes well with the potatoes and green beans. This recipe makes 
enough for a family of four or group of five lacrosse coaches. 

Great for cold nights when you want something filling,  
but still fresh! 

Based on recipe from Real Simple

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com

ingreDients:
• 6 Tablespoons olive oil
• 2 lemons, 2 thinly sliced, 1 juiced
• 4 cloves garlic, minced
• 2 teaspoons kosher salt
• 1 teaspoon black pepper

• ½ cup white wine
• ¾ pound trimmed green beans
• 8 red potatoes, cut in 1½" squares
• 1 pound boneless, skinless  

 chicken breast tenders

Lemon-Garlic Chicken with Green Beans & Potatoes


