
PAN ROASTED CHICKEN 
WITH ROASTED VEGETABLES 
AND PAN SAUCE

INGREDIENTS 
• 4 10 oz, skin-on boneless airline chicken breasts, or regular chicken breasts 
• 2 tsp of Lisa’s Steak Rub, LSR 
• 1 Tbsp of olive oil 
• 6 small carrots, sliced diagonally into 2-3 inch pieces 
• 8 oz of Cremini mushrooms, sliced in half or a gourmet mushroom mixture 
• 6 small turnips or radishes, trimmed and cut in half 
• 6 fingerling potatoes, washed cut in half  
• 3 Rosemary and 3 Thyme sprigs, divided in half 
• 2 spring onions or 4 scallions, roughly chopped 
• 1/3 cup of rose wine 
• 1/2 cup of unsalted chicken stock 
• 2 Tbsp of chopped flat leaf parsley 

STEP ONE: Preheat oven to 425 degrees F.  Sprinkle chicken with LSR.  Heat oil in a 12 inch oven proof 
pan.  Place chicken in the pan skin side down over medium heat.  Allow them to sear for 3-4 minutes to 
allow skin to crisp up some.  It will continue to cook in the oven.  Turn over and cook another 2 minutes.  
Transfer to a plate. 

STEP TWO: Increase heat too high.  Add carrots, potatoes, turnips /radishes, mushrooms, and 1 Tbsp of 
the butter.  Add 3 sprigs of the herbs and a 1/4 tsp of salt and 1/8 tsp of pepper.  Stir to combine.Stir 
approximately 6 minutes until you get some color on the vegetables.   Add chicken back to the pan and 
onions .  Transfer skillet to the oven, roast until the chicken comes to an internal temperature of 160 
degrees.  Approximately 15-20 minutes.   

STEP THREE: Remove pan from oven, spoon out chicken and vegetables into 4 plates.  Return skillet to 
the heat over high heat.  Add rose wine and remaining herbs, cook for another 2 minutes.  Add stock and 
allow to reduce for another 2-3 minutes.  Stir in parsley and remaining butter.  Turn heat off.  Stir to 
combine.  Pour sauce over chicken/vegetables and serve.  

This dish is delicate yet packed with flavor.  It is also really healthy.  You can use any combination of root 
vegetables that you want.  I know you and your family love this as much as my family did! 

Enjoy


