
Recipe	posted	on	gingerfriesen.com,	July	2017	

Roasted Chicken with Squash and Radishes 
Adapted from Real Simple Magazine, July 2014  
 
Ingredients: 
 

• 3-4 yellow squash or zucchini, cut into 2-inch pieces 
• 3 Tablespoons olive oil 
• Kosher salt and pepper 
• 8 bone-in, skin-on chicken thighs (about 2.5 pound total) 
• 8 radishes, cut into wedges 
• 2 scallions, thinly sliced lengthwise 
• 2 strips lemon zest, thinly sliced, plus 1 Tablespoon lemon juice 

 
Instructions: 
 

1. Heat oven to 450º F with the racks in the upper and lower positions. 
2. In a large bowl, toss the squash with 2 Tablespoons of the oil and ¼ 

teaspoon each salt and pepper. Then spread on a rimmed baking sheet.  
3. Place the chicken on a separate rimmed baking sheet and season with ¼  

teaspoon each salt and pepper.  
4. Roast the chicken on the top rack until an instant-read thermometer 

inserted in the thickest thigh registers 165º F, 20-25 minutes. Roast the 
squash on the bottom rack (do not toss) until golden brown and tender, 
10-15 minutes. Check squash at 10 minutes, then cook 5 more if needed.  

5. Toss the squash, radishes, scallion, lemon zest and juice, the remaining 
Tablespoon oil, and ¼ teaspoon each salt and pepper in a large bowl.  

6. Serve the chicken with the squash salad.  
 
Notes: 
 

1. If you can buy radishes with stems attached (or grow them yourself), it 
makes the dish look a lot more fancy to leave a little bit of the stem 
attached to the top of each radish before slicing into wedges.  

2. For presentation, stack the cooked chicken in the middle of a large platter, 
then spoon the squash and radish salad all around the edges.  

 
 
 
A GREAT SALAD ADDITION 
In a large bowl, mix 3 Romaine lettuce hearts (chopped), 1 cucumber (peeled 
and diced), ½ small red onion (very thinly sliced), and 1 avocado (diced small). 
Add 1.5 Tablespoons olive oil, 2 teaspoons red wine vinegar, and salt and 
pepper to taste. Mix well and serve.  


