
Broccolini, Feta (or Chicken), 
and Tomato Sheet Pan Supper
Makes 4 servings

1 bunch broccolini, cut into 1½ to 
2-inch pieces

1 pint cherry tomatoes
1 medium to large sweet white onion
½ small lemon, very thinly sliced
3–4 tablespoons olive oil
Pinch of salt
Crushed red pepper
3–4 ounces sheep’s milk feta OR  

4 chicken thighs, any type
Fresh basil

Directions
Preheat the oven to 400 degrees, with the rack placed in the 
lower third. Cut each cherry tomato in half. Cut the onion in 
half, and peel off the tough outer skin. Slice the onion into  
½ inch thick slices.

Place the broccolini, tomatoes, onion, and lemon slices on a 
sheet pan. Sprinkle with salt and crushed red pepper. Toss 
with enough olive oil to give everything a nice sheen. Spread 
everything out evenly on the pan.  

If you are using feta, cut the slab(s) into 1-inch slices. If you 
are using chicken, trim, rinse, and pat dry. If the chicken 
thighs are skinless, toss with a little olive oil. Tuck the feta 
slices or chicken thighs in around the vegetables on the sheet 
pan. If the chicken thighs are not skinless, place them skin 
side up on the pan.

Bake approximately 25 minutes, or until the onions and 
broccolini start to brown, the tomatoes burst and melt a bit, 
and the chicken is done (if using).  

Top with torn basil leaves, and serve with French lentils, crusty 
bread, pasta, potatoes or grains.

For more healthy recipes,  
visit YRMCHealthConnect.org

Yavapai County’s 
leading healthcare 
blog for health and 

wellness news from Dignity 
Health, Yavapai Regional 
Medical Center.

NUTRITION INFORMATION FOR ONE 
SERVING WITH 1 SLICE OF FETA 
AND 1½ CUPS OF VEGETABLES
Calories  244
Protein   7 g
Carbohydrates  12 g
Fiber   3 g
Fat   19 g
Sodium  360 mg
Potassium 460 mg

Cost per Serving: $2.40

NUTRITION INFORMATION FOR 
ONE SERVING WITH 1 SKINLESS 
CHICKEN THIGH AND 1½ CUPS OF 
VEGETABLES
Calories  283
Protein   18 g
Carbohydrates  11 g
Fiber   3 g
Fat   19 g
Sodium  150 mg
Potassium 577 mg

Cost per Serving: $2.65


