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Curried Roasted Chicken and 
Vegetables
8 Servings •  1 Serving =  4  O u n c e s  C h ic k e n  a n d  1  C u p  V e g e t a b le s

INGREDIENTS

• 1 small head cauliflower, cut into florets 
• 1 small head broccoli, cut into florets 
• ½  cabbage, sliced into thick slices
• 5 cloves garlic, peeled and smashed 
• Salt and pepper, to taste
• 2 Tablespoons curry powder, divided 
• 2 Tablespoons extra virgin olive oil
• 6 boneless, skinless chicken thighs

DIRECTIONS

1. Preheat oven to 400ºF. 
2. In a large bowl, toss vegetables and garlic with salt, pepper, 

1 Tablespoon curry powder, and olive oil. Lay in an even 
layer on a baking sheet.   

3. In the same bowl, add the chicken thighs and season with 
the remaining curry powder, salt, and pepper. Place chicken 
on top of the vegetables.  

4. Roast chicken and vegetables for 20 minutes. After 20 
minutes, toss gently, then roast for an additional 20 minutes 
or until thighs are fully cooked.  

5. Remove from oven and let cool for 10 minutes. Remove the 
thighs from the sheet and cut each into 4 even-sized pieces. 

Developed by The Children’s Hospital of San Antonio


