
One-Pot  
Chicken & Potatoes

Prep:  20 mins Cook:  35 mins Total: 55 mins

Yields: 4 to 6 servings

INGREDIENTS How much did I spend?

Chicken (bone-in) 2-3 lbs $2.20

Onions (sliced) 1 med onion $0.98

Garlic (minced) 2 Tbsp $2.59

Lemon Pepper 1 Tbsp pantry staple (ps)

Seasoning Salt 1 Tbsp ps

Poultry Seasoning 1 tsp $1.97

Butter 2 Tbsp $0.98

Oil 2 Tbsp ps

Potatoes (cubed) 2-3 lbs $2.99

Soul Food Seasoning 1 Tbsp $1.97

Lemon Pepper 1 tsp ps

Garlic Powder 1 tsp ps

$13.26

DIRECTIONS 

1. Place your cleaned chicken in a bowl with lid or a sealable 
bag, along with your all of  your onions, garlic, lemon 
pepper, seasoning salt, and poultry seasoning and mix 
well. 

2. Seal your chicken and place in the refrigerator. Allow your 
chicken to marinate for at least 10-15 minutes 

3. While your chicken is marinating, you can peel and chop 
your potatoes into bite sized cubes and season with your 
soul food seasoning, lemon pepper, and garlic powder 

Any firm vegetable can be substituted  

4. Heat your butter and oil in a hot pan (medium-high heat) 

5. Place your chicken and onions mixture in to the pan, skin 
side down and sear your chicken for about 5-7 minutes or 
until you get a nice brown, textured skin. 

6. Flip your chicken so your browned skin is facing up and 
place your potatoes all around your chicken. 

Try to place the potatoes in between the chicken it can 
absorb the juices from the chicken as it cooks 

7. Cover your pan and reduce heat. Cook for 25-30 minutes 
or until your potatoes are tender and your chicken juices 
run clear when pierced with a fork 

You can stir to rotate all of  your potatoes if  they do not 
all fit in between the chicken parts

One-Pot Chicken and Potatoes 

Nutritional Guide - (1 chicken part and 7-8 potato cubes) 

Calories		 -	 305	  

Fat	 	 -	 9g 

Total Carb	 -	 54g 
Estimates researched using "The Calorie King - Calorie Fat & Carbohydrate Counter" - 2016 Edition


