
 

Apricot and Olive Roasted Chicken with Chickpeas and Feta 

 
SERVING SIZE – 4-6 
TIME – 2 hours 15 minutes 
RECIPE CREATED FOR – Signature Roaster 
 
 
GROCERY LIST 
 
Meat: 
2 1/2–3 pounds bone-in, skin-on chicken pieces, about 2 legs and 2 bone-in breasts 
 
Produce: 
2 lemons 
4 cloves garlic 
4–5 sprigs fresh thyme  
Fresh parsley 
 
Dairy: 
1 block feta cheese 
 
Pantry: 
Olive oil 
Kosher salt 
Freshly ground black pepper 
1 cup dried apricots 
1 cup green olives, such as Castelvetrano 
1 3.5-ounce jar capers 
2 14-ounce cans beans, such as chickpeas or cannellini 
1 cup dry white wine 
2 teaspoons light brown sugar  
 
 


