
 
Curried Chicken Thighs, Roasted Sweet Potatoes and Bibb Lettuce Salad with Pickle Vinaigrette 
Curry seasoned bone-in chicken thighs served with spiced roasted sweet potatoes and a bibb lettuce 
with pickled vidalia onions and pickle vinaigrette. 

 

2 Servings |  Hands-on time - 15 minutes  |  Total time - 35 minutes
 

from the Farm  from the Supper Club  

• Covington Sweet Potatoes, 1lb 
• Bibb Lettuce, ½ head 
• Vidalia Onion, ¼ ea 
 

• Curried Chicken Thighs 
• Spice Mix 
• Pickle Vinaigrette 

 

from your pantry  Equipment needed 

• Olive Oil 
• Dijon Mustard 
• Salt & Black Pepper 
• Red Wine Vinegar 

Baking sheet tray, small sauce pot, sharp knife, 
two small bowls, cutting board, and digital 
thermometer (optional). 

 

Direction 
1. Preheat your oven to 425 F and get started prepping your sweet potatoes. Wash and 

peel the potatoes. Cut each potato in half and then cut each half into 3-4 wedges (6-8 

wedges per potato). Place the wedges in a bowl and drizzle on with 1-2 tbsp of olive oil, 

a generous pinch of salt, and 1-2 tbsp of the spice mix. Toss to mix. Arrange the 

wedges, cut side down, on ½ of a baking sheet tray. 

2. Next, carefully remove the chicken from vacuum bag preserving the marinade in the bag. 

Place the chicken skin side up on the other half of the baking sheet tray. 

3. Place the baking sheet in the preheated oven for 25-30 minutes, flipping the potatoes 

halfway through. Tip: In addition to flipping the potatoes, rotate the baking sheet halfway 

through cooking for best results. 

4. While the potatoes and chicken bake, prepare your salad. Quarter your vidalia onion and 

slice ¼ of it thin along the grain. Place the sliced onions in a small bowl and toss them 



with the pickle vinaigrette. Hold at room temperature while you prepare the rest of the 

meal. 

 

5. Pull ½ the leaves from your head of bibb lettuce and wash and dry them well. Tear or 

cut the lettuce into bite size pieces. Place in serving bowl and hold refrigerated. 

6. Put the curry chicken marinade in small sauce pot with 2-4 tbsp of water and a splash of 

vinegar and bring to a simmer. Add a bit more water if the sauce gets too thick. When 

the sauce is simmering, turn it off the heat and hold covered. 

7. After 20 minutes in the oven, check on the potatoes by piercing them with a toothpick or 

sharp knife. If the toothpick goes in with no resistance they’re done so go ahead and 

remove them from the baking sheet tray.  

8. Use a digital thermometer and check the thickest portion of the chicken without touching 

the bone. If the internal temperature is 165F or hotter, remove it from the oven and let it 

rest for 5-6 minutes.  

9. Grab your bibb lettuce out of the fridge and season it with a pinch of salt and black 

pepper. Add the onions and vinaigrette to the lettuce and toss to mix. Plate the chicken 

and potatoes and drizzle some of the curry sauce over the chicken. Then, season the 

potatoes with a bit more of the spice mix if you have any leftover. EAT and SMILE! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


