
Dinner: Sheet-Pan Lemon Garlic Chicken
Nutrition: ~400 kcal | Protein: 35g | Carbs: 15g | Fat: 20g
Ingredients:
· 2 chicken breasts
· 1 cup broccoli florets
· 1 cup baby carrots
· 1 tbsp olive oil
· 1 tbsp lemon juice
· 2 cloves garlic, minced
· Salt and pepper to taste
Instructions:
1. Preheat oven to 400°F (200°C).
2. Place chicken and vegetables on a sheet pan.
3. Drizzle with olive oil, lemon juice, garlic, salt, and pepper.
4. Bake for 25-30 minutes until chicken is cooked through.



