Sheet Pan Chicken with Sweet Potatoes
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1 extra-large sweet potato, cut into ½-inch cubes
½ small onion, sliced into 1-inch pieces

½ red and ½ green pepper, cut into 1-inch pieces

1 pound boneless, skinless chicken breast or thigh, cut into 4 ounce strips

Roasting Seasoning:

3 Tablespoons olive oil 

¼ teaspoon garlic powder

¼ teaspoon paprika

1 teaspoon fresh oregano

1 teaspoon fresh parsley

¼ teaspoon salt

½ teaspoon freshly ground pepper
1. Pre-heat oven to 425 degrees.  Grease baking sheet.  

2. In a large bowl, whisk ingredients for roasting seasoning.

3. Remove ½ of the seasoning and place in medium bowl.  In large bowl, toss/coat sweet potatoes, onion and peppers. Place on baking sheet and put in oven.  Set timer for 10 minutes.

4. Toss/coat chicken strips with remainder of seasoning and put on smaller cooking sheet.  Put in oven after vegetables have cooked for 10 minutes. Cook an additional 20 minutes. 

5. Broil for 2-5 minutes for additional browning.  

