How Long to Bake Chicken

(https://www.foodnetwork.com/how-to/packages/food-network-essentials/how-long-to-bake-chicken)

When figuring out baking time, there are several factors to take into account: oven temperature, which part you're baking and its size and whether or not you're using a convection oven. If you’re using our recipes, following the oven temperature and cook time is your best bet - all of our recipes have been tested by pros. For the times you’re baking chicken without a recipe, we’ve got info on oven temperature and baking time that can help you out.

How Long to Bake Chicken

The short answer here is: set your oven to 350 degrees F. Put your whole, unstuffed chicken in the oven, and it’s going to take 20 to 25 minutes for every pound that chicken weighs.

What happens when you change the oven temperature to 425 degrees F? That’s actually a good idea for the first 20 minutes of cook time, because it makes for better browning and crisping of the skin. To determine doneness, you'll want to check the internal temperature of the chicken. When it's cooked through, it'll be at 165 degrees F. 

How Long Should You Bake Chicken Breast?

Are you baking boneless, skinless chicken breasts or bone-in, skin-on chicken breasts? Here’s the shortest answer we can give you:

For large boneless, skinless chicken breasts: cook them 20 to 30 minutes in a 375 degrees F oven.

For large bone-in, skin-on chicken breasts: cook them 35 to 40 minutes in a 375 degrees F oven.

