ROAST CHICKEN 

YOU WILL NEED: 

ONE 5 TO 6 POUND ROASTING CHICKEN

SALT AND PEPPER 

POULTRY SEASONING

BUNCH OF FRESH THYME

1 LEMON, HALVED 

4 CLOVES OF GARLIC 

1/2 STICK BUTTER, MELTED 

2 OR 3 SLICES OF BREAD

PREHEAT OVEN TO 425 DEGREES

REMOVE CHICKEN GIBLETS.  RINSE CHICKEN INSIDE AND OUT.  REMOVE ANY EXCESS FAT AND LEFTOVER PIN FEATHERS.  PAT THE OUTSIDE DRY.  SALT AND PEPPER INSIDE OF CHICKEN.  STUFF THE CAVITY WITH THE THYME, LEMON AND GARLIC.  BRUSH THE OUTSIDE OF THE CHICKEN WITH MELTED BUTER.  SALT AND PEPPER OUTSIDE OF CHICKEN.  SPRINKLE WITH POULTRY SEASONING.   TIE THE LEGS TOGETHER WITH KITCHEN TWINE.  TUCK THE WING TIPS UNDER THE BODY OF THE CHICKEN.  LAY THE BREAD SLICES IN THE BOTTOM OF ROASTING PAN AND PLACE THE CHICKEN ON TOP OF THE BREAD.  ROAST CHICKEN FOR 1-1/2 HOURS OR UNTIL JUICES RUN CLEAR WHEN YOU CUT OR PEIRCE BETWEEN THE LEG AND THIGH.  FIGURE 15 MINUTES PER POUND.  REMOVE FROM OVEN, TENT WITH ALUMINUM FOIL AND LET THE CHICKEN REST FOR 15 MINUTES BEFORE SERVING.  

THE SECRET IS TO NOT OVER COOK CHICKEN.  IT CAN DRY OUT REALLY FAST.  YOU CAN ALSO USE A MEAT THERMOMETER.  BREAST SHOULD READ 180 DEGREES AND THIGH 190 DEGREES. 

IF YOU LEARN TO COOK ONE THING REALLY WELL, MAKE IT ROAST CHICKEN.  IT’S VERSATILE AND EVERYBODY LIKES IT.  

NEXT WEEK:  CORNED BEEF 

