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| emon Thgmc Roasted (hicken

/45 the weather Coo/s, / Jove Putt/ng a whole chicken in the oven to roast on a 5unc/aﬂ afternoon. 777@

aromas are intoxicating and your mouth waters as the chicken s/owgg browns in the oven. 5@/1/@ with [ emon

Gar//c ¢ ed /D otatoes é§autéea/ Grecn Bcans and a nice Cﬁara/onnaﬂ fora Pcr[cct5unc/ay dinner!

* | whole roaster chicken, aPProximately 6 » 8 cloves garlic, Pee!ecl, smashed and
to 8 Pounds rougHy choPPed‘

* 2each oranges ~- | quartered and ]juiced u Kosher salt

* 2 cachlemons — 1 quartered and ]juiced " Steak SCasom'ng

» 15 cach red onion — cut in fourths " 2Zcups chicken broth

" “4sprigs fresh thgme
0 Kemove giblets and Place in the bottom of large roasting pan. Wash and pat chicken clrg. Flace on a roasting
rack, breast side up, and put the rack in the large roasting pan on top of the giblets.
Stug chicken with the quar’cerecl orange, the quartereci lemon, red onionand 1,72 of thgme sPrigs.
Gentlg use your hands to loosen the skin from the breast of the chicken. Evenl9 sPread 5 of the smashed cloves
of garlic between the skin and the breast meat.
Tie legs of chicken together to hold shape.
SPrinUe kosher salt, steak seasoning, and thgme leaves from remaining sprigs on the outside of chicken.

Flace in 4~OO~ciegree oven. Roast for 1 hour. [f necessary, add water pan to keep Panjuices from burning

o O O O

|n the mean time, Finely choP remaining 3 cloves of garlic,Juice of one lemon ancljuice of onelimeina bowl. Stir
and reserve for basting.

AFter i hour, baste chicken withjuice mixture; add water to pan if needed.

Roast an additional 45 minutes to 1 hour* or until the internal temperature reaches 1 70 clegrees (meat
thermometerin thigh atits innermost Point, but not touching a bone) bas’cing with additional sauce or broth if
necessary.

0 \When chickenis done, remove to a Plat’cer and lightlg cover (tent) with foil to rest while making sauce

TOMAKLE SAUCE:

Remove giblets and discard. Flace roasting pan on burner. Bring to simmer and pour in remaining chicken
}Jroth/basting liquicl if any. Scrape up all brown bits. Simmer for » minutes to slightlg reduce. Add burre rouge (2
tablespoons softened, unsalted butter mixed with 2 tablespoons butter), and whisk until smooth. Strain and serve

with roast chicken.

*NOTT . Final coo‘(ing time will be determined 133 the size of the chicken, so after the first hour, check with a meat

tlﬁermometer $0 you dor’t over or unclermcoo‘( the meat.
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