
1. Preheat oven to 425 degrees F.

2. Bring your chicken out of the refrigerator. Let it 
come to room temperature. Pat the chicken inside and 
outside dry with paper towels.

3. Sprinkle the inside cavity with salt and pepper and 
stuff with the lemon, garlic, onion, and herb sprigs. 
Tie the legs together with kitchen twine to help hold 
its shape.
Coat the whole chicken with oil and season the 
outside generously with salt and some fresh ground 
pepper (About 1 tbsp. salt) all over the chicken.

4. Place the chicken, breast-side up, in a roasting pan 
on a rack. If you do not have a rack, lay the sliced 
onions out and place the chicken on top (using onions 
will help give color and flavour the sauce).

5. Put chicken into the preheated oven. Roasting on a 
super high heat will crisp the skin and cooks the meat 
as quickly as possible so that it does not dry out.

6. Cook for about 60 minutes or until instant-read 
thermometer reads 165 degrees F when inserted 
into the thickest part of the thigh. Legs of the chicken 
should wiggle easily from the sockets when finished. 

7. Place cooked chicken onto a platter and let stand 
for 15 minutes, so the juices settle back into the meat 
before carving.

8. Meanwhile, soften the onions from the roasting 
pan. Tilt the pan so the drippings collect in 1 corner, 
skimming off as much fat as possible, and leaving 
the drippings. Place the roasting pan on top of the 
stove over medium heat and take a wooden spoon to 
scrape up the flavor from the bottom of the pan. Stir 
the flour into the drippings to make a roux-like paste. 
Pour in the chicken broth in stages; continue to stir 
to dissolve the flour evenly to prevent lumps, cook for 
3-4 minutes, and season with salt and pepper.

9. To serve, carve the chicken tableside and serve 
with roasted vegetables, mashed potatoes and gravy.

1 (5 ½ pound) free-range chicken
fresh thyme, and parsley sprigs
1 lemon, halved
½ head garlic
1 medium white onion, sliced into rings, plus ½ of an 
onion

Good quality oil
Kosher salt and freshly ground black pepper
2 tablespoons all-purpose flour
1 ½ cups chicken broth
Serving suggestion: roasted vegetables, mashed 
potatoes and gravy
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ROAST CHICKENROAST CHICKEN



1. Slice the top off a garlic head and drizzle with olive oil. Sprinkle with salt, pepper and the fresh herbs. Wrap in 
an aluminum foil packet, and roast in the oven for about 1 hour at 350F.

2. Fill a large saucepan with water, add a few good pinches of coarse salt and the potatoes. Bring to a boil, 
reduce the heat, and simmer until just fork tender. Do not overcook or the potatoes will be soggy. Drain off the 
water, leaving the potatoes in the pot.

3. Add the butter and cream to the potatoes, and mash well.

4. Remove the garlic from the oven. Squeeze the garlic cloves into the potatoes and stir in. The consistency you 
want is rough, with some lumps. Season the potatoes with salt and pepper if desired. 

1 head garlic
1 tablespoon good, fruity olive oil
Salt and freshly ground black pepper
A sprig or 2 of fresh herbs (rosemary or thyme)
6 large Yukon Gold potatoes, scrubbed but not peeled, and quartered
1 stick butter
1 cup cream
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