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Roast Lemon Herb Chicken

Cooperstown Farmers’ Market

Ingredients:

1 roasting chicken, about 4 lb

1 large lemon

Several sprigs fresh thyme, 2 sprigs fresh rosemary, several stalks fresh parsley (enough herbs total for approximately ¼ cup chopped herbs), stems removed and leaves chopped fine.

4-5 sprigs thyme, 1 sprig rosemary, and 5 sprigs parsley, not chopped.

Salt and pepper

1 large yellow onion, chopped coarsely

1 head of garlic, cloves separated and peeled, left whole.

1 cup of dry white wine.

Preheat oven to 425 degrees.  Rinse and pat dry the chicken, removing any giblets and reserving for another use (giblets freeze well). Place chicken in roasting pan. Mash one clove of garlic with the side of a large knife and rub the garlic all over the chicken.  Put what’s left in bird’s cavity.  Slice the lemon in half and squeeze the juice over the chicken.  Put lemon halves inside the cavity, along with the unchopped herbs.  Salt and pepper the chicken generously, and coat evenly with the chopped herbs.  Scatter the chopped onions and whole peeled garlic cloves in the roasting pan, salt and pepper to taste, and pour in the white wine.  Place in the oven and reduce heat to 350 immediately.  Roast for approximately 20 minutes per pound.  Remove from oven, cover loosely with foil, and let rest for 15-20 minutes.  

Serve with tossed salad, sliced tomatoes drizzled with olive oil, balsamic, and basil, and baby potatoes.

