Whole Roast Chicken
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Recipe by: Laura Vitale 1) Preheat the oven to 425 degrees.
Serves 4t0 6 2) Drizzle some olive oil in a large roasting

dish and add the potatoes, whole garlic
Prep Time: minutes cloves, rosemary, salt and pepper and
Cook Time: minutes drizzle a bit more olive oil, toss everything

together and push this mixture to the sides
Ingredients of the pan leaving an opening in the center

for the chicken.
For the chicken:
__161b Whole Chicken, washed and patted 3) Arrange your onion slices in the middle
dry opening of the roasting dish in one layer
__ 2 Cloves of Garlic, finely minced and set aside.
__ 2 Thsp of Fresh Rosemary, finely minced
___3 Thsp of Unsalted Butter at room 4) In a small bowl, mix together the butter, fresh chopped rosemary,
temperature garlic and salt and pepper. Place ¥ of this mixture under the skin of the
__Salt and Pepper, to taste chicken right between the breast and skin and massage it to smear
__1 Whole Head of Garlic, cut in half under it as evenly as possible. Place the remaining mixture on top of the
__1Lemon, halved chicken smearing it evenly as well. Stuff the inside cavity of the chicken
__1 Large Yellow Onion, sliced Into thick with your whole lemon, the whole clove of garlic and few sprigs of
slices rosemary and tie the legs together.

5) Place the chicken in the roasting dish on top of the slices of onion,
For the potatoes: tuck the wings under and sprinkle some salt and pepper evenly over the
__4 Large Potatoes, washed, dried and cut top.
into large chunks
__10 Cloves of Garlic, unpeeled 6) Bake for about 1 hour and 40 minutes or until the internal
__ 2 Thsp of fresh rosemary stripped off the temperature reaches 170 degrees. Remove it from the oven and cover it
stem with some aluminum foil for about 15 minutes before carving.

__Salt and Pepper, to taste
__About 2 Thsp of Olive Oil

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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