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Roast Chicken with Lemon, Thyme and Garlic

Introducing some simple herbs to the familiar roast chicken is a great way
to jazz up a family favourite.

Ingredients

+ 1 medium chicken, approx 172 kgs
+ 1 bulb of garlic

¢+ 1lemon

+ Small bunch of thyme

+ 1 onion, roughly chopped

+ 2 carrots, roughly chopped

+ 1 stick of celery, roughly chopped
¢+ 2tablesp. olive oil

+ Salt and freshly ground black pepper
+ 1 tablesp. flour

+ 300mls stock

Serves 4

To Cook

Set the oven at Gas Mark 6, 200°C (400°F).
Cut the bulb of garlic and the lemon in half and use to stuff the cavity of the chicken along with the thyme.

Place the chicken and vegetables in a roasting tin. Drizzle with the olive oil and season well with the salt
and pepper. Place in the centre of the preheated oven. After the first ten minutes turn the heat down to
Gas Mark 4, 180°C (350°F). Roast the chicken for approx. 1 hour 20 mins (allow 20 minutes per 500g
plus 20 minutes over). Halfway through cooking, spoon the juices over the chicken and add a couple of
tablespoons of water to the roasting tin to stop the vegetables from burning. To check if the chicken is
cooked pierce the thickest part of the leg — the juices should run clear.

When cooked remove the chicken from the oven, transfer to a carving board and cover loosely with foil.
Allow to rest for 10 minutes in a warm place while you make the gravy.

Strain all but 1 tablesp. of fat from the tin, then sprinkle in a tablesp. of flour. Cook for a couple of minutes
and then add in 300-400ml of stock (home-made if possible) and bring to the boil, stirring and scraping

to loosen the caramelised meat juices. Simmer for 2-3 minutes and season to taste. Strain into a gravy
boat, discard the vegetables and serve.

Delicious served with roast potatoes and vegetables cooked in the oven at the same time as the chicken.
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