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214 /  Recipe

der. Pour the olive oil all over it. With your hands, smear the salt 
and pepper and oil and reddish powder all over the chicken so that 
the skin is evenly covered with flavor. If you can, let the chicken 
marinate like this for a few hours. If you don’t have time for that, 
don’t worry about it. (I never have enough room in the refrigerator, 
frankly.) 

Meanwhile, bring a pot full of water to a boil. When it’s boiling, 
drop in the lemon and all the peeled cloves of garlic. Boil them for 
12 minutes or so. When they’re done boiling, take them out of the 
pot with a slotted spoon and place them aside. Puncture the skin 
of the lemon 8 or 10 or 14 times with the tines of a fork, so that its 
liquid is freed up, although not just pouring out. (Thanks to Jamie 
Oliver for this portion of the process.) 

Put the chicken in a roasting pan. Stuff all the boiled garlic 
and much of the thyme, rosemary, and sage into the cavity of the 
chicken. Now plug up the cavity with the boiled lemon. 

Roast the chicken like this in the oven for 45 minutes. 
While that is happening, melt the stick of butter in a pan over 

low heat. Pluck off some leaves of thyme and sprinkle them into the 
melting butter. When the herbed butter is melted, open the oven 
now and then and baste the skin of the roasting chicken with a little 
bit of melted butter, which should help the skin crisp and brown. 
(I feel as though I might have learned this from Jacques Pépin, al-
though these days my memory is full of holes. )

Every now and then, pour a cup of water into the bottom of the 
roasting pan to keep everything from drying out. 

After that initial 45 minutes of roasting, jack up the oven a few 
more notches, to 400˚F, and roast the chicken at that temperature 
for another 45 minutes. 

At this point you can also drop all sorts of vegetables into the 
bottom of the roasting pan so that they will get sufficiently mushy 
and crusty and tasty with all that chicken fat and butter and salt and 
pepper and olive oil. Halved onions? Sure. Brussels sprouts, garlic, 
new potatoes, leeks, broccoli, cauliflower? Sure. Any of those will 
work. Or all of the above. You are free to choose. I like to include 
little discs of chorizo, which might strike you as a tad over-the-top. 
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As the chicken and vegetables continue to cook, keep remem-
bering to pour a bit of water into the roasting pan when necessary. 
And keep basting the skin of the chicken with butter when you feel 
like it. 

Once it has roasted for the full 90 minutes, take the chicken out 
of the oven and let it sit for a while—10 minutes or so. Remove the 
garlic cloves and the lemon and consider squeezing hot lemon juice 
on top of the chicken, but only if your kids will find that acceptable. 

Carve up the chicken and serve it with those vegetables, in-
cluding the garlic cloves, and maybe some rice, mashed potatoes, 
French bread, black beans, olives, a good salad of fresh greens and 
vinaigrette. 

Dijon mustard is a must. But not for the kids. 
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