
G O O D F O O D 

Roast Chicken with Herb Butter 
This is the simplest of roasts, yet incredibly popular. Herb butter 

enriches the juices during roasting, making the gravy Hch. 

Hands-on t i m e SOmin. C o o k i n g 

t i m e about i h r 45min. Serves 6 

tay 
centrepiece 

l . 5 - l . 8 k g (3y4lb-4lb) whole 

c h i c k e n 

• 1 onion, cut into wedges 

^ 1 lemon, cut into six wedges 

F O R T H E H E R B B U T T E R 

• 75g (3oz) butter, at r o o m 

temperature 

• Stbsp finely chopped 

fresh parsley 

• I t b s p finely chopped 

f r e s h chives 

• i t s p finely chopped 

fresh t a r r a g o n or p i c k e d 

t h y m e l e a v e s 

• I t s p lemon j u i c e 

F O R T H E G R A V Y 

• 2tsp plain flour 

• 3 0 0 m l (Vz p i n t ) hot c h i c k e n 

stock 

• 4tbsp white or r e d wine 

(optional) 

1 Start b y making herb butter. Put 

b u t t e r i n a b o w l a n d beat w i t h 

a spoon to soften. Stir i n herbs, 

l e m o n juice a n d some seasoning 

u n t i l combined. Set aside. 

2 Preheat oven to 200°C (l8o°C 

fan) mark 6. To prepare the 

chicken for roasting, p u l l off any 

excess white fat around the t a i l 

opening of the chicken. Wipe the 

cavity with kitchen paper, then 

use a fresh piece to dry the skin. 

3 P u t a couple ol o n i o n wedges 

into the cavity and secure it. 

T u r n the chicken breast-side 

down, t h e n p u l l the neck skin 

over the neck cavity. I f y o u l ike. 

cut off the excess skin to neaten. 

4 Twist wings so the t ips come 

up and over the neck skin to 

secure it. T u r n chicken breast-

side up a n d t ie legs together 

w i t h string. Scatter r e m a i n i n g 

o n i o n and l e m o n wedges into 

a sturdy roasting t i n just larger 

t h a n the chicken, and cover 

w i t h a rack. Spread herb b u t t e r 

l ibera l ly over the b i r d . 

5 F l i p the b i r d o n to its breast. 

Roast for iVi-lVzhi, carefully 

t u r n i n g the b i r d breast-side u p 

after 2 0 m i n (and basting w i t h the 

juices). Cont inue roast ing u n t i l 

ch icken is cooked - the juices 

should r u n clear w h e n the flesh 

is pierced w i t h a knife i n the area 

between the b o d y and leg. 

6 W h e n cooked, transfer the b i r d 

to a board and wrap i n foil . Leave 

to rest for at least I S m i n (up to 

45min) while y o u make the gravy. 

7 L i f t the rack off the t i n and 

discard o n i o n . T i l t the t i n so 

juices settle i n one corner, t h e n 

spoon off most of the fat (leaving 

about iVztbsp) a n d discard. 

8 Put the t i n direct ly over 

medium\io 'b\ ieat an& spnnl^e 

i n the flour. W h i s k for 2-3min 

(scraping up any sticky bits) u n t i l 

flour browns a l i t t le a n d forms a 

s m o o t h paste. Gradual ly pour i n 

the stock a n d b r i n g to the b o i l , 

whisking all the time. A d d wine, if 

using, and whisk t o m i x . Simmer 

for 2 m i n , t h e n check seasoning. 

KEY STEPS 
STUFF 

Mi,xe(: 
•iilad 

LoaC 

S t r a i n i n t o a g r a v y b o a t or j u g 

a n d s e r v e a l o n g s i d e c h i c k e n . 

P E R S E R V I N G 372cals, 2 6 g 

fat ( l o g s a t u r a t e s ) , 3g c a r b s 

( i g total s u g a r s ) , 32g protein, 

0.4g fibre 

SECURE IT TEST IT 

Simple sidesf, 

P This is a lovely way to prepare 

a salad ahead of time. I 

marinate the firmer vegetables 

in the dressing in the bottom of 

the bowl, then lay the delicate 

salad leaves on top and chill 

until needed. Toss the salad 

just before serving. 

H a n d s - o n t i m e lOmin. 

G e n e r o u s l y s e r v e s 6 

4-6 spring onions 

6 celery s t i c k s 

1 s m a l l fennel bulb 

Vz c u c u m b e r 

2 0 0 g packet m i x e d salad 

leaves 

1 Little G e m lettuce 

L a r g e handful rocket 

leaves, baby s p i n a c h or 

lamb's lettuce 

F O R T H E D R E S S I N G 

( M a k e s enough for two 

s a l a d s ) 

2tbsp white w i n e vinegar 

2tsp Dijon m u s t a r d 

l - 2 t s p c a s t e r sugar 

Stbsp e x t r a v i r g i n olive oil 

I t b s p chopped leafy fresh 

h e r b s , s u c h as tarragon, 

\>asS)v aittiL p a r sVe^ 

S t a r t b y m a k i n g t h e d r e ; ; 

s u g a r a n d s o m e s e a s o n i n g 

a b o w l . W h i s k u n t i l c o m b : . -

A d d o i l i n a t h i n , s t e a d y s t : . 

w h i s k i n g c o n s t a n t l y . A d a ;v-

s u g a r or s e a s o n i n g to t a s i e 

F i n e l y s l i c e t h e s p r i n g or. 

c e l e r y a n d f e n n e l a n d p k ; ; 

i n a l a r g e s a l a d b o w l . A d c r 

t h e d r e s s i n g ( s e e G H tip Zr 

a n d h e r b s , a n d t o s s w e l l . 

C u t t h e c u c u m b e r i n ha-f 

l e n g t h w a y s , t h e n c u t a c r e s ; 

i n t o t h i c k s l i c e s . P u t t h e 

c u c u m b e r a n d l e a v e s i n t c v 

b o w l a n d s e a s o n . C o v e r ar. : 

c h i l l for u p to 4 h r . 

T o s s t o g e t h e r to s e r v e . 

72cals, 

6 g fat (ig s a t u r a t e s ) , 

3g c a r b s (sg total sugars 

ig protein, 2g fibre 

K e e p a n y s p a r e d r e s s i n g 

j a r w i t h a s c r e w - t o p l i d i - -

G E T A H E A D The chicker. : 

be prepared a n d spread w:-_-

herb b u t t e r u p to a day ahe= 

Cover w i t h f o i l and c h i l l . Le: 

s tand at r o o m temperature : 

about 3 0 m i n before roast;- ; 

GREAT GRA, 

Put a couple of onion wedges 
into the chicken cavity, then 
turn the bird breast-side down 
to secure the neck skin. 

Tie the drumsticks together Juices should run clear when 
with string to close the cavity, skin is pierced with a knife 

between the body and leg. 

Gradually whisk in the • 
chicken stock, scrapir: 
any sticky bits. 

1 5 8 GOOD HOUSEKEEPING AUGUST 2013 


