
Roast Chicken with Potatoes and Carrots
Ingredients:

• 1 whole chicken
• 4 Potatoes (or one potato per diner)
•  1 onion
• ½ bulb garlic
• Carrots, as many as desired (baby, or 

chopped bite size)
• 2 tbsp salt
• ½ tsp black pepper

• 1 tsp tarragon
• ½ tsp thyme
• ½ tsp sage
• 5 or 6 sprigs of fresh thyme
• ½ tsp rosemary
• 1 cup white wine
• 3 tbsp olive oil
• 1 tsp lemon juice

Instructions:

1. Preheat oven to 375 degrees (F).

2. Place roasting rack into the roasting pan, place chicken on rack. 

3. Mix all herbs and salt/pepper in a bowl. Rub them on the skin, inside the skin, and inside the 
chicken (use all seasonings)

4. Cut the onion in half, set aside one half. Cut the other half into thirds, insert into chicken. Put 
three unpeeled cloves of garlic into chicken, along with a few sprigs of thyme and lemon juice.

5. Drizzle 1 tbsp olive oil over the top of chicken.

6. Chop onions, potatoes, and carrots, put in the bottom of pan. 

7. Add white wine, remaining olive oil, remaining sprigs of thyme, and remaining unpeeled garlic 
in bottom of pan. 

8. Cook for one hour 15 minutes (1:15), or until center of chicken reaches 165 degrees (F). 

9. Remove chicken and roasting pan from oven, cover lightly with aluminum foil, allow to rest for 
10 minutes before carving.

Notes:

• The garlic from the roaster pan can be eaten! In fact, it’s amazing. Peel it, eat it- garlic is 
sweetened considerably throughout the cooking process.

• Carve meat from the bone, scoop vegetables from the roaster, place on a plate. Consider 
drizzling some of the “juices” from the roaster over the top of the carved chicken.


