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Mmount Measures Irmredisnt - Preparation Method

1 pound small red new potatoss
gt m :,,Xi'i"«:‘“ig‘“; olive oil
2 =prigs frash i“h*-EmH - leaves strip
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1 larsa
2 iEESpoonE girmé'r = arahad
= siviine chicken breasts on the bone and skinnsd

Frahsat overn o 588, Using 2 shest Draeus, lins L owith s oooling rack and the other owith

parchnent. Inos lavas bowl, boss the pobatoss with & littls olive oil, thumes lesves argd salt
ard pepper. Fuboon the pavohment sheet,
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s=mall bowl, combins butber, oavod
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modm,  ovarms Fesh oinoer, =altoand pepper. Shiv

Fat chicken dry. Foke 5 small hols in the membrans arnd loosen skhin
Fut g spoonful of the butter mixturs in opendng. Diztribote evernly arndd put on rack,

Dvdirzle skins with & little oil. Seazorn to taste with =alt. Pub pans in oven and roast, turming
Pt pans onese halfeay throuoh and s=tiv potatoss, shout 38 minutes,

Whern 188, remove Trom oven and ternt with foil. Fest for 5 minutes,



