Hmount Measure Irmredisnt - Preparation Method

tablespoons  exbra wivoin olive odl
LI mird laaf - liohtly packed
tablespoons kosher salt

cloves marlic - rouohly ohoppecd
tablespoon black pappear
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TR I n A whiole chicken
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romsEs evardthing except chicken in blender until smooth pasts forms, 18-28 sscornds.

b
soess fat, Rub helf of peste undere skine Spresd the rest on outside. Tuck wingtips

o ard breaszt arnd vemove anyg
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undernesth, Flace in ziploo bas and refriservate for 6-24 hours.

Uzing finger or handls of sooden spoon, Drim skin over thish
S

Heliust rack to lowest position and hest owen bo 3585, Places vertical roaster on rimmed haking
sheet, Slicds chdckern ombo roaster until ohicken stands upr:u:d“ “ns:f brrsazt i perpsncioulae

t!:s hottom of pan. S!Ef:t ur;hl =kin bhegons to turn aolden and breast registers 1468, 45-55
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Flacse L oup water in bobbom of pan and veturn o ovens. BEoast until browrned and orise and
e in breast anod 175 in thigh, about 28 mirotss. Bolate halfway threoush.

Femowve from overn and let rest on roaster for 28 minutes. LI ohicken of f voaster onbo
platber or cubting board. Caewve chicken angd ssvve with & sploy sauns.



