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As Easter and Passover
approach, celebrate with a
menu of classic comfort foods.
Toast the coming holidays with
my delicate Deviled Quail Eggs. Then feast
on Perfect Roast Chicken—a dish that
always has signified a great cook. Creamy
mashed potatoes and a delicious Rhubarb
Crisp round out this can’t-miss meal.
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Perfect s
Roast Chicken

1 roasting chicken 2 tablespoons butter
(about 4 pounds) at 2 tablespoons olive oil
room temperature 1/2 cup water

Salt and pepper, to taste 2 bunches watercress

1 lemon, halved (optional), for garnish

1. Preheat oven to 425°F.

2. Rinse chicken inside and out, then pat
dry. Remove excess fat from the cavities and
season with salt and pepper. Place half of the
lemon inside. Tie legs together with kitchen
string and place in a roasting pan.

3. In a saucepan, melt the butter with the ol-
ive oil over low heat. Squeeze the remaining
lemon half into the mixture. Brush over the
chicken. Season with salt and pepper. Bake
in the center of the oven, basting often with
the drippings, until juices run clear when the
thigh is pierced with a sharp knife, about 1%2
hours. The temperature should be 175°F
when a meat thermometer is placed in the
thickest part of the thigh.

4. Remove chicken from the oven and
transfer to a carving board; let rest for 10
minutes. Remove the lemon from the cav-
ity and squeeze it into the pan juices. Stir in
the water. Bring the pan juices to a low boil,
scraping up the brown bits, and cook until
the sauce is reduced, about 2 minutes. Defat
the sauce.

S. Carve the chicken and arrange on a large
platter. Pour the sauce over it and garnish
with warercress. Serve immediately.

Serves 4. Per serving: 400 calories, Og carbs, 41g pro-
tein, 25g fat, 135mg cholesterol.
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