Roasted Chicken
on a Bed of
Winter Vegetables

Servings: 6
Prep Time: 20 minutes
Cook Time: 1 hour and 15 minutes

INGREDIENTS

1 Foster Farms All Narural Whole
Young Chicken

1 lemon, sliced

I medium onion, peeled and quartered

3 thyme sprigs
kosher or coarse salt and freshly
ground black pepper to taste

3 medium leeks, white part only,
washed carefully and thinly sliced

2 carrots, peeled and cot into thin
sticks or rounds

6 red potatoes, quartered

6 medium turnips, 2 medium rutabaga or
4 medium parsnips, peeled and cut into
thin sticks (or any combination of these
vegetables, enough to yield 6 cups)

112 cups dry white wine

1 14-ounce can chicken broth

DIRECTIONS

1. Preheat the oven to 425°F. Rinse
chicken thoroughly. Put lemon, onion
~and thyme into the cavity of the chicken.
Sprinkle the skin of the chicken liberally
with salt and pepper. Scatter the feeks,
carrots, potatoes, wrnips and/or
rutabaga over the botrom of a roasting
pan. Sprinkle the vegetables with salt
and pepper. Set the chicken on top of the
vegetables. Pour white wine and chicken
broth over chicken and vegetables.
2. Roast the chicken for about | hour
and 15 minutes until the skin is browned,
diefmouatd»}omofduwm .
clear when pierced with a knife, and 2
thermometer inserted into the flesh of the
tlugh registers 180°F.
3. Stir vegetables and baste dndtcn
with juices occasionally during cooking.
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