Roasted Chicken With
Preserved Lemons
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3%2-pound chickens

4 preserved lemons

1 tablespoon ground cumin
Salt and black pepper to taste
tablespoons unsalted butter

PR

tablespoons honey.
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2. Set chickens on a roasting rack in

a large roasting pan and cook for

20 minutes. Remove the chickens and
spread butter over the breasts, then
anzzie with the honey. Lower oven
temperature t0 400 degrees. Roast
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Yield: 8 servings
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