
Roast Chicken (adapted from Joy of Cooking) 
 
3.5-4 lb. chicken, washed and patted dry 
4 tblspns. salt 
4tblspns. butter, melted 
1 tblspn. dried thyme 
3-4 yellow onions, peeled & quartered 
4-6 carrots, washed & cut into 3-inch chunks 
4-6 medium potatoes such as Yukon Gold, washed 
1 head of garlic, peeled 
 
for a sauce or rich gravy, optional: 
1/4 cup of dry white wine or water 
1 tblspn. butter, softened 
1 tblspn. flour 
lemon (optional) 
 
Preheat oven to 400 degrees with rack in middle position. 
Arrange all vegetables in bottom of a 9x13 inch glass roasting pan such as Pyrex or a similar roasting 
pan.  Sprinkle vegetables with thyme.  The entire bottom of dish should be covered with vegetables 
as this will be your “roasting rack”. Melt butter. Sprinkle salt liberally on chicken, inside and out.  
Then rub on/brush chicken with melted butter.  Place chicken on its side on top of vegetables and 
roast for 25-30 minutes. Remove dish from oven.  Using two large, long-pronged forks stuck into 
neck and tail, carefully tilt chicken neck side up over vegetables to empty excess juices out of cavity.  
Set chicken on a plate and stir vegetables.  Return chicken to vegetables on its other side and roast 
for 25-30 minutes more. Again, remove dish from oven and using two large, long-pronged forks 
stuck into neck and tail, carefully tilt chicken neck side up over vegetables to empty excess juices out 
of cavity.  Set chicken on a plate and stir vegetables.  Return chicken to vegetables on its back 
(breast side up) and roast for 25-30 minutes more. Remove and serve or continue as follows to make 
a sauce or rich gravy. 
 
Sauce or Gravy: 
 
After removing chicken and vegetables (with forks and slotted spoon so juices remain in dish) to a 
platter, pour wine or water into the roasting dish.  Place over two burners on medium-high heat and 
bring juices to a simmer while scraping up the browned bits on the bottom of the pan. Add the 
juices that have accumulated around the chicken along with ¾ cup water, chicken stock, or even 
prepared good quality chicken or vegetable bouillion) and bring to a simmer. Stop here if you want 
sauce. If you want gravy, mix butter and flour to a smooth paste, and whisk into simmering mixture. 
Cook unitl thickened.  Simmer with several drops of fresh lemon juice, if desired, and salt (taste 
before you salt – it may be salty enough from chicken) & pepper.  
 
 
 
 
 
 



 


