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C Roaster Yorkshire Chicken

READY IN SERVINGS CALORIES

19 ®)

4 865 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

1 teaspoon double-acting baking powder

3 eggs

1 cup flour

1 tablespoon parsley fresh chopped

1.5 cups milk

0.3 cup oll

0.3 teaspoon pepper

1 teaspoon salt

4 servings yorkshire pudding
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1 meat from a rotisserie chicken whole

Equipment

HiNININE NN

frying pan

baking sheet

oven

whisk

roasting pan

kitchen thermometer

ziploc bags

Directions
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Preheat an oven to 400 degrees F (200 degrees C).

Shake 1/2 cup of flour, 1 teaspoon salt, the pepper, and 2 teaspoons of parsley in a large
plastic bag.

Add the chicken, and toss to coat all over with the flour mixture.
Remove the chicken, and shake to remove the excess flour.
Place, breast side up, into a small, lidded roasting pan that is slightly larger than the chicken.

Drizzle the oil evenly over the chicken, allowing the excess to coat the bottom of the roasting
pan.

Cover, and bake in the preheated oven for 1 hour.

After the chicken has roasted for 1 hour, prepare the Yorkshire pudding batter by whisking
together the eggs, milk, and 1 tablespoon of parsley until blended.

Add 1 cup of flour, the baking powder, and 1 teaspoon of salt; whisk until a smooth batter has
formed.

Remove the roasting pan from the oven and place onto a baking sheet.

Pour the Yorkshire pudding batter evenly over the top of the chicken, allowing the excess to
run into oil at the bottom of the pan.

Return to the oven, and bake until the Yorkshire pudding is puffed and golden brown, and the
chicken is no longer pink at the bone and the juices run clear, 20 to 30 minutes. An instant-



read thermometer inserted into the thickest part of the thigh, near the bone should read 180

degrees F (82 degrees C).

Nutrition Facts
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I proTEIN 23.26% [ FAT 54.68% CARBS 22.06%

Properties
Glycemic Index:67.25, Glycemic Load:19.15, Inflammation Score:-6, Nutrition Score:27.374347956284%

Flavonoids

Apigenin: 215mg, Apigenin: 2.15mg, Apigenin: 2.15mg, Apigenin: 2.15mg Luteolin: 0.01Img, Luteolin: 0.01mg, Luteolin:
0.01mg, Luteolin: 0.01mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.0Img
Myricetin: 0.15mg, Myricetin: 0.15mg, Myricetin: 0.15mg, Myricetin: 0.15mg

Nutrients (% of daily need)

Calories: 865.25kcal (43.26%), Fat: 51.81g (79.72%), Saturated Fat: 13.02g (81.4%), Carbohydrates: 47.03g (15.68%),
Net Carbohydrates: 44.37g (16.13%), Sugar: 19.24g (21.38%), Cholesterol: 276.57mg (92.19%), Sodium: 909.77mg
(39.56%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 49.6g (99.2%), Vitamin B3: 14.93mg (74.66%),
Selenium: 49.9ug (71.28%), Vitamin B2: 0.92mg (54.33%), Phosphorus: 494.14mg (49.41%), Vitamin B6: 0.79mg
(839.67%), Calcium: 367.71mg (36.77%), Vitamin K: 29.91ug (28.49%), Vitamin B1: 0.43mg (28.33%), Vitamin B5:
2.72mg (27.23%), Vitamin B12: 1.57ug (26.09%), Zinc: 3.53mg (23.52%), Vitamin E: 3.44mg (22.94%), Iron: 3.93mg
(21.84%), Folate: 85.67ug (21.42%), Vitamin D: 2.98pg (19.9%), Potassium: 583.68mg (16.68%), Magnesium: 60.9mg
(15.23%), Manganese: 0.28mg (14.07%), Vitamin A: 677.97IU (13.56%), Fiber: 2.66g (10.64%), Copper: 0.16mg
(8.24%), Vitamin C: 4.38mg (5.31%)



