READY IN CALORIES
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1550 min. 1291 kcal

(LUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 1 teaspoon ground aleppo pepper

I:‘ 1 bay leaf

I:‘ 2 servings pepper black freshly ground
I:‘ 1 cup créme fraiche

I:‘ 5 sprigs thyme leaves fresh

I:‘ 3 to 4 garlic cloves smashed

I:‘ 2 servings kosher salt

I:‘ 1 optional: lemon

I:‘ 1 lemon zest juiced
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2 servings olive oil

2 servings maldon salt

1 tablespoon 1 tablespoon shallots grated fine
1 slice sourdough (day old bread is perfect!)

3.5 pound meat from a rotisserie chicken whole organic

Equipment

oo

frying pan
oven

whisk

grill

broiler
pastry brush

kitchen twine

Directions
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Watch how to make this recipe.

The day before you plan to cook the chicken, season it well inside and out with salt and
pepper. Stuff the cavity of the chicken with the garlic, 1 of the lemons, the bay leaf and thyme.
Refrigerate.

(The bird can be trussed with butcher twine if you are so inclined, but it is not necessary.)

On the day/night you plan to cook the bird, take the chicken out of the refrigerator 30
minutes before you plan to roast it. Preheat the oven to 425 to 450 degrees.

In a pan large enough to accommodate the chicken, oil the pan lightly with olive oil, place the

piece of sourdough in the center of the pan and then put the chicken on top of the bread.
Drizzle the bird with olive oil or brush with butter (we use olive oil at the Grill).

Place the pan in the oven and roast for 40 to 50 minutes, basting it every 12 to 15 minutes
with the fat and drippings that render from the bird.

White the chicken roasts, assemble the glaze by combining all of the ingredients and whisking
them together.



I:‘ When the chicken is almost done (the juices are running pink and/or the legs are beginning to
wiggle a bit when you give them a shake), take a pastry brush and slather on a bit of the
creme fraiche glaze. The glaze will begin to caramelize.

Brush on another layer and let this last glazing caramelize.
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At this point the chicken should be cooked through and nicely golden brown. The sourdough
underneath the chicken will be nicely browned and crisped on the side in contact with the
pan, and moist and juicy on the side in contact with the chicken.

Let the chicken rest for 10 minutes before cutting it into serving pieces.
Cut the sourdough into 2 to 4 pieces and serve with the chicken.
Garnish with lemon wedges and sprinkle it with Maldon salt.

(Alternatively, you can roast the chicken almost entirely through.
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Let it rest, split it in half and then glaze it with the creme fraiche under the broiler, brushing
with the creme fraiche until you achieve golden brown, crackling skin.

Nutrition Facts
- /! |
I PrROTEIN 24.3% W FAT 66.1% CARBS 9.6%

Properties
Glycemic Index:121.5, Glycemic Load:14.45, Inflammation Score:-10, Nutrition Score:37.30304328255%

Flavonoids

Eriodictyol: 11.53mg, Eriodictyol: 11.53mg, Eriodictyol: 11.53mg, Eriodictyol: 11.53mg Hesperetin: 15.07mg, Hesperetin:
15.07mg, Hesperetin: 15.07mg, Hesperetin: 15.07mg Naringenin: 0.3mg, Naringenin: 0.3mg, Naringenin: 0.3mg,
Naringenin: 0.3mg Apigenin: 0.08mg, Apigenin: 0.08mg, Apigenin: 0.08mg, Apigenin: 0.08mg Luteolin: 2.17mg,
Luteolin: 2.17mg, Luteolin: 2.17mg, Luteolin: 2.17mg Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg,
Kaempferol: 0.03mg Myricetin: 0.34mg, Myricetin: 0.34mg, Myricetin: 0.34mg, Myricetin: 0.34mg Quercetin:
0.69mg, Quercetin: 0.69mg, Quercetin: 0.69mg, Quercetin: 0.69mg

Nutrients (% of daily need)

Calories: 1290.82kcal (64.54%), Fat: 94.86g (145.93%), Saturated Fat: 30.2g (188.78%), Carbohydrates: 30.98g
(10.33%), Net Carbohydrates: 27.46g (9.99%), Sugar: 7.39g (8.21%), Cholesterol: 353.61mg (117.87%), Sodium:
902.14mg (39.22%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 78.47g (156.94%), Vitamin B3: 27.83mg
(139.17%), Selenium: 69.42ug (99.17%), Vitamin B6: 1.57mg (78.36%), Phosphorus: 705.85mg (70.58%), Vitamin C:
45.46mg (55.1%), Vitamin B2: 0.83mg (48.69%), Vitamin B5: 4.13mg (41.35%), Zinc: 5.91mg (39.39%), Vitamin BI:
0.52mg (34.53%), Vitamin A: 1682.77IU (33.66%), Iron: 5.97mg (33.15%), Potassium: 1051.92mg (30.05%),
Magnesium: 110.62mg (27.65%), Vitamin E: 4.14mg (27.6%), Vitamin B12: 1.42ug (23.71%), Manganese: 0.44mg



(21.83%), Calcium: 217.42mg (21.74%), Folate: 78.8ug (19.7%), Vitamin K: 17.43pg (16.6%), Copper: 0.32mg (15.93%),
Fiber: 3.53g (14.1%), Vitamin D: 0.76pg (5.08%)



