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Roast chicken with potatoes (Meat main dishes) 

 

  
Preparation  

Cut the potatoes into wedges without peeling them. Put them on to soak with a pinch of
baking soda and set aside. Prepare some chopped rosemary and salt and then mix to
a paste with the softened butter until really creamy (make sure you remove the butter
from the fridge a few hours before). Take the chicken - leaving it whole - and smear the
herby butter both under and over its skin. Also add a little butter to the inner cavity of
the chicken. Lightly salt the inside of the chicken and add two garlic cloves. Tie the
chicken up with butcher's twine to prevent it from falling apart during cooking. Place the
chicken on a baking sheet covered with baking parchment. Roast at 200°C in a non-
fan oven for 25 minutes. In the meantime, change the potato water and add a pinch of
salt. At the end of this first 25 minutes of cooking time, drain the potatoes and add them
to the pan with the chicken: turn them in fat that the chicken has released and add a
few drops of water. Turn the chicken add a pinch of salt. Return to the oven for another
25 minutes (10 minutes more if necessary to give the skin some more crispiness) still
at 200°C. For the last 5 minutes, to give extra crispiness, raise the oven temperature
another 30-40°C.  

Tips  

Always keep some butcher's twine at home: tying the chicken will help to keep the skin
in place during cooking and avoid it falling apart.  

Trivia  

Butter left to soften out of the fridge should end up like an 'ointment' so that it is easy to
work with your hands.  

Information  

Preparation 60 minutes
Total Time 50 minutes
Serves X Serves 4 persons
Level of difficulty  Difficult

   
Ingredients  

Chicken (A whole chicken of about 1 kg)

Potatoes 300 grams

Rosemary (Two twigs of rosemary)

Garlic 2 cloves

Butter 50 grams

Salt
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