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Ingredients 4 Portions
 = Kot�nyi Produkte

1 piece Chicken (�pprox. 1.5 kg)

1 piece Org�nic lemon, l�rge

1 piece Onion, skin-on

500 g Root veget�bles (c�rrots,

celeri�c) �nd leek

4 piece G�rlic cloves, unpeeled

200 ml Consommé

1 pkg.  Ro�st Chicken

Se�soning S�lt

Olive oil

For the b�ked veget�bles

2 piece Bell peppers

1 piece Zucchini

1 piece Eggpl�nt

1 H�ndful of cherry

tom�toes

1 tbsp.  ARCHIVE: Grilled

Veget�bles Se�soning Mix

Ro�st Chicken with � Lemon

Bomb �nd Ro�sted Veget�bles

60—70 Min

Prep�r�tion

1 Cut into the chicken skin, rub with the se�soning mix �nd drizzle with oil,

then pierce the cooked lemon �nd stu� the chicken with it. Tie the chicken

up with kitchen y�rn. Cook the chicken in � dish with the diced root

veget�bles, g�rlic �nd onions �nd bouillon �t 220°C (428°F) for 1 hour.

2 Se�son the b�ked veget�bles with the grill se�soning �nd olive oil �nd put in

with the chicken on � sep�r�te b�king tr�y. Once the chicken is cooked,

simply switch o� the oven �nd keep the veget�bles w�rm.

3 Pour the chicken juices through � sieve �nd keep w�rm.

4 C�rve the chicken �nd dish up with the b�ked veget�bles �nd the juice.


