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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Chicken legs

3 pcs. G�rlic cloves

1 pcs. Onion, l�rge

500 g Pot�toes

Olive oil

1 tsp.  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

3 tbsp.  Rosem�ry, Chopped

Rosem�ry Chicken

50—60 Min

Prep�r�tion

1 Prehe�t the oven to 160°C (347°F) using the convection oven setting.

2 Pour �pproxim�tely 1 cm of olive oil into � deep p�n, peel the g�rlic cloves

�nd �dd them whole to the p�n. Cut the onion into qu�rters �nd �dd to the

p�n.

3 Se�son the legs with s�lt �nd pepper on both sides.

4 Peel the pot�toes, h�lve or qu�rter them depending on size, se�son

generously with s�lt �nd �dd them to the p�n.

5 Pl�ce in the oven �nd, �fter 15 minutes, pour over with � little w�ter. B�ste

regul�rly with the juices.

6 The chicken should need �round 40 to 45 minutes to cook.

7 10 minutes before it is cooked, b�ste well once �g�in �nd sprinkle over �

generous �mount of crushed rosem�ry.

HINT:  Do not �dd the rosem�ry �ny e�rlier, �s it will burn �nd le�ve �

strong, bitter fl�vor.


