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Ingredients 6 Portions
 = Kot�nyi Produkte

1 Chicken, �pprox. 1,2 - 1,5

kg

2 Lemons

1 Sprig of rosem�ry, fresh

1 pinch  Pepper Bl�ck, Whole

4 G�rlic cloves

80 g  Se� S�lt, Co�rse

2 l W�ter

50 g Butter, soft

1 pouch  Ro�st Chicken

Se�soning S�lt

00 g Pot�toes

200 g C�rrots

30 ml Olive oil

1 tbsp  Origin�l Style

100 ml Musc�t wine

Gl�zed chicken with pot�toes

�nd c�rrots

120—140 Min

Prep�r�tion

1 W�sh the lemons �nd cut them into qu�rters. Add w�ter, s�lt, rosem�ry,

pepper, g�rlic, �nd lemons to the pot �nd stir to dissolve the s�lt. Add the

chicken, cover with pl�stic wr�p �nd tr�nsfer to the refriger�tor to rest

overnight.

2 He�t the oven to 175 degrees. Remove the chicken �nd dry it with � kitchen

towel. Combine butter �nd chicken se�soning in � bowl. Rub the butter into

the chicken �nd tr�nsfer it to the b�king tr�y. Pl�ce in the oven �nd b�ke

for 50 minutes.

3 In the me�ntime, w�sh, peel �nd cut the pot�toes into slices. Peel the

c�rrot �nd cut it in h�lf. Tr�nsfer the veget�bles to � bowl, �dd oil �nd

se�soning �nd mix.

4 Remove the chicken, �dd veget�bles �nd wine �nd return to the oven for 40

minutes. Remove, le�ve for 10 minutes �nd slice the chicken. Serve with

veget�bles �nd s�uce �s desired.


