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Pastor Ryan’s Herb Roasted Whole Chicken
Recipe adapted from Pastor Ryan

Ingredients:

3-4 lbs Whole Chicken
Something to stuff inside the chicken (Apple,
Onion, Lemon, Garlic, Carrot, etc..)
Canola Oil
Salt and Pepper
Fresh Herbs (I used dried Rosemary, Thyme, Oregano)

Directions:

Preheat oven to 450 F degrees.
Mix the herbs together. If use fresh ones, chopped and mix.
Add in salt and pepper to the mixed herbs.

For EACH chicken you’ll be roasting, you’ll need:
* 1-2 Tablespoons of chopped herbs
* 1 Tablespoon of salt (kosher is best)
* 1 Teaspoon of pepper

Add 2 – 3 tablespoons of canola oil into the mixed herbs and stir. 
Rinse chicken, empty the cavity, and pat dry.
Fill the cavity of birds with the quartered veggies/fruit/herbs.
Rub the chicken all over with the herb mix. Also insert the herbs under the skin by loosening the
tissue connecting the meat and skin gently.
Put chicken on an elevated rack, cook for 450F for an hour to an hour and fifteen minutes until
the chicken is golden brown and have developed a delicious crust.  Adjust time as necessary. 
When the chicken is done, let it rest for 10-15 minutes before cutting.  
Serve.

 
Note: Pastor Ryan’s note about trussing chicken: “Yo’ll notice that I didn’t truss the chicken with
any sort of butcher’s twine or anything. Normally this is just fine. If you notice the legs popping
out too far (which can cause them to get overly brown) during the roasting process, you can
always make a small cut in the skin itself and pop the legs through it as I’ve done with this
particular chicken.”  

I’m not sure how this is done… so I need to do more research on this. 

Other comments on PR’s post:
“Try inserting a few cloves of garlic in various spots under the skin”
“Also, you can cut carrots length wise and lay them on the bottom of the pan; then place your
chickens on top. Then chop up some potatoes and place them around the pan next to the
chickens. Melt some butter and brush it on the potatoes. Sprinkle them with the herbs and
Salt/pepper. The juice from the chickens will cook the carrots and the potatoes. Its a whole
meal in one pan!”
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