
Lemon Roast Chicken
Serves 4-6 |  Takes 90 mins to prepare & cook
Roasting your spuds in with the chicken will make them lovely and crispy. You can 
use the cooking juices to make a tasty gravy and the leftover bones to make a stock.

Ingredients...

Method...

1 large fresh chicken 
(weighing between 1.3kg – 
1.8kg)

4 rashers streaky bacon

2 lemons

A few sprigs fresh rosemary, 
sage OR tarragon OR 1 x 
15ml spoon mixed dried 
herbs

1 x 15ml spoon olive oil

Whole bulb garlic, 
separated into cloves, left 
unpeeled

Black pepper (optional)

600ml water 

Roasties:

4–6 floury white potatoes 
(Maris Piper OR King 
Edwards)

2 large sweet potatoes 
(optional)

1.  Preheat the oven to 200°C/180°C fan or gas mark 6.
2.  Check the weight of the chicken and work out the cooking time. Sometimes this is written on the label. If not, allow 
20 minutes per 500g, plus an additional 20 minutes. So a 1.5kg chicken will take 1 hour 20 minutes to cook. Check there 
are no giblets inside the chicken, if there are remove them.
3.  Place the chicken in a large roasting tin. Cover the chicken breasts with the bacon to keep the meat moist during cooking.
4.  Chop the lemons into quarters. Put 2 pieces and half the fresh herbs (if using) into the open end of the chicken. Tuck 
the rest of the herbs and 2 more pieces of lemon around the chicken. If using dried herbs, sprinkle them over the chicken.
5.  Drizzle the whole chicken with the olive oil and the juice from another piece of lemon. Add black pepper to taste (if 
using). Put in the oven and set the timer for your calculated cooking time.
6.  Peel the potatoes and chop into quarters. Boil for 10 minutes. (This is parboiling). Drain in a colander. Rough up 
surfaces with a fork. If using, peel and chop the sweet potatoes into similar size chunks to the potato.
7.  50 minutes before the chicken is done, add the potatoes, sweet potato, unpeeled garlic cloves and remaining pieces of 
lemon to the tin. Squeeze juice from one of the lemon pieces over them all and add black pepper to taste. Return to the oven.
8.  When the time’s up, check that the chicken is cooked. Pierce with a knife. The juices must run clear – never pink. Cook 
for longer if you need to. Rest the cooked chicken on a plate in a warm place for 10 minutes with the lemon bits and garlic.
9.  Turn the potatoes using a metal spatula. Return to the oven on a higher shelf and turn up the temperature to 220°C/200°C 
fan or gas mark 7 so they are crispy. Cook for another 10 minutes.
10.  Remove the cooked potatoes from the roasting tin.
11.  To make the gravy, pour 600ml of water into the roasting tin. Sit 
it on the hob. Boil it for 3–4 minutes while stirring and scraping any 
sticky bits off the bottom of the tin. Add black pepper to taste (if 
using). Pour it carefully into a jug. Skim off any excess oil with a spoon 
before serving.
12.  Serve the chicken and potatoes at the table on a large plate. 

Carve with a sharp knife. Squeeze 
the garlic cloves out of their 
skins. Serve with your choice of 
vegetables and gravy.

Make sure you get some snaps!  
If you send them to louise@yewdale.co.uk by  
Wednesday 19th June to enter our  competition!

ONLY 
358 kcal

per portion


