Crispy Chicken

Ingredients:

1 whole deboned chicken. **Call ahead 865-3315. Charge $10.

1 orange, zested and juiced

1 lemon, zested and juiced

olive oil

1 sprig each – chopped fine – rosemary, mint, basil (about 10 leaves) 

2 cloves garlic, chopped fine

sea salt

fresh coarse ground pepper

What you need from your kitchen:

1 large pan. This pan will be used on your stove top and in your oven. No teflon.

1 large pot, cast iron or other heavy material. This pot will be used as a weight as you cook the chicken on the stove top.

1. Place the deboned chicken in a resealable bag with olive oil, zest and juice from orange and lemon. Let soak for 3 hours in the refrigerator.

2. Preheat your oven to 425F. 

3. Heat a large oven able pan to medium heat for 3 minutes, then add 2 tbsp olive oil.  

4. Remove chicken and season inside and out with herbs, garlic, sea salt, and pepper. Fold the chicken back together and let rest for 10 minutes.

5. Place chicken back side down (the side which opens) in the pan, then place a heavy pot or pan on top of the chicken. I use a cast iron pot and fill it half way with water for extra weight. Cook the chicken this way for 5 minutes, then flip the chicken and repeat this process with the breast side down. The skin should be crispy when you turn it over.

6. After cooking both sides of the chicken, put the cooking pan (chicken and all) in your preheated oven. Cook for 15 minutes. Inner temperature should be 160F at the thickest point when done.

