
a CHIC I (EN ROASTBD WI ' IH
TON4ATOES,  POTATOES,

A N D  O I , I \  E S  .

7 garliccloves
7+ teaspoon salt
2 teaspoons lresh lemon juice

3 tablespoons ol ive oi l
I  large lemon, sl iced thin
I whole chicken breast with skin

and bone (about I  pound),
ha lved

1 pound small  red potatoes
(about 2 inches in diameter),
washed  we l l

4 plum tomatoes, halved
lengthwise

l0 Kalamata or other brine-cured
black o l ives,  p i t ted and s l iced
thin lengthwise

I tablespoon fresh rosemary
leaves or I  teaspoon dried
crumbled rosemary

Preheat  oven to  450 'F.  and o i l  a  l3-  by
9-inch shal low baking pan.

Mince and mash 2 garl ic cloves to a
paste wi th  sa l t .  In  a  smal l  bowl  whisk
together  gar l ic  paste,  lemon ju ice,  and
2  t a b l e s p o o n s  o i l  w i t h  s a l t  a n d  p e p -
per  to  tas te .  In  pan make 2 beds of  over-
l app ing  l emon  s l i ces  and  pu t  a  ch i cken
breast  ha l f ,  sk in  s ide up,  on each bed.
B rush  ch i cken  gene rous l y  w i t h  some  o f
ga r l i c  l emon  m ix tu re  and  season  w i t h
sa l t  and  peppe r .

Quarter potatoes and in a bowl toss
wi th  tomatoes,  remain ing 5 whole gar l ic
c loves,  and remain ing tab lespoon o i l
unti l  coated well .  Arrange vegetables
around ch icken and spr ink le  ch icken
wi th  o l ives and rosemary.

Roast  ch icken and vegetab les in  rn id-
d le  o f  oven l5  rn inutes and brush wi th  re-
rna in ing gar l ic  lemon mix ture.  Roast
ch i cken  l 0  t o  l 5  m inu tes  n to re ,  o r  un t i l  a
meat  thermometer  reg is ters  l75o F.  and
chicken is  cooked through.

Discard lemon s l ices and serve ch ick-
en wi th  vegetab les,  spooning any pan
ju ices over  them.  Serves 2.


