
Weeknight Roast Chicken - and definitely THE

most juicy chicken ever
From Cook's Illustrated magazine, Sept/Oct 2011

Servings: 5

1. Adjust oven rack to middle position, then place a 12-inch skillet in the oven and

heat it to 450°.

2. Combine salt and pepper in a small bowl. Pat chicken dry with paper towels. Rub

the entire surface of the chicken with the oil, then sprinkle the salt and pepper

mixture all over the chicken.

3. Remove pan from the oven and place chicken, breast side up, in the pan. If you

have one, insert a meat thermometer in the breast, sticking the probe in at the

neck end, fairly close to the breast bone, but not touching the bone. Alternately

you can place the probe in the thigh, by pushing the probe inbetween the tip of

the breast and the thigh and angle probe outward slightly so it enters the thigh

meat in lower part of the thigh.

4. Place pan back in the oven and roast at the preset oven temp for about 25-35

minutes, until the breast meat registers 120° or thigh at 135°.

5. Turn oven OFF and continue roasting in the oven for another 25-40 minutes,

until the breast meat registers 160° or the thigh at 175°.

6. Transfer whole chicken from pan to a carving board (with a moat around the

outside, if you have one) and loosely tent the chicken with foil for about 20

minutes. Carve and serve.

The reason this works is because the thigh meat
gets a jump-start when it comes in contact with
the hot frying pan, so it ends up cooking about
the same amount of time the breast meat does.

4 pounds chicken, 3 1/2 to 4 pounds

1/2 teaspoon freshly ground black pepper

1 tablespoon kosher salt

1 tablespoon olive oil, or grapeseed oil

Per Serving (excluding unknown items): 589 Calories; 44g Fat (68.3% calories from fat); 45g

Protein; trace Carbohydrate; trace Dietary Fiber; 239mg Cholesterol; 1311mg Sodium.

Exchanges: 0 Grain(Starch); 6 1/2 Lean Meat; 5 Fat.
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