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ITALIAN STYLE ROAST CHICKEN 
 
Ingredients: 
  
1.5 kg chicken, preferably free-range 
1 medium onion, chopped 
1 celery stalk, chopped 
3 T chopped fresh rosemary 
1 T chopped fresh sage 
2-3 cloves garlic, chopped 
1 lemon, sliced into 12 lenghtwise wedges 
1/8 c olive oil 
15 g sea salt (using 8-10 grams of salt per kg of chicken as a guide) 
freshly ground black pepper 
1/4 c sea salt for brining 
 
Method: 
 
Place 1/4 c salt in stock pot and add 5 litres of cold water. Stir until salt has dissolved. Add chicken 
making sure it is completely submerged. Cover and place in refrigerator for 1.5 hours, or more if 
you like. Drain, pat dry and leave chicken out at room temperature for about half an hour before 
placing it in the oven. 
 
Preheat oven to 225°C. 
 
Juice lemon wedges but only up until they're 80% dry. Discard seeds. Set aside juice. 
 
Season the chicken with salt and pepper under the skin and inside the cavity, leaving aside some 
salt to use on the skin once we've stuffed the chicken. Mix the herbs and garlic together and rub 
under the skin and inside the cavity. Place 8 of the lemon wedges under the skin and the rest inside 
the cavity. Place onions and celery inside the cavity and truss the legs with kitchen twine to make 
sure the stuffing stays in place. Add reserved lemon juice by pouring into neck cavity. Rub olive oil 
all over the skin then season with salt and pepper.   
 
Place the chicken on a roasting pan, breast side up. Put on middle shelf of oven and roast for 15 
minutes until skin is golden brown. Turn heat down to 170°C and move roasting pan to bottom 
shelf. Cook for 1.5 hours or until done. Using a meat thermometer, measure the temperature at the 
centre of the thickest part of the breast and thighs. The meat is cooked when it has reached 75°C. 
Allow chicken to rest for 10 minutes before serving. 
 
Serves 4-6.  


