Planning With Kids – Thoughts and ideas on making family life simple and fun.

Roast Chicken and Vegetables
Ingredients:

[image: image1.png]Chicken Whole

Pumpkin Buttemut
Broceoli

Carmot

Peas Frozen
Butter

Oil Olive Spray

Amount Measurement
1 Large =
8 Large =
500 Gram =
1 Small =
[+ Large ki
200 Gram =
50 Gram =
1 Tin =





Instructions:
1.  Preheat oven to 200 degrees Celsisus.

2.  To make seasoning, combine breadcrumbs, celery, onion, herbs and lightly beaten egg in a bowl and mix.  

3.  Remove and discard any fat from cavity of chicken.

4.  Stuff chicken with seasoning.  Do not over fill as breadcrumbs will expand.

5.  Place chicken on a chopping board, breast side up.  Loop string around the tail end.  Bring string around the ends of the drumsticks.  Follow the creases in the drumsticks and body and pull the string towards the wing end of the chicken.

6.  Turn the chicken over and take string over the wings and tie in a knot.

7.  Place chicken on a rack over a baking dish.  

8.  Half fill the baking dish with water, but don't let it touch the chicken.

9.  Brush the chicken with butter and season with salt if desired.

10.  Bake for 15 minutes and then reduced temperature to 180 degrees Celsuis.  The chicken will bake for about another 1.5 hours.

11.  As a guide, a 1.5kg whole stuffed chicken takes about 30 minutes per 500g of weight to cook in an oven preheated to 180°C.

12. Cut potatoes into small cubes (approx 1.5cm x 1.5cm).  Line a baking tray with baking paper and place potatoes onto paper.

13.  Spray with olive oil.  These will take an hour to cook, so depending on your chicken size, place them in the oven one hour before it will be ready.  Turn potatoes after 30 minutes, so they are evenly cooked.

14.  Cut pumpkin into similar size pieces, place on lined tray as well and spray with olive.  Pumpkin will take approx 40 minutes to cook, so place in oven 40 minutes before chicken will be ready.  Turn pumpkin after 20 minutes, so they are evenly cooked.  

15.  Slice carrots and cut up broccoli.

16.  Steamed these veggies and the peas will take 10 minutes, so place them on to cook 10 minutes before the chicken will be ready.

17.  To test if the chicken is ready, insert a skewer into the thickest part of the thigh. If the juices run clear with no sign of pink, this in
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or contact PlanningQueen via email - planningqueen@bigpond.com


