
Lemon Butter Roasted Chicken

Ingredients
2 Tbsp of Vegetable Oil

Seasoned Salt and Black Pepper, to taste

8 Skin-On Bone-In Chicken Thighs, a little less than 2 lb
total

2 Tbsp of Unsalted Butter

4 Cloves of Garlic, minced

1/4 cup of White Wine, I use Pinot Grigio

3/4 cup of Chicken Stock

1 3” Sprig of Rosemary, needles stripped from the stem and
roughly chopped

Juice of 1/2 of a Lemon

1/2 of a 32 oz bag of Alexia Roasted Tri-Cut Potatoes with Sea
Salt

1 Tbsp of Chopped Rosemary.

TURN TO THE NEXT PAGE TO SEE DIRECTIONS

Preparation

1) Preheat the oven to 400
degrees. Position one oven rack in the lower third of
the oven and the other in
the center.

http://www.mamamiarecipes.com/lemon-butter-roasted-chicken/


2) Season both sides of the
chicken well with seasoned salt and black pepper and set
aside.
3) Preheat an oven proof skillet over medium high
heat, add the oil and allow it to get nice and hot, add
the chicken, skin side
down and cook for about 3 minutes on each side or until
it develops some good
deep golden brown color. Discard any oil from the pan.
4) To the same skillet over
medium heat, add the butter and allow it to melt, add
the garlic and saute for
about 1 minute.
5) Add the wine, allow it to
reduce by half, this will take about 30 seconds, add the
lemon juice, chicken
stock and rosemary and bring mixture to a boil.
6) Add the chicken back into
the sauce (skin side up) and pop it all in the oven on
the middle rack. Roast
for  about  25  minutes  or  until  the  chicken  is  fully
cooked through.
7) Scatter the potatoes on a
baking sheet in a single layer, and pop them in the oven
on the lower rack.
Roast alongside the chicken giving them a toss every 10
minutes to insure even
cooking. Ten minutes after you put them in, sprinkle
some rosemary over top
(doing this at this point helps the rosemary adhere to
the potatoes) and continue
roasting.

8) Remove the chicken from the oven, scatter over some
parsley and serve alongside the roasted potatoes.


