 SEQ CHAPTER \h \r 1THYME AND GARLIC CHICKEN

1 small bunch fresh thyme, divided

5 cloves garlic, minced (about 2 tbsp)

2 tbsp olive oil

1 whole roasting chicken (about 7 lbs)

Heat oven to 375° F. In bowl, combine 2 tbsp thyme, garlic and olive oil. 

Rub garlic-thyme mixture on outside of bird and under skin of breast. 

Fill cavity with remaining thyme. Roast chicken on rack in broiler pan covered loosely with foil 35 minutes. Remove foil; roast 1 hour more, or until thermometer inserted in thigh reads 180°F.

Let rest 15 minutes before slicing

Makes 4 servings

