URBAN GARLIC
CHICKEN

PAGE 68 » BEST BY:

Directions Completely thaw in refriger-
ator. Preheat oven to 325°F/160°C. Place
chicken, breast side up, in a greased bak-
ing dish. Put carrot, celery, and onion in
cavity. Roast for about 1% hours, or until
an instant-read thermometer inserted
into a thigh reads 165°F/75°C. See main
recipe for slow cooker instructions.
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