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Lemon Herb Chicken with Roasted Cherry Tomato Pan Sauce

Sirve:

6 servings

Pieza:

6 Qt. Grand Gourmet with Cover (Limited Edition)
Valora: i ririr

Contribuido por:

Cathy Vogt
Certified Health Coach & Natural Foods Chef
Agregar un Comentario

Descripcion de la Receta:

A simple roasted chicken when it is juicy and tender is so delicious.
Roasting stove top in the Grand Gourmet is easy and quick. Split a
whole chicken, season generously and it's done in 60 minutes.
Natural pan juices, fresh herbs and baby tomato make a delicious
and light sauce to serve along with it. Pair this with your favorite
rice dish or a crusty loaf of sourdough bread.

51Ib
chicken, cut in half, with backbone removed
(2.2
kg)

1 tsp
natural salt
(5
)

1 tsp
garlic powder
(5
)

1 tsp
black pepper
(2
)

1 tsp
thyme, dry
(1
9)

1 pint
cherry tomatoes
(280
9)

1 tbsp
rosemary, fresh, chopped
(2
)

2 tbsp
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lemon juice, fresh
(15
9)

Preparacion :

1. Preheat Grand gourmet on medium- high heat approximately
5-7 minutes or until several drops of water sprinkled on the
pan skitter and dissipate.

2. While skillet is preheating, trim chicken, cut chicken in half
lengthwise, removing backbone. Reserve backbone, chicken
liver and neck for chicken broth.

3. Combine salt, pepper, garlic powder and thyme in a small
bowl. Season chicken with mixture on both sides.

4. Place seasoned chicken in pan, breast side down and press
gently down. Place over on skillet leaving it slightly ajar. Cook
for 15 minutes until well browned, carefully turn chicken over
and place cover on skillet. Turn heat to low and cook for 45-
55 minutes or until internal temperature reaches 165 degrees.

5. Pour liquid out of skillet into a small bowl.

6. Add garlic, tomato, rosemary to pan and cook for 5-10
minutes until tomatoes soften.

7. Skim any fat off of top of reserved chicken juices and pour
juices back into pan, add lemon juice.

8. Taste and adjust seasonings as desired.

9. Serve a piece of chicken with pan juices and tomato over the
top.

Consejos:

o Substitute lemon juice for white wine.

Informacién nutricional por racién

-

Calorias: 247
Grasa Total: 10g
Grasa 29
Saturada:
Colesterol: 70mg
Sodio: 466mg
Carbohidratos: 7g
Fibra 19
Dietética:

Azucar: 0Og
Proteina: 26g
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