
Slow Roast Chicken Dinner 

Servings:  
4-6 people depending on the size of the 
chicken 
 

Prep Time:  
10 minutes for the potatoes 

15 minutes for the chicken and vegetables 
 

Cooking Time:  
30 minutes for the potatoes 
The rest depends on the size of the chicken 

Ingredients: 

Roast Chicken 

 1 whole chicken 

 Butter for greasing the chicken with 
 Garlic cloves (whole) 

 100ml white wine 
 100ml chicken or vegetable stock 
 2 stems rosemary 

 2 sprigs thyme 

 1 lemon (halved) 
 3 bay leaves 

 ½ carrot per guest (and any other roasting 
vegetables you want – the more the better for the 
gravy) 

 1-2 onions 

 Bacon to cover chicken 
 

Directions: 

Chicken 

1. Preheat the oven to 160Ocelsius and start boiling the stock. 
2. Prepare the chicken: 

 Put half the lemon inside the chicken with a sprig of rosemary and thyme and place in a 
roasting tin 

 Chop the carrots (and other roasting vegetables) and halve the onion(s); spread them 
around the chicken, along with the garlic cloves, bay leaves, and the remaining rosemary 

and thyme 

 Spread the butter over the chicken, squeeze over the juice of the remaining half a lemon, 
and then pour the stock and wine over the chicken 

  Cover the chicken with bacon 
 

 

 

Roast Potatoes 

 Potatoes for roasting 

 Goose fat (or whatever fat you 
want to roast the potatoes in) 

 

Gravy 

 250ml chicken stock 
 Plain flour (1tsp. at a time until 

the gravy is thick enough) 
 

 
 



 

Directions (cont.): 

 

3. Cook the chicken: 

 Cover the roasting tray with tin foil and place in the oven for 1 hour at 160Ocelsius 

 Remove the tin foil and cook for a further 20 minutes for every pound of chicken. 

 Remove the bacon when it starts to get crispy 

 Cook for a final 30 minutes at 220Ocelsius, or until golden and crispy on the outside 

 

Roast Potatoes 

4. Peel and halve (and quarter if large) the potatoes 
5. Boil the potatoes for 6-7 minutes 
6. Meanwhile, line a roasting tin with tin foil and then heat the goose fat at 220Ocelsius in a 

that roasting tin 

7. Drain the potatoes, put a lid on the pot, and shake vigorously to make them fluffy on the 
outside 

8. Place each potato in the hot goose fat, and turn each one over immediately to cover the 
entire potato with fat 

9. Place in the oven for 30 minutes or until golden and crispy on the outside 
 

 
Gravy 

1. While the potatoes are roasting, take the chicken and roasted vegetables out of the roasting 
tray 

2. Start boiling the stock 
3. While the chicken is resting, stir in 2-3tsp. of flour into the juices in the baking tray and stir in 

with a wooden spoon 
4. Gradually pour in the stock, and add more flour if the gravy starts to get too thin 
5. Sieve the gravy into a gravy boat or jug 


