Roast Chicken

with Herbed
Mushrooms

Directions

Roast the chicken for 11/2 hours; arrange
the mushrooms around the chicken 45
minutes after roasting. Baste with the pan
juices every 20 minutes.

_continued The chicken is done when an instant-read
thermometer registers 165 degrees F when
inserted into the thickest part of the thigh
(the legs should wiggle easily in their
sockets.)

Remove the chicken from the pan, cover
with foil, and let stand for 10 minutes to rest.
Serve the chicken with the roasted
mushrooms and pan juices.



