
Recipe from Hestina’s Kardia Blog – www.hestinaskardia.com 

Casserole-Roasted Chicken with Lemon Rosemary and Thyme 

This recipe is prepared identically to my recipe for Casserole-Roasted Chicken with Tarragon, which was 
inspired by Julia Child’s Poulet Poêle À L’Estragon. But I wanted to experiment using olive oil instead of butter, 
which compelled me to use Mediterranean herbs.  
1 whole 3-5 lb Roasting Chicken 
½ Lemon 
1 tsp. Rosemary, fresh 
1 tsp. Thyme, fresh 
Salt and Pepper 
1 Tbls. Honey 
2 Tbls. Sherry 
5 Tbls. Olive Oil, separated 
5 cloves garlic, whole with skins on 
1 cup Chicken Broth 
½ Tbls. Cornstarch 
1 Tbls. Sherry  
 Squeeze out the juice of half a lemon into a small bowl and set aside. Rub the chicken skin and inside of the 

cavity with the remaining lemon skin/rind. In the bowl of lemon juice, add honey, sherry and 2 tablespoons 
olive oil.  Brush the mixture outside and inside of the chicken. Sprinkle the rosemary, thyme, salt, and pepper 
outside and inside of the chicken. 

 Preheat oven to 325°. Heat 3 tablespoons olive oil in a Dutch Oven or heavy stove-to-oven-safe pan. Brown 
the chicken on all sides, starting with the breast side first. Add garlic. Cover chicken with a piece of 
aluminum foil, then cover with pan lid. Bake – 35 minutes for a 3 pound chicken, 45 minutes for a 5 pound 
chicken. The chicken is done when the drumstick moves in their sockets. 

NOTE: The length of time to cook will vary based on the type of pan or dish you are using. The time I 
recommend is based on using a heavy non-stick cast iron pan. Julia Child recommends 1 hour 10 minutes for a 
chicken weighing 3 lb and 1 hour 30 minutes for a 5 pounder, which I found to be too long. Her lengthier 
time is probably due to her chicken being trussed and the recipe was written in 1961, when it was more 
common to cook poultry well-done. 

 Remove chicken to a platter. Skim off excess oil in pan. Remove garlic to a small plate. Remove the garlic 
skins and using the tines of a fork, mash garlic into a paste. Return garlic paste to the pan and stir into juices. 
Add chicken broth to pan and bring the mixture to a boil on the stovetop. Combine cornstarch and Sherry in 
a small bowl. Stir cornstarch mixture into pan, mixing well to prevent lumpiness. Add a pinch of fresh 
rosemary and thyme to sauce. 

SERVING RECOMMENDATIONS: Carve chicken per your own preference and pour sauce over chicken. 
This recipe is great with roasted or mashed potatoes, egg noodles, or rice pilaf. 

	  


