All Season Roast Chicken
with Thyme Butter

All Season Roast Chicken
with Thyme Butter
Ingredients:
Roast:
1.5-2kg organic chicken
150g unsalted butter, room temperature
2tbsp fresh lemon thyme
1 garlic clove, finely chopped or minced
Zest of 1 lemon, juice of half
Salt and pepper
1 lemon, quartered
Small bunch of thyme
4 cloves garlic, peeled
4 cloves garlic, unpeeled
1 bunch baby beets – various colours
1 bunch Dutch carrots – various colours
5 kifler potatoes – washed & scrubbed

Chicken Gravy:
Pan juices
1 tbsp plain flour
½ cup white wine
1 cup chicken stock
Butter

Method:
•

Using Combi Steam 1 function, preheat the Combi Steam Oven to 200°C.

•

Wash the chicken under running cold water, inside the cavity and outside,
making sure to remove any giblets. Place on a chopping board and pat dry
using paper towel. Once dry, cut off any excess fat/skin around the cavity.

•

Take the lemon quarters, garlic cloves, and thyme sprigs and place them
into the cavity of chicken pushing in as far as you can.

•

Combine butter, thyme, garlic, zest, juice, & seasoning in a bowl. Mix well.
Put ¼ of the mix aside for the vegetables.

•

Gently lift the skin flap under the breast and smear a quarter of the remaining
butter mixture as far under the skin as you can, being careful to not tear
it. Repeat on the other breast so there is an even coating of butter under
the skin.
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Method:
•

With the remaining butter, smear on the legs and wings, making sure to cover
the chicken evenly.

•

Tie up the drumsticks and tuck the wings in. Place in the chicken in the deep
baking tray, take the culisensor probe and insert the pointy end in the breast
inserting all the way down.

•

Place the baking tray on middle shelf and insert an ASKO probe (if you have
one) to the socket. Set the internal cooking temperature for the chicken to 72°C.

•

Prep your vegetables by drizzling them olive oil and season with S&P sprinkle
with fresh thyme and combine with the rest of the thyme butter. Place the
potatoes and beets around the chicken.

•

Cook the chook on 200°C for 20 minutes, then turn the oven down to 180°C.

•

Cooking tip: after the temperature change to 180°C there is no need to set a
timer as the meat probe is your timer.

•

After 30 minutes, check the chicken making sure the pan is not dry. If it looks a
little dry add some white wine, chicken stock or water.

•

At this point, add the Dutch carrots to the tray.

•

When the chook has reached the temperature, the oven will beep to say your
food is ready.

•

Take the chicken out of the oven and place it on a resting wire rack over a
baking tray to catch the drips. If the vegetables are cooked, take them out and
set aside to keep warm.

•

For the gravy, using the same pan the chicken was cooked in, drain anyway any
excess fat, leaving some in the bottom to make a roux.

•

Add flour and cook off for 1 minute. Also add in any chicken dripping from the
resting chicken. Deglaze the pan with white wine, whisking until combined then
add the stock, whisking to thicken the gravy. If its too thick, add more stock.
Before serving whisk in some butter.

•

To serve: Cut and portion the chicken. Place chicken on the plate, then the
roasted vegetables and drizzle with beautiful chicken gravy. Garnish with lemon
thyme leaves.
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