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Attachment Follows--

MaD16-Thvme Roast Chicken:

ingredients:
4-lb whol6 chicken, dnsed and patted dry
1/3 c. made syr,ip
2 tbs veg oil
2 tbs balsamic vihegar
I tbs chopped fiesh thyme
1/8 tsp cayenne

-heat oven to 400

the ond.

cut backbone od of chicken, fip over and press down on breasts with heels of palms to flatten chicken. rub
with saft and pepper, set lt breast side up in a gxl3 inch baking dish (should be snug)
Whisk syrup, oil, vinegar, thyme, and cayenne with 1 tsp .;alt in a small bowli pour over chicken. rcast chicken
and baste every 10-15 min. roast 45-50 min ( usually do a little less because ilikethings on the underdone
side) with a meat thermometer, should be 170-175 degrees in the thigh.


