
CLASSIC ROASTED CHICKEN & VEGETABLES  

Ingredients 

YIELDS: 6 SERVINGS 
PREP TIME: 0 HOURS 20 MINS 
TOTAL TIME: 1 HOUR 30 MINS 

1  (3 1/2-lb.) chicken  

Kosher salt 

Freshly ground black pepper 

1 yellow onion, cut into large pieces 

3 medium carrots, peeled and  

 cut into large pieces 

2 stalks celery, cut into large pieces 

1/2 lb. baby potatoes, quartered 

1 head garlic, halved  

or 2 tbsp minced 

1 tbsp. extra-virgin olive oil 

3 tbsp. melted butter 

1 lemon 

1 bunch fresh thyme 
 

COOKING DIRECTIONS ON BACK 

https://www.delish.com/cooking/recipe-ideas/a22813471/classic-roast-chicken-recipe/ 

No time to cook - Make it easy! 
 Pick up a rotisserie chicken at the grocery store. 

 Seder appropriate sides such as green beans or mashed 
potatoes can also be found in the hot prepared foods 
section (skip any pork or yeast items). 

Dessert’s on us: 
Chocolate Matzo 
Toffee is included 

with your Seder kit. 



DIRECTIONS  

As the grape juice is used during the ceremony, have an 

additional beverage to enjoy along with your meal, such 

as water, coffee or lemonade. 

3. Roast until juices run clear and a meat thermometer inserted into the 
center of the thigh reads 165°, 50 minutes to 1 hour. Tent chicken with 
foil and let rest 15 to 20 minutes, then transfer to a cutting board and 
carve.  

https://www.delish.com/cooking/recipe-ideas/a22813471/classic-roast-chicken-recipe/ 

     TIP: The Seder meal will be served about 
half-way through the ceremony, so 
you may want to serve a light snack 
before the ceremony to hold everyone 
over until then. 

1. Pat chicken dry and season all over with salt and pepper. Tie legs together and tuck 
wing tips under the body of the chicken. (If you have time, let rest in fridge for 1 hour, 
or up to overnight.) 

2. Preheat oven to 425°. Fill a 9"-x-13" baking dish with onion, carrots, celery, 
potatoes, and garlic and toss together with oil and 1 teaspoon salt. Place 
chicken on top. Brush chicken all over with melted butter and stuff cavity 
with lemon and most of the thyme, reserving a couple sprigs for garnish.  

4. Serve chicken with roasted vegetables. 


