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| Lets start with the Chicken!

A large chicken will serve four - six people comfortably.

1. Preheat Oven on gas mark 5 (approximately 180c)Rub
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. Place chicken in roasting tin, cover loosely with foil and

place in the middle of your preheated oven. At this point
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Serving the Dish

At this point take five!! Chill for five minutes..the worst thing
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Berties Top Tip!
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Roast Potatoes

Peel, half and wash the potatoes gnd parboil the potatoes for o
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vd



