KOSTA'S GREEK LEMON CHICKEN

1/3

cup fresh lemon Juice

2/3

cup vegetable oil

1/3 

teaspoon salt

1/3

teaspoon pepper

2/3

teaspoon of garlic powder 
2/3

teaspoon oregano

1

whole chicken, cut in half

In a bowl, whisk together the first six ingredients. Dip chicken into the prepared marinade and place in a roasting pan. Pour the remaining marinade over the chicken, cover and refrigerate overnight.

The next day, recoat the chicken with the marinade and place chicken halves in another roasting pan, skin side up. (Do not overlap.) Reserve marinade for later use. 
Bake at 350 degrees for about 1 hour or until about 90 percent cooked. Place under the broiler, and baste frequently with reserved marinade until skin is crispy.

SERVES: 1 chicken 
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