WEEKNIGHT ROASTED CHICKEN WITH PAN SAUCE

1 
whole chicken, patted dry

1 
Tbsp olive oil

1 
Tbsp kosher salt


Freshly ground pepper 

1 
shallot

2 
garlic cloves

2 
tsp minced fresh thyme 

2 
tsp Dijon mustard

1 
cup low-sodium chicken broth 

2 
Tbsp unsalted butter 

2 
tsp sherry vinegar 

Place a large, oven-proof skillet into the oven and pre-heat oven to 450F.

Rub olive oil all over chicken; season with kosher salt and pepper. Tie the legs together with butchers twine in front of the chicken, and tuck the wings behind the chicken.

Place chicken into pre-heated skillet, breast side up, and bake in oven for 30 minutes. Breast should register 120F on a meat thermometer. Turn off the oven but keep the chicken in there. Wait for about an hour to allow the chicken to finish cooking slowly. Breast should register 160F. Transfer to a carving board and allow to rest for 20 minutes.

Pour off all but 1 Tbsp of the fat in the skillet. Place skillet over medium heat and add shallots, garlic and thyme; saute' until softened. Add mustard and broth, and continue cooking until reduced to about ¾ cup. Turn off the heat and swirl in the butter. Swirl in the sherry vinegar. 

Carve the chicken and arrange on a serving platter. Drizzle with pan sauce and serve immediately.
SERVES: 4 





SOURCE:  America's Test Kitchen TV, 10/14
