
ROAST CHICKEN WITH 
PRESERVED LEMON 
Recipe by Maggie Beer

SERVES 4 - 6

INGREDIENTS 
• 1/2 cup unsalted butter

• 4 tbspn tarragon

• 2	quarters	Preserved	Lemons	flesh	removed	and	washed

• 2.0kg	free	range	chicken

• To taste salt

• 1	tspn	freshly	ground	black	pepper

• 2 tbspn Extra Virgin Olive Oil

• 1/2 cup Verjuice

METHOD

1. Remove	chicken	from	fridge	one	hour	before	cooking.

2. Preheat	oven	to	200C.

3. 	Soften	butter.	Remove	the	pith	from	the	Preserved	Lemon	and	rinse

in	cold	water.	Place	butter,	tarragon	and	Preserved	Lemons	in	the

food	processor	and	whiz	to	combine	ingredients	but	don’t	process

too	much	or	the	butter	will	split.

4. 	Place	chicken	in	the	roasting	pan	and	using	your	hands,	lift	the

skin	of	the	chicken	from	the	flesh	around	the	legs,	and	across	both

breasts,	by	sliding	your	fingers	under	the	skin	to	separate	it	from

the	meat.	Place	the	butter	under	the	skin	by	pushing	it	in	with	your

fingers.

5. 	Tuck	wings	under.	Season	the	chicken	with	salt	flakes	and	freshly

cracked	pepper	and	rub	into	the	skin	with	the	Extra	Virgin	Olive	Oil.

6. 	Place	the	chicken	on	a	lined	baking	tray	and	cook	for	30	minutes.

Reduce	oven	to	180C	and	cook	for	another	20	minutes.

7. 	Open	the	oven	and	pour	Verjuice	over	the	bird	then	close	the	oven

and	cook	the	chicken	for	a	further	10	minutes.

8. Remove	the	chicken	from	the	oven.

9. 	Check	by	putting	a	skewer	through	the	thickest	part	of	the	thigh	to

make	sure	there	are	no	pink	juices,	or	if	you	have	a	thermometer	–	68

degrees	in	this	position	will	confirm	it’s	cooked.

WINE MATCH: 
FOX CREEK CHARDONNAY 
A	rich,	fruity	palate	shows	golden	and	white	peach,	mandarin	and	

peacherine	flavours.	The	subtle	and	well	integrated	oak	frame	supports	the	

creamy	cashew	and	almond	midpalate,	with	the	crisp,	minerally	acid.

https://www.maggiebeer.com.au/recipes/roast-chook-with-preserved-lemon
https://www.maggiebeer.com.au/products/extra-virgin-olive-oil
http://https://www.maggiebeer.com.au/products/verjuice
http://https://www.foxcreekwines.com/our-wines/family/chardonnay/

