
 
 
Herb and Lemon Roasted Chicken: Serves 4 
 
Ingredients:  

• 1 Lemon  
• 1 tablespoon of Dijon mustard 
• 1/4 cup plus 1 tablespoon extra-virgin olive oil 
• 3 tablespoons chopped fresh thyme leaves 
• 1 bay leaf, broken in half 
• 1/4 teaspoon cracked black peppercorns 
• 3/4 teaspoon kosher salt 
• 2 tablespoons of butter 
• 4 chicken breasts  

 
Instructions: 

• Strip zest off the lemon.  Squeeze juice of half the lemon into a bowl (don’t 
throw out the other half!)  Add mustard to lemon juice and whisk 
together.  Then add 1/4 cup of olive oil. 

• Stir in 2 tablespoons of thyme, the bay leaf, the cracked peppercorns, 
and 1/2 teaspoon of salt. 

• Put chicken into a bowl, add lemon zest, and toss to coat the 
chicken.  Marinate it for at least an hour, no more than 4. 

• Preheat oven to 425 degrees F 
• Heat 1 tablespoon of olive oil over pan over medium flame.  Sprinkle 

chicken with 1/4 teaspoon of salt and cook chicken on one side for 5 
minutes (I removed the skin, but if the skin is still on your chicken, cook it 
with the skin side down).  Turn the pieces over and place them in a pan 
and put the pan into the oven for 25-30 minutes (if you’re anything like 
Natalie and always dry out your chicken, check it at 25 then put it back in 
if it needs more time!) 

• To make the sauce: Bring pan to boil to reduce juices slightly.  We added 
a half a cup of the wine we were drinking and let that reduce as well 
(about 1-2 minutes), along with two tablespoons of butter.  Stir in juice 
from the second half of the lemon as well as the remaining 1 tablespoon 
of thyme. 

• Serve chicken with the sauce and commence eating! 



 
 
 
  


