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Roasted Chicken and Provençale Vegetables 
 
 

EQUIPMENT 
 

Chefs knife, medium size fry pan, large baking tray 
 
 

INGREDIENTS 
 

1 whole free range chicken 1.4-1.5kg, 1 yellow capsicum, 1 red capsicum, 1 green capsicum,  
1 spanish onion, 1 eggplant, 1 zucchini, 4 cloves peeled garlic, 6 sprigs thyme,  

1 x 300gm tined chopped tomatoes, 100gm black olives, 2-3 sprigs parsley and basil,  
flake salt, ground white pepper, extra virgin olive oil 

 
 

METHOD 
 

Place a fry pan over low heat. Peel and slice the Spanish onion to 2cm slices and set aside. Finely slice the garlic and set aside 
also. Dice the zucchini, eggplant and capsicums into 2cm cubes and set aside also. 

 
Increase the heat on the fry pan to medium and add a splash of extra virgin olive oil, once hot add the sliced onion and 3 

sprigs of thyme and sauté for 1-2 minutes. Next add the garlic and cook for a further minute. 
 

Next add the eggplant, zucchini and capsicums and turn the heat up slightly and cook for 3-4 minute until the vegetables 
begin to soften. 

 
Add the olives and tomato and seasoning and cook for another 5-6 minutes stirring occasionally. 

 
Remove the wishbone from the chicken and run you fingers in-between the flesh and the skin to loosen the skin. Season the 

cavity of the chicken well and make two small cuts in the excess skin at the leg end of the chicken and tuck the end of the 
drumsticks through the skin to hold them in place. 

 
Remove the vegetables from the stove and pour them into a large baking tray, place the chicken on top of the vegetables and 

season the top of the chicken with salt, pepper and picked thyme. Drizzle over a little extra virgin olive oil and place the 
chicken into a pre-heated oven combi setting 200˚C for 75 minutes. 

 
Once the chicken is cooked remove the tray from the oven and set the chicken aside to rest for 10-12 minutes. Stir some picked 

parsley and basil through the vegetables and place them in the middle of a large serving platter. 
 

Place the chicken on top and scatter over some more fresh herbs and serve. 
 

 
HINTS & TIPS 

 
- Roast chicken is a classic and this dish provides an all in one meal in one tray. 

 
- Removing the wishbone prior to cooking the chicken makes carving easier after the chicken is cooked. 

 
- Remember to rest your chicken after roasting. Resting allows the flesh to relax and the internal juices to remain in the 

flesh. 
 


