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ATTENTION KIDS: Always cook with a grownup!

| large Russet potato may be substituted for the new potatoes.

o
SHOPPING LIST
Roast Chicken

STEP I: Preheat the oven to 450°.
Place the potatoes, carrots,
onion, apple, garlic, rosemary, /2
teaspoon of salt and the pepper
in a small bowl and mix well.
Transfer the vegetables to a large
baking pan. Season the chicken
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with the remaining 1/2 teaspoon

of the salt, and arrange on top of
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juices run clear, about 45

minutes. If using a thermometer,
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