GREEK ROAST CHICKEN AND POTATOES 

Serves 4.
31/2- to 4-pound chicken 

4 large potatoes, halved lengthwise and into 3/4-inch slices 

2 tablespoons butter, at room temperature 

1/4 cup olive oil 

1/4 cup lemon juice 

1 tablespoon oregano

Salt and pepper, to taste 

1/2 cup chicken stock 

1. Set the oven at 350 degrees. In a roasting pan, place the chicken breast side up. Surround it with potatoes.

2. Spread half the butter on the chicken and dot the rest over the potatoes.

3. Whisk the olive oil and lemon juice together and drizzle the mixture over the chicken and potatoes. Sprinkle them with oregano, salt, and pepper. Pour the stock in at the sides of the pan.

4. Roast the chicken for 11/2 to 2 hours, basting occasionally, or until the chicken juices run clear when the thigh is pierced with the tip of a knife and the potatoes are lightly browned. If the potatoes begin to stick to the pan during cooking, add another 1/2 cup of chicken stock. Let the chicken rest for 10 minutes, then serve it with the potatoes.

