
HERB-ROASTED 
CHICKEN

INGREDIENTS

1 large sweet potato

olive oil

Kosher salt or sea salt

Ground black pepper

1/4 bunch fresh parsley

5 sprigs fresh thyme

1 sprig fresh rosemary

1 onion

1 3-4 lb whole chicken

PREP TIME:  45 MINS 

COOK TIME: 30 MINS 

TOTAL TIME: 1 HR 15 MINS 

  + 6 HOURS SLOW-COOKING

PREP IT

1. Slice the sweet potato into rounds, then into

thin matchsticks. Toss with a drizzle of olive oil,

and a a sprinkling of salt. Cover and refrigerate. 

 

2. Rinse the parsley, thyme and rosemary in the

colander. Remove the leaves of all the herbs

from the tough stems, and discard the stems.  

 

3. Whirl the fresh herb leaves in a food processor

or blender with 1/4 cup olive oil. Season with salt

and pepper. 

 

4. Slice the onion into rings and place them in

the slow cooker, covering the bottom entirely. 

 

5. Remove the giblets from the chicken (if they're

in there) and rub the fresh herb mixture inside

the cavity and on the skin. Use it all! 

COOK IT

1. Place the chicken on top of the onion rings.

Cover and cook on high for 6 hours. 

 

2. 30 minutes before the chicken is done, take

the sweet potatoes out of the refrigerator and

preheat the oven to 425 F. Line the baking sheet

with parchment paper. Spread the sweet

potatoes in a single layer. 

 

3. Bake the sweet potatoes for about 20

minutes, stirring occasionally, until they are

crispy on the outside. 

 

4. Serve the chicken from the slow cooker,

pulling apart with tongs. Remove skin if desired. 

TOOLS

Colander

Medium-sized container with lid

Food processor or blender

3 qt slow cooker

Cutting board 

Chopping knife

Baking sheet

Parchment paper

Tongs

MAKE IT VEGAN

Substitute a protein-rich main dish you

love and serve the sweet potato fries on

the side
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with sweet potato fries


