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Roasted chicken is one of the ultimate comfort foods. Not only is it surprisingly easy 
to cook, it’s also an economical way to create several satisfying dishes out of one meal. 
If you want to make the recipes that follow the Roasted Chicken recipe, you can 
always skip this step and buy a rotisserie chicken; however, once you have roasted 
your own, I guarantee you will be hooked. 

 

Roasted Chicken 
Ingredients: 
 

• 1 6-lb Whole Chicken, giblets removed  
• 1 head minced garlic or 1 tube garlic paste (Sold by fresh herbs) 
• ¼ Stick Butter Melted 
• Fresh herbs; the pre-portioned poultry mix works well: Rosemary Thyme & 

Sage 
• 1 lemon quartered  
• 1 onion quartered 
• Salt & Pepper 
• *Optional: White wine for basting 

 
* See recipe below for roasted veggies 
 

Instructions: 

Split herbs into 2 piles. Destem and mince one pile, keep the other whole for stuffing 
the chicken 
 
Preheat Oven to 425 degrees. Salt the cavity of the chicken heavily, stuff with lemon, 
onion, and half of herb mixture. Tuck the wings under the chicken, breast side down, 
and tie the legs together if you have twine.  
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Barely melt butter in microwave until it is soft and you can stir it with a spoon. Add 
garlic, salt and finely chopped herbs. If you don’t have fresh herbs no worries use 
dried herbs and dried spices of your choice. 

Place chicken breast side down in roasting pan. (Most recipes call for breast side up, 
but I think this makes for a juicier chicken). Liberally brush or rub half the 
herb/butter mixture onto the chicken. Place in oven and bake for 1 ½ hours or until 
the juices run clear from the legs. I like to baste the chicken with its own fat and some 
white wine. Wait to pour white wine over the chicken until it has baked a little to 
avoid removing the garlic herb mixture.  

After the chicken is done, turn the chicken over, breast side up and brush on the 
remaining herb/butter mixture. Broil under high heat for about 5-10 minutes to crisp 
up the skin, but watch it carefully, some broilers are hotter than others and the skin 
will burn easily. Remove from oven and rest for ten minutes before serving. 

 

Roasted Vegetables  
Ingredients: 

(Any assortment works, carrots, brussels sprouts, etc., but I will keep this simple) 

Potatoes Cubed or Sliced 
Onion Cubed or Sliced 
Peeled Garlic to your liking 
*Optional: 1 packet Lipton*Onion Soup Mix: Adds great flavor to roasted potatoes 
 
Instructions: 

Empty Soup Mix into bowl, add ¼ water, ¼ Olive Oil, ¼ white wine. Mix and let sit. 
Toss Vegetables in soup mix, place in the bottom of roasting pan. Place chicken on 
top, roast as instructed above. Salt & pepper to taste. 
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Chicken Stock 
 
Ingredients: 

• 5 lbs of chicken bones or scraps such as winglettes 
• 2 carrots, cut in large chunks 
• 3 celery stalks, cut in large chunks 
• 2 large white onions, quartered 
• 1 head of garlic, halved 
• 1/4 bunch fresh thyme 
• 2 bay leaves 
• 1 teaspoon whole black peppercorns 

 
Instructions: 

Place the chicken on two sheet trays and roast in a 400°F oven for 45 minutes or until 
a rich dark brown color. Place the chicken and vegetables in a large stockpot over 
medium heat. Pour in only enough cold water to cover (about 3 quarts); too much will 
make the broth taste weak. Toss in the thyme, bay leaves, and peppercorns, and allow 
it to slowly come to a boil. Lower the heat to medium-low and gently simmer for 1 to 
1 ½ hours, partially covered. As it cooks, skim any impurities that rise to the surface; 
add a little more water if necessary to keep the chicken covered while simmering. 
 
Carefully strain the stock through a fine sieve into another pot to remove the chicken 
& vegetable solids. Use the stock immediately or if you plan on storing it, place the 
pot in a sink full of ice water and stir to cool down the stock. Cover and refrigerate 
for up to one week or freeze. At Schola we make this in a huge pot and take several 
days to cook down, strain, and keep cooking down, but you may not have that kind of 
time. 
 
	  



	

www.scholacooks.com	 	 916		N.	Charles	St.	Baltimore	21201	
	

Some Recipes for Your Delicious Leftover Chicken: 
 

• Chicken Tortilla Soup (Recipe Below) 
• Shredded Chicken Chili (Recipe Below) 
• Chicken Fried Rice (Recipe Below) 
• Chicken Noodle Soup (Recipe Below) 

 
Other ways you can use your leftover chicken: 

• Chicken Pot Pie, Chicken Enchiladas and or Tacos, Chicken and Dumplings, 
Asian Chicken Dumplings, Chicken Salad Sandwiches 

 

EASY CHICKEN TORTILLA SOUP: My Aunt Terry taught me how to “make” 
this dish in college when I didn’t have a lot of options for groceries or space.  

Ingredients: 

• 1 Can Rotel Diced Tomatoes & Onions with Serrano Pepper 
• 2 cans chicken broth or 2 cups of water boiled with some chicken bouillon 
• Pulled Roasted or Rotisserie Chicken or 2 Cans Canned  
• Canned Black Beans (optional) 
• Dash of hot sauce 
• Salt & Pepper to taste 
• Tortilla Chips 
• Your favorite Cheese (I like the Mexican blend for this) 
• Any condiments you wish to add… Cilantro, Sour Cream, Pickled or Fresh 

Jalapenos, Avocado, Lime 
 
Instructions: 

Open all cans, pour into a pot on medium heat, bring to a simmer, season as needed 
and top with the condiments of your choice. It’s really that easy. You can add the 
tomatoes & chicken broth and blend until smooth with a few tortilla chips to make 
this a thicker soup then add the chicken and condiments on top. Or make it more of a 
broth and top with tortilla chips and cheese at the end. 
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Easy White Chicken Chili 
 
Ingredients: 

• 2 cups chopped yellow onions (3 onions) 
• 1/8 cup good olive oil, 
• 1/8 cup minced garlic (2 cloves) 
• 1 can white beans (I like pintos) 
• 1 red bell peppers, cored, seeded, and large-diced 
• 1 yellow bell peppers, cored, seeded, and large-diced 
• 1 teaspoon chili powder 
• 1 teaspoon ground cumin 
• 1/4 teaspoon dried red pepper flakes, or to taste 
• 1/4 teaspoon cayenne pepper, or to taste 
• 2 teaspoons kosher salt, plus more for chicken 
• 1/4 cup salsa verde 
• 1 lb shredded chicken 
• Freshly ground black pepper 
• Optional garnishes: same as Chicken Tortilla Soup 

 
Instructions 
 
Cook the onions in the oil over medium-low heat for 10 to 15 minutes, until 
translucent. Add the garlic and cook for 1 more minute. Add the bell peppers, chili 
powder, cumin, red pepper flakes, cayenne, and salt. Cook for 1 minute. Add salsa 
verde and chicken stock. Bring to a boil, then reduce the heat and simmer, uncovered, 
for 30 minutes, stirring occasionally. Add chicken and bring up to heat. Serve. 
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Chicken Noodle Soup 
 
Ingredients: 
 

• 2 tablespoons extra-virgin olive oil 
• 1 medium onion, chopped 
• 3 garlic cloves, minced 
• 2 medium carrots, cut diagonally into 1/2-inch-thick slices 
• 2 celery ribs, halved lengthwise, and cut into 1/2-inch-thick slices 
• 4 fresh thyme sprigs 
• 2 quarts chicken stock, recipe follows 
• Freshly made egg noodles (recipe follows or use pre made) 
• Kosher salt and freshly ground black pepper 
• 1 handful fresh flat-leaf parsley, finely chopped 

 
Instructions: 
 
Place a soup pot over medium heat and coat with the oil. Add the onion, garlic, 
carrots, celery, and thyme. Cook and stir for about 6 minutes, until the vegetables are 
softened but not browned. Pour in the chicken stock and bring the liquid to a boil. 
Simmer for 30 minutes. Add the noodles and simmer for 5 minutes until tender; 
season with salt and pepper. Sprinkle with chopped parsley before serving.  
 
Egg Noodles 
Ingredients: 

• 3 cups All Purpose (AP) flour 
• 3 eggs  
• 3 yolks 
• 2 Tablespoons olive oil 
• 1 teaspoon salt 

 
Instructions: Combine all the ingredients in a mixing bowl and work into a dough. 
Knead the dough for about 5 minutes. Cover with a clean, damp cloth and allow to 
rest for 20 minutes. Make the noodles either with a pasta sheeter or extruder 
according to the manufacturer’s directions. 
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Pantry Fried Rice 
 
Using frozen diced carrots and peas for this works just fine, and you can add as many 
vegetables in this as you wish. Fresh red peppers, broccoli and scallions are great just 
remember to sauté after ginger and garlic are incorporated. I like to add bean sprouts 
as well. You can add any kind of protein (HINT: LEFTOVER CHICKEN) you like 
to this. 

Ingredients  

• 4 Tablespoons canola oil 
• 16 oz. cooked white rice 
• 1 cup diced fresh or frozen carrots  
• 1 cup fresh or frozen peas 
• ½ cup diced onions 
• 5 cloves garlic, minced 
• 2 tablespoons fresh ginger, minced 
• ½ cup green onion, chopped plus extra for garnish 
• 2 Tablespoon fresh lime juice 
• 2 eggs 
• ½ cup soy sauce 
• ½ cup fish or oyster sauce (optional) 
• 2 tsp sesame oil or to taste 

 
In a small bowl, whisk together the lime juice, soy sauce and fish sauce. Set aside. 
In a hot wok or sauté pan add the oil and onions until translucent, add carrot and 
cook until the carrot starts to soften, about 2 minutes. Add garlic and ginger. Add the 
peas, rice and soy mixture. Stirring constantly, cook until the rice is hot. Add eggs and 
stir until cooked. Add the green onions, cook for one more minute and serve with a 
garnish of chopped green onion. Finish with a little soy sauce and sesame oil to taste. 
 
*One more note: Cooking should be fun and you should feel free to play around with ingredients 
when you have some time. Add leeks to your stock, add roasted tomatillos to your chicken chili, add 
garbanzo beans, lemon zest and greens into your tomato soup. Use butter/olive oil mixed with a 
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Turkish/Lebanese spice (ras al hanout) to coat your roasted chicken and roast over dried fruit and 
carrots for a different flair. Serve with Israeli Cous cous…  
 
The world is your oyster, have fun!!! 
 
 
 
 
 
 
 

 

 

 

 

 

 


