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 Crispy Roast Chicken 
& POTATOES IN A FLASH

SERVES 4–6 DF, GF

When you want roast chicken and potatoes quickly the best way to speed up the cooking time is to 
butterfly and flatten your chicken. Place a single layer of sliced potato underneath your beautifully 
seasoned chicken and as the chicken fat renders it will drip onto the potatoes, leaving you with the  

most delicious salty potato discs. It’s like roast chicken with a side of crisps! 

1 x 1.5 kg chicken, at room temperature
2 tablespoons extra-virgin olive oil
1 teaspoon dried oregano
1 teaspoon smoked paprika
1 teaspoon garlic powder
1/4 teaspoon ground white pepper
sea salt flakes
5 waxy red potatoes, peeled and cut into  

1 cm-thick slices
lemon halves, to serve

Preheat the oven to 200°C (fan-forced) and line a shallow baking tray 
with baking paper.

Place the chicken on a board and pat dry with paper towel. Using 
sharp scissors, cut out the backbone. Flip the chicken over and press 
down on it firmly with the palm of your hand to flatten.

Brush 1 tablespoon of the olive oil all over the chicken. Combine the 
oregano, paprika, garlic powder, pepper and 1 tablespoon of salt flakes 
in a bowl. Sprinkle the spice mix over the chicken and evenly massage 
it into the skin.

Arrange the potato slices in a single layer on the prepared tray. Brush 
the potato with the remaining olive oil and sprinkle with salt.

Place a wire rack over the potato. Sit the chicken on the rack so the 
juices drip down and roast for 35–40 minutes until cooked through 
and crispy. Serve with lemon halves.

TIPS FOR CRISPY CHICKEN SKIN
• Moisture is the enemy of crispiness so it’s important to pat the skin 

completely dry. If you have time, air-drying the chicken uncovered  
in the fridge overnight is even better.

• Sprinkle the skin liberally with sea salt flakes.

• Opt for garlic powder over crushed garlic to keep the seasoning dry.

• Crank up the heat and place the chicken on a rack to allow the hot air  
to circulate around the entire bird.
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