
Lemon chicken

For   

Ingredients
half chicken 
a clump of sage 
a tuft of rosemary 
a tuft of marjoram 
1-1/2 lemons 
salt and pepper

Method
Wash all  the aromatic  herbs.  Peel  a lemon, also the white 
parts, and cut into pieces. Put the chicken in a roasting pan, 
salt  generously  both  outside  and  inside,  put  the  pieces  of 
lemon in cavity of chicken along with all the herbs. Finally add 
the pepper, cover with tinfoil. Bake in preheated oven at 200° 
for one hour covered and the last half hour uncovered or until 
it reaches the browning preferred. Serve with slices of lemon.


