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INGREDIENTS
Kosher salt

Freshly ground black pepper
1 whole chicken or 2-3 pounds bone-in skin-on chicken thighs, 

1 medium red onion, unpeeled and quartered through the root end
1 head garlic, halved crosswise

1 large lemon, sliced into wheels, seeds removed
1 handful thyme or oregano sprigs (optional)

1/3 cup cup extra-virgin olive oil
6 ounces crusty bread, such as country-style miche, baguette, or ciabatta, torn

into 1-inch
pieces (about 2 cups)

Mild chile flake, such as Aleppo pepper or gochugaru, for serving (optional)



 1. In a small bowl, combine 1 teaspoon of kosher salt and 1 teaspoon of
black pepper. Place the chicken on a sheet pan, pat it dry with paper
towels, and season all over with the salt and pepper mixture. If time is on
your side, dry-brine by refrigerating the chicken, uncovered, for up to 24
hours.

2. If the chicken has brined overnight, remove it from the refrigerator at least
1 hour before roasting (and if it’s released any liquid, sop it up with paper
towels ). When you’re ready to roast, heat the oven to 325ºF. Arrange the
onion, garlic, lemon, and herbs if using around and under the chicken and
drizzle all over with the olive oil.

3. Roast the chicken, skin-side up, for 40 minutes. Remove the pan from the
oven, tilt slightly, and use a spoon to scoop up some of the rendered fat to
baste the chicken, onion, garlic, and lemon. Rotate the pan and bake
for an additional 35 to 45 minutes, until the chicken is super-tender, golden
brown, and registers at least 160ºF on a thermometer.

4. Increase the oven heat to 425ºF and roast for an additional 5 to 10
minutes, until the chicken skin gets a bit more golden—this is just for looks,
but it’s worth it. Transfer the chicken, onions, and lemon to a clean sheet pan
and  the garlic to a cutting board. Squeeze all the roasted garlic cloves out of
the skin, smash the cloves with the side of a knife. Discard the skin and hang
onto this garlic paste.

5. Toss the torn bread in the rendered chicken fat and pan juices. Roast,
tossing halfway through, until crispy and golden, about 10 to 15 minutes.
Toss the croutons with the reserved garlic paste and season with salt and
pepper to taste (if it’s helpful, you can transfer to a large bowl and toss in
there).

6. Arrange the chicken, croutons, onion, and lemon on a large serving platter.

DIRECTIONS


