CHICKEN IN MILK
(4 SERVINGS)

INGREDIENTS:

13-4 LB CHICKEN, FREE RANGE, ORGANIC PREFERRED*
SEA SALT AND FRESHLY GROUND PEPPER

4 OZ. OR 1 STICK BUTTER, UNSALTED

% CINNAMON STICK

1 GOOD HANDFUL OF FRESH SAGE LEAVES

2 LEMONS, ZESTED, ORGANIC OR SKIN WASHED VERY WELL
6 GARLIC CLOVES, SKIN LEFT ON

1-PINT MILK, ORGANIC

Preheat oven to 375 degrees. Locate Dutch oven or snug-fitting pot. Melt butter in pot being
careful not to burn. Season chicken generously with salt and pepper. Brown entire chicken in
butter until golden brown. Remove from heat, place chicken on separate plate, and remove
butter left in pot leaving other goodness. Put chicken back in the pot and add the rest of the
ingredients. Cook covered for approximately 1% hours. Baste several times. The lemon zest
will split the milk making a yummy lemony cheesy curd sauce. To serve, split up chicken and
spoon over sauce.

* Antibiotic-free and hormone-free chicken at a minimum.

RECIPE COURTESY OF JAMIE OLIVER VIA FOODNETWORK.COM
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