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INTRODUCTION
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Theres something about chickens. Their very image seems to produce a chuckle. Just mention that you have chickens or that you want them, and youll be descended upon by someone wanting to know more. Chickens generate a response from everyone, from those who want a flock and need the specifics to those who think youre crazy.

My interest in chickens started over nine years ago. When I finally got a tiny backyard flock, five years later, it immediately proved to be as interesting and fun as I hoped it would be. Today my hens continue to influence me and inspire my cooking.

This book is meant to encourage younot necessarily to raise your own chickens, unless thats your particular passionto appreciate these birds and what they offer us. My hope is that as you begin to understand this species, you will consider the impact you can make when shopping for food and base your choices on how well the chickens are treated, whether theyre raised for eggs, meat, or companionship.

The recipes in this book reflect the bounty provided by the entire chicken. I have therefore included recipes for meat as well as eggs. You may eat chicken or not, depending on your own personal food philosophy. This book is not about influencing this type of food choice.

The chapters are arranged seasonally because chickens are seasonal in their behavior. In the fall and winter, the number of eggs that chickens produce decreases, sometimes so dramatically that they dont lay at all for days or even weeks at a time. As a result, each egg is more precious, and were more careful about how many we use. In the spring and summer, the increased daylight stimulates the chickens to produce lots of eggs, which we use with abandon.

How we cook the meat also changes by season. In the spring and summer, grilled chicken appears on our table along with salads and light sauts, while in the winter we long for soups, roasts, and hearty braises. The recipes showcase the vibrant flavors these birds can provide.

Ingredients

Eggs

All of the recipes in this book are based on large eggs. The U.S. Department of Agriculture (USDA) standard for a large egg in the shell is 2 ounces in weight. A large egg white measures 2 tablespoons, and the yolk measures 1 tablespoon, for a total of 3 tablespoons per large egg. That said, in a carton of eggs you will find some slightly larger and others slightly smaller because it is the total weight of a dozen eggs that determines the size.




	SIZE OF EGG
	OUNCES PER DOZEN
	OUNCES PER EGG



	Jumbo
	30
	2 1/2



	Extra-large
	27
	2 1/4



	Large
	24
	2



	Medium
	21
	1 3/4



	Small
	18
	1 1/2






Obviously, backyard hens produce eggs of varying sizes. When using your own eggs, especially for baking, weigh or measure the eggs before using.



Chicken

If asked whats for dinner, a majority of families across the United States would answer chicken. The amount of chicken Americans consume has more than doubled since 1970. But as processors have scrambled to keep up with the demand, the quality and taste of our chicken has declined. I hope this book will encourage you to search out well-raised chicken and prepare it creatively.

Whether whole or in pieces, chickens vary in size, especially if you buy pasture-raised or free-range hens. Most recipes indicate a range of cooking times, along with a doneness cue. You may need to adjust the time, based on the size of your bird. Its important to not overcook chicken, regardless of what type you buy. But be sure its cooked throughthe temperature at the thickest part of the meat should be at least 165F.



The USDA has defined the following categories of chicken:



Broiler/fryer: A young chicken, about 7 weeks old, weighing between 2 1/2 and 4 1/4 pounds. The majority of chickens sold are in this category. The recipes in this book all work with this category of chicken.



Roaster: An older chicken, about 3 to 5 months, weighing 5 to 7 pounds. Roasters have a generous amount of meat.



Capon: A 4- to 8-month-old castrated rooster weighing about 4 to 7 pounds, with plump, moist flesh.



Stewing hen: A mature hen over 10 months old. The meat is less tender and requires slow moist-heat cooking, such as stewing or braising. It is almost impossible to find a stewing hen in a supermarket, but you may be able to find one at a farmers market or an ethnic grocery store.



When youre shopping for chickens and eggs, labels can be confusing. Heres a guide to help you through the maze:



Cage free: This USDA designation means the chickens have been raised without cages, and it usually means they can walk, spread their wings, scratch the ground, and nest. It does not mean they have any access to the outdoors.



Free range: This term, also regulated by the USDA, means the chicken has access to the outdoors, but there are no requirements on how much time is spent outside or what the conditions are.



Humane: This label is not covered by the USDA, but there are groups, such as Humane Farm Animal Care, that offer certified programs for chickens raised under humane conditions. They usually require that the birds be cage free, with more space than traditional facilities provide, and have access to the outdoors. They prohibit forced molting (to control laying), and require a natural diet with no animal by-products.



Natural: This term is meaningless because it is not regulated. All chickens are considered natural because they are not a processed food. However, even chickens labeled natural may contain natural additives such as seaweed extract (carageenan).



No hormones or antibiotics added: The USDA has ruled that no hormones can be given to chickens. It also forbids the routine use of antibiotics, but they may be given to treat ill chickens.



Organic: Chickens and eggs with an organic label, which is regulated by the USDA, are kept cage free, with access to the outdoors. They cannot be given antibiotics, and their food must meet organic standards.



Pasture raised: There are no USDA regulations for this term, but it usually implies the hens were allowed to forage on pasture and eat a natural diet of greens and bugs, supplemented by feed. I find these to be the best-tasting eggs and chicken, and studies have found them to be the most nutritious. You can purchase them at your local farmers market or food co-op.



Vegetarian fed (or grain fed): Labels with these unregulated terms mean just what they say. Even though chickens are not natural vegetarians, vegetarian fed has gained widespread acceptance because it indicates the chickens were not given any feed containing chicken feathers, other chicken by-products, or pork or beef (unscrupulous, but not unheard-of practices).

Equipment

Pots and Pans

Good-quality cookware almost always makes a cooks job easier. I prefer pots and pans with a heavy core of aluminum on the bottom and sides, lined with a thin layer of stainless steel. That said, all of the recipes in this book will work well with whatever cookware you have in your kitchen, but lightweight pots and pans may require a little more vigilance.

An essential piece of equipment for many of the egg recipes in this book is a nonstick skillet. Its perfect for making cooking and cleanup a dream. Be sure your nonstick pots and pans are free of scratches and chips, however, to gain their full benefits. Nonstick cookware does have some drawbacks. Its usually not suitable for cooking over high heat and doesnt brown food as well as uncoated cookware.

See the measurements for skillets and saucepans.


Skillets (measured across the top)

Small: 8 inches

Medium: 10 inches

Large: 12 inches




Saucepans (measured across the top)

Small: 1 to 2 quarts

Medium: 2 to 3 quarts

Large: 3 to 4 quarts





Roasting and Baking Pans

Its important to choose the correct roasting pan for chicken, because most roasting pans are made for larger birds or cuts of meat. For perfect roasting, the chicken should be surrounded by the full heat of the oven, not shielded by the sides of the pan. If there are vegetables in the roasting pan, they should also get the full benefit of the oven heat. Too often roasting pans are deep, with 3-inch sides or higher, and the chicken barely rises above the top of the pan.

One of of my favorite pans for roasting a chicken, especially when its surrounded by vegetables or other ingredients, is a large, rimmed baking sheet, which is also known as a half-size sheet pan or jelly-roll pan. The bottom half of a broiling pan or a roasting pan with low sides is also a good choice. A small, rimmed baking sheet, also known as a quarter-size sheet pan, is perfect for roasting chicken breasts, thighs, and other pieces.


Rimmed Baking Sheets

Large: 18 by 13 by 1 inches

Small: 13 by 9 by 1 inches



Techniques

Cooking Eggs

Many of the egg recipes in this book call for cooking the eggs until the whites are firm and the yolks are still soft. If you prefer firmer yolks, continue to cook the eggs for a slightly longer time.



Cooking Chicken

Pat the chicken dry thoroughly before cooking. Excess moisture will prevent browning and crisping.



Always heat the pan until hot before browning chicken. If the pan isnt hot enough, the chickens juices will start to flow, and the meat will steam, rather than brown.



Do not crowd the pan. If necessary, brown or cook the chicken in several batches.



Always start with the top (the skin side) of the chicken breast down; it will brown better and have a nicer appearance.



Many of the recipes in this book call for cooked chicken meat. Feel free to use any leftover chicken you have available, or purchase a rotisserie chicken (preferably one that was humanely raised). To poach the chicken, see Chicken and Egg Salad Sandwiches with Fresh Dill Mayonnaise. You can also saut, roast, or grill the meat.




	NUMBER OF Boneless SKINLESS Breast Halves
	Weight
	Cups of Cooked Chopped Chicken



	1
	6 ounces
	1



	2
	12 ounces
	2



	3
	18 ounces
	3



	4
	1  pounds
	4








Grilling

If you have a gas grill, preheat it on high heat until the grill is hot. When ready to grill, reduce the burners to the grilling temperature recommended in the recipe. High heat is about 500F on the grill thermometer, medium is about 350F, medium-low is about 325F, and low heat is about 300F.

For a charcoal grill, light the coals and let them burn until covered with a thin layer of gray ash. Rake the coals over the bottom of the grill. To judge the temperature, hold your hand about 6 inches above the coals. For high heat, you should be able to keep your hand there for only 3 seconds before it feels uncomfortably hot. For medium heat, you should be able to last 7 seconds; for medium-low heat, about 10 seconds; and for low heat, about 12 seconds.

To oil the grill grate before you put on the chicken, wad some paper towels into a ball and dip lightly in oil. Use grilling tongs to wipe the grill grate lightly with the paper towels.



Measuring Flour

I measure flour by spooning it into a measuring cup and leveling it off without tapping. One cup of all-purpose flour weighs 4.4 ounces, and 1 cup of bread flour weighs 4.8 ounces.
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CHAPTER ONE

Why Chickens?

Turkeys surrounded me when I received the phone call. Naked turkeys. I was at a photo studio miles from the office. The birds were lined up next to each other like beauty contestants as I closely examined their legs, thighs, and breasts. Only one bird could be chosen, and it had to be nearly perfect. The legs had to be slender and long, the breast high and well shaped, and the skin taut and blemish free. As I judged the shape of each bird (some had great breasts, others great legs, but which one had it all?), I couldnt help but notice the pale purplish tinge of the skin under the fluorescent lights. These turkeys looked like they were being prepped for the medical examiners table instead of the dinner table. Reinforcing that image, I pulled on a pair of disposable gloves and got ready to slather the birds with a thick layer of shortening before popping them in the oven. It was the middle of a magazine photo shoot, and I was the food stylist. One of these turkeys was going to be featured on the cover of the fall issue of Cooking Pleasures magazine. On that gorgeous Minnesota day in May, five years ago, I didnt notice the weather. My eyes were focused on reading recipes and making Thanksgiving dinner. But before the phone rang, my mind was busy pondering the layoff rumors Id heard through the company grapevine.

Ive spent a good portion of my life trying to keep my glass filled full, but I readily admit that I subscribe more to a glass-half-empty view of life. So when the word went out that staff cutbacks were a real possibility, I expected the worst. Unfortunately, I was right. Everyone was sorry, it had nothing to do with me personally, it was just business. Right. I carefully kept my glass filled that eveningand for several weeks thereafterwith wine.

My editor in chief was wonderful and said all the right things when we met after the photo shoot. She didnt know how she was going to get along without me. She wanted to talk to upper management and try to get my job back as food stylist and food editor, but on a consulting basis. Would I be interested? Id been in the food business a long time and had a number of paths I could follow. But I, along with the rest of our small staff, had been with Cooking Pleasures from the beginning. After eight years, I felt a deep connection to the group and what we were doing. The recipe-oriented magazine had grown to about half a million subscribers across the country, and we were all proud.

In the end, my boss was able to make an official proposal. But I had to think about whether I really wanted to revive the freelance career I had shelved to work at the magazine. Based on my editors proposal, I would have at least one large client to begin with. I was tempted. On the other hand, like everyone else who has ever been laid off, I felt like shoving the offer in the companys face and shouting Forget you!

Eventually, I convinced myself that freelance work would be the best of both worlds. Id no longer have the daily two-hour-plus commute, in the summer Id get to work in shorts and a tank top on the deck, and Id have some money coming in to start with. Id restart my freelance career, but then what? It seemed like there should be something moresomething new, not just working for the same company, minus the benefits, and scrambling for extra work on the side.

I wish I could tell you that I decided to take the next year and travel the world, taking cooking classes on every continent. Or that I came into a windfall and bought a house in South America. Luckily my husband still had a good job, but we had two sons in college. I didnt have the option of doing something wild and extravagant and expensive. Still, I needed to make this change mean something. As I settled into my new/old role, I began thinkingabout chickens!

My idea of raising chickens began a long time ago, almost as a joke. This was well before the current backyard chicken craze hit the country.

I want chickens, I announced one day while my husband, Marty, was watching television. Huh! he mumbled. I went on to explain about how cute it would be to have a few chickens running around the backyard. Um, he replied. I left it at that. A lot of our major decisions have similar beginnings.

Looking back, Im not sure how serious I was when I first raised the idea of chickens. At the time, I still had a full-time job, the boys were living at home, and our lives were busy, verging on chaotic. But my chicken fantasy soon gained a life of its own. I became like the landowner in Woody Allens movie Love and Death who carried a piece of turf in his pocket announcing to everyone Someday Im going to build on this land. Someday I was going to have chickens.

Its hard to pinpoint the exact moment I began fancying chickens, but it may have been immediately after my first taste of free-range organic eggs from the farmers market. As a former restaurant chef, Ive had my share of incredible food experiences. But those simply prepared eggs, only hours old, from chickens that had run in the sun and eaten natural food, was truly mind altering.

I still remember coming home from our local farmers market and showing my two sons the beautiful green, tan, and dark-brown eggs I had purchased. It was lunchtime, and I boiled a few of the eggs and made simple egg-salad sandwiches spread with shallots and homemade mayonnaise. The eggs were difficult to peel because of their freshness, but the taste was like nothing I had ever had. The vivid-yellow yolks turned the mixture into a golden glow. We all happily chomped on our sandwiches, licking the egg salad that was dripping down our chins. And there was almost no sound as the three of us sat, mesmerized by the taste. When my younger son begged, More, please, I knew I simply had to find a way to have my own eggs.

Six months after I started working from home, I began earnestly talking about raising chickens. Youre crazy, my husband said when he realized I might actually be getting serious. We cant have a farm here; we live in the suburbs of St. Paul. Its the Twin Cities; were urban. I assured him I didnt want a farm, just a couple of chickens. I pictured cute chicks, picturesque chicken coops, and indescribably delicious eggs. My husband imagined smelly farm animals, hard work, and mountains of chicken poop.

Friends often loved the idea at first, but quickly became squeamish. You cook for a living! theyd exclaim. Youre not a vegetarian, you cook chickens! Then they would ask me accusingly, How can you raise them in your backyard?

I explained that I didnt intend to eat my chickens. Besides, I said, farmers do it all the time. Thats different, they muttered.

Was it?

Our yard is a fine place for chickens. Its bigger than a city lot, although quite cozy for a suburban yarda mixture of grass, lots of bushes and trees for chickens to hide under, and wild growth in the back to romp in. There were no neighbors in the lot out back. It was owned by a cemetery but unoccupied. Whoever moved in probably wouldnt complain. Our neighbors on either side were close by, but we all got along well, probably aided by the high privacy fences between us. The remaining five houses on our cul-de-sac would be far removed from the chickens, so hopefully there would be no problem.

I didnt aspire to have chickens as pets; except for cats I wasnt that much of an animal lover. Dogs scare me, fish are a lot of work for no return, and although Id let the kids keep their share of hamsters and rats, the eeeek! factor still got me. I wanted chickens for only one reasonreally good eggs.

I couldnt understand why Marty didnt automatically share my passion. I thought it would be fun, the perfect project to do together. Maybe thats what worried him. Perhaps the idea of mucking out a chicken coop was more than he could bear. Mucking about with anything has never been his idea of fun. For instance, he cant remember, even as a boy, ever playing in the mud. I think it has to do with his Scandinavian-Germanic heritage, or maybe with being raised Lutheran. Garrison Keillor has elevated Scandinavian Lutherans to comedic heights. But really. Have you ever noticed how everything is so darn tidy and neat and organized in a Lutheran church? Far different from the jumbled, statue-filled, incense-fogged Slavic churches of my childhood.

I thought keeping a few chickens in the back was a reasonable idea. What Marty didnt know was that deep down I really wanted goats. Imagine making your own goat cheese.

In the end, Marty and I settled our differences by agreeing to disagree. He could sense my passion building, and he sighed with resignation, Well, if you really want to do this, thats fine. Just remember that theyll be your chickens. Dont involve me in it!

No problem, I said defiantly. The fact that I knew nothing about chickens didnt bother me. How hard could it be? As the snow began to fall, I made plans. Spring should be the perfect time to get chickens.

Im not an impulse shopper. I carefully research every important purchase I make, compare several stores, look online, and locate the best deal. Then I think about it. Thats why what happened next was so out of character.

I planned to get the chicks in May. The weather would be warm, theyd be able to go outside, and Id have eggs by summer. I wanted baby chicks. The reason? Deep down I was really quite afraid of chickens, especially large grown-up hens. I couldnt imagine holding a large chicken. My plan was to bond with the chicks when they were tiny, and hopefully wed all learn to get along together.

Although I hadnt done all my usual research, I figured there was plenty of time. I did sign up for a one-night adult-education course in March at a Minneapolis inner-city school on keeping city chickens. I assumed Id be one of a couple of students, but the class filled to capacity with a wide range of people. Who knew? By the end of the night my head was overloaded, but two things stood out: (1) Keeping chickens is less work than having a dog; (2) I knew that I had to get my chicks immediately.

When I got home, I burst through the door shouting, Did you know chickens dont start laying until theyre at least five months old? Without waiting for Martys response, I continued, That means if I dont get chicks until May they wont lay until October, when theres less light, the temperatures are cool, and they naturally start laying fewer eggs. Marty continued watching a basketball game on the television, not really responding, until I said, That means I have to get the chicks this weekend! Then he sat up. Youre kidding, right? A few days later I was the proud owner of three baby chicks.
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CHAPTER TWO

Early Spring

Hello, this is Clare from Omlet. What can I do to help you? Her British accent sent tingles up my spine. Im a sucker for anyone with a British accent. I think some Americans must buy the English-designed Eglu coop just to talk to Clare on the phone. Making no effort to hide the excitement in my voice, I ordered my Eglu.

I decided to go with the mod, designer-label coop because it was easy. No building required, no fencing to cut, and everything you needed for a backyard flock, including ready-to-lay chickens, if desired, was delivered directly to your house. Plus, even though I wanted chickens, I didnt want our yard looking like a farm. All of the other coops had that barnyard look and feel. I wanted urban chicks, and the wacky contemporary look of the brightly colored, plastic Eglu seemed to capture that.

Its so nice dealing with a small company. I had the feeling Clare was almost as excited as I was. Now the fun part, she said. What color do you want? Blue! I answered immediately, as I had my heart set on a royal blue coop. Blue? she said with genuine surprise.

My heart began to sink. What if they were out of blue coops? I couldnt bear to have one of their other colors in my backyard, especially pink.

Dont you have any blue Eglus? I asked.

Oh, dont worry, luv; we have blue. Its just that people dont normally order the blue. My astonishment was apparent as I all but shouted Really? at her. Well, we sell some blue coops, but the favorite is green. I guess because it blends into the grass. Those silly sods! I thought to myself. Or maybe I said it out loud; Im not sure. Brit-com slang had been filling my head while I was talking to her. That large plastic overgrown-outdated-iMac-computer-look-alike thing sitting in your garden is never going to blend in, no matter what color it is, I thought.

My belief, now restored, regarding the foolishness of other people increased my confidence as I confirmed that my choice was blue. I confided in Clare how I absolutely loved blue and how the coop would match the cushions on my deck furniture. I dont think she cared that much. She did ask where we were going to put the Eglu, and I said in our backyard. Actually, I might have said in our garden with my best British accent because I was really getting into it by that time. We finished the transaction, and she reminded me the coop and run would be delivered in two parts, along with the grub bowl, the glug bowl, chicken instructions, and a set of six mini egg cartons, each ready to hold four eggs. I had actually ordered my chicken coop. Now all I needed were chickens.

Three days after the chicken class, I drove to a local feed store to get my chicks. Tom, the owner, greeted me heartily and asked what I was looking for. I reminded him that we had spoken the day before about the chicks he was getting in, and I wanted two. These round washtubs are the day-olds, he said. I watched the little peeps as they tottered, fell, pecked at each other, climbed on top of each other, ate and drank, and did it all again. Some slept in the midst of the chaos.

As I bent down to look more closely, Tom asked again, Are you sure you want only two? Chickens are social creatures; they like a crowd. Never ask a woman if she wants more baby chicks while shes looking at a tub full of bobbing fluff balls. Wellmaybe I could take three. If my coop had been bigger, I might have walked out with the entire washtub of fuzzy orbs that morning.

I knew I wanted an Easter egg chick, the mixed breed of Araucana and Ameraucana that lays colorful green, blue, or pink eggs. Beyond that I was clueless. The brown-and-black ones will lay colored eggs, Tom explained. The gold ones are Buff Orpingtons, and theyre a good hen, he added.

Now that I was getting three, I wanted three different breeds. Well, I dont have any other day-olds but these over here are just a few weeks old. They looked huge next to the baby chicks. I decided to stay with the day-olds. As I peered into the fuzzy, swarming tubs, I recalled an old Star Trek episode about Tribbles. It was disconcerting.

Was there some trick to choosing baby chicks, like examining a mares teeth and hooves when you buy a horse? If so, the feed store owner wasnt going to let me in on the secret. So I developed my own criteria: (1) Let sleeping chicks lie. Any chicks that could sleep in that cacophony must be comatose; (2) If you can grab it, take it. The fluff balls never stopped moving. By the time your hand shot out to grab the one you wanted, it had moved three times and you had no idea where it went; (3) Take the one at the top. Nature is always guided by survival of the fittest. Those chicks that reached the summit must be stronger than the ones squashed at the bottom.

My chosen three were unceremoniously put into a tiny box with air holes. Now, theyre all females, right? I wanted reassurance from Tom that I didnt have a rooster hidden in the group. Well, they should be, Tom fudged. What do you mean they should be, I shot back with a small note of panic. We cant guarantee it. But dont worry; well take back any roosters, he replied. Oh, great, now I have to worry about crowing, I thought as I paid $3.95 per chick and headed to the car. Marty will really love that.

I stopped worrying about whether I might have a rooster and drove home, excited that I finally had my own chickens. It wasnt until years later that I learned what happens to all the roosters no one wants. The dark side of the hatchery business is shocking. Half of the chicks born are males. Most of them are ground up live by the binful or smothered to death for dog food or fertilizer. Those of us who dont have a place for noisy roosters in our picturesque backyard flocks are but a tiny part of the problem. The simple fact is roosters dont lay eggs. They also take longer to raise for meat, requiring more feed, which costs extra money. So the meat industry has no use for them. Plus, the meat doesnt taste the same as the bland chicken weve all become accustomed to. Roosters are like the daughters in some cultures around the worldno one wants them.

I arrived home from the feed store frazzled and slightly deaf in one ear from the chicks high-pitched peeping. Id only been with them for forty minutes, and they were already driving me nuts. If the next two months are going to be like this, I thought as I walked into the house, God help us all. You see, these chicks had to bunk with us inside the house until they feathered out and the weather warmed up. Marty had no idea what he was in for. Ill admit I may have left out a few of the specifics before rushing off to the feed store, figuring hed find out soon enough. I really thought the cute baby chicks would win him over. I was wrong.

My less-than-excited husband played his part by ignoring the whole situation. It was a major feat, since the large plastic storage tub I turned into a brooder sat in the family room within view of my office, the kitchen, and the living room. Any thought of moving the brooder to the basement or an out-of-the-way bedroom was no longer an option, as I decided the fragile chicks needed monitoring.

The chicks needed names. I considered the two Easter egg chicks. Their gold and black markings are striking when theyre small, and the chickens look regal as they age. The smaller one had eye markings that rivaled Elizabeth Taylors makeup in Cleopatra, so I named her Cleo, although Marty argued she was going for the goth look. I named the second Easter egg chick Lulu, which quickly changed to Crazy Lulu as her personality became evident. Larger, stronger, and more forceful than Cleo, she was determined to get her own way all of the time.

I decided to let Marty name the last chick, my Buff Orpington, an energetic girl covered in golden fluff. I should have known better. He named her after Roxanne, the hit song by the Police, because of the red heat light that hovered over the brooder the chicks were in. Maybe thats why this chick struts around with so much attitude and stays up half the night!
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Extra-Creamy Scrambled Eggs over Buttermilk-Chive Biscuits
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I call these eggs my risotto-style scrambled eggs because the cooking method is similar to the one for risotto. You cook the eggs slowly over low heat, stirring constantly while you gradually add the cream. The eggs should form very tiny curds or no curds at all. The result is velvety, delicate eggs, tender and moist. Served over fresh-from-the-oven biscuits, its a breakfast worth getting up for!




Preheat the oven to 450F. Line a baking sheet with parchment paper.

To make the biscuits: Whisk together the flour, baking powder, baking soda, and salt in a medium bowl. Blend the butter into the flour mixture with a pastry blender or your fingertips until the butter is the size of blueberries. Gently stir in the buttermilk and chives with a fork until the dry ingredients are moistened.

Put the biscuit dough on a lightly floured surface and pat into a 5-inch round,  inch thick. Using a floured dough cutter or knife, cut into four wedges. Place them on the baking sheet  inch apart.

Bake for 10 to 12 minutes or until rich golden brown on the top and bottom. Cool slightly on a wire rack.

To make the eggs: While the biscuits are baking, vigorously whisk the eggs in a medium bowl for 1 minute or until light and very frothy. Melt the butter over medium heat in a small nonstick skillet. (A larger skillet will cook the eggs too quickly for this recipe.) Add the eggs and cook for 1 minute, stirring constantly with a heat-proof silicone spatula.

Reduce the heat to medium-low, or low if the eggs begin to cook too fast. Add 1 tablespoon of the cream and cook for 1 minute, stirring constantly and scraping the bottom and sides of the pan. Continue cooking and stirring, adding 1 tablespoon of cream per minute. Add the salt and pepper with the last tablespoon of cream. The total cooking time should be about 6 to 7 minutes, or until the eggs are creamy but not liquid.

Split the warm biscuits and smear with butter, if desired. Spoon the eggs over the split biscuits and garnish with the chives before serving.

SERVES 4

BISCUITS

1 cup all-purpose flour

1 teaspoon baking powder

 teaspoon baking soda

18 teaspoon salt

4 tablespoons cold unsalted butter, cut up

 cup buttermilk

1 tablespoon thinly sliced fresh chives

EGGS

4 eggs

1 tablespoon unsalted butter

5 tablespoons heavy (whipping) cream

18 teaspoon salt

18 teaspoon freshly ground pepper

Butter for serving (optional)

Sliced fresh chives for garnish





CHICKEN CRAZY

Wondering why so many people across the nation are going crazy for chickens? Here are some of the answers:

Eggs: Nothing beats the flavor of a freshly laid egg, still warm from the nest. Chickens that run through the backyard, feed on vegetable scraps, and dig in the soil produce ultrafresh, intensely flavored eggs and vibrantly colored egg yolks. There is also growing evidence that free-range pasture-fed chicken eggs are more nutritious.

Meat: A small group of backyard chicken enthusiasts not only raise chickens for eggs, but also for their meat. Many cities ban the slaughter of backyard birds, but there are areas where its legal. The meat from home-ranged chickens is more succulent and flavorful because of the exercise its had. Studies have shown that its also healthier, with less fat, fewer calories, and more vitamin A and omega-3 fatty acids. Although most urban chicken owners wouldnt dream of eating their own birds, some enthusiasts like controlling all aspects of their food production.

Companionship: One of the unexpected pleasures of raising chickens is the pleasure and entertainment they provide, just like more conventional pets. Chickens are highly intelligent creatures with distinct personalities. Theyre social animals and most of them love human companionship. Chickens will readily cuddle on your lap, beg to be petted, jump on your shoulder, and follow you around. They respond to your voice and get to know various members of the family. Chickens, like other pets, will cheer you up or offer a shoulder for you to cry on.

Better gardens: People who garden appreciate chickens for the compost they provide and the pests they eat. Composted chicken waste contributes highly valuable nutrients to plants and soil. Gardeners also find chickens useful for turning over the garden soil in the spring and fall. Just remember that chickens need boundaries to keep them out of growing gardens. These clever birds will help themselves to anything that looks tasty.
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Fluffy Omelet with Early Spring Herbs

Rev up your morning by stirring and shaking your way to a fluffy, tender omelet. The best omelets are made with the French method. Their motto is keep the eggs moving. Stirring the eggs and shaking the pan keeps them from overcooking and creates a delicate omelet thats creamy on the inside.




Whisk the eggs, salt, and pepper in a medium bowl for 1 full minute or until foamy and very well blended. Dont skimp on the whisking timeyou want the eggs to be light and runny like liquid when you lift the whisk up.

Combine the chives, tarragon, and mint together in a small cup. Stir 1 tablespoon of the mixed herbs into the eggs.

Heat a medium nonstick skillet over medium-high heat until hot. Add the butter. It will sizzle and begin to melt, foaming slightly. When the foaming stops, immediately pour in the eggs and begin stirring with a heat-proof silicone spatula. While youre stirring, shake the pan back and forth across the burner. When the eggs start to form moist curds and no longer flow like liquid (this happens fast, in about 30 seconds), spread out the eggs across the bottom of the pan and sprinkle the remaining 1 tablespoon of mixed herbs over the moist eggs.

To serve, remove the pan from the heat and tilt it slightly while folding the top edge of the omelet toward the center. Loosen the bottom of the omelet with the spatula and slide the bottom edge onto a plate. Tip the pan over so the omelet rolls off the pan and onto the plate. The omelet should be golden yellow in color, and the center should be moist, soft, and tender.

NOTES

This technique is very simple to master as long as you keep both hands moving at the same time. The whole process goes very quickly; from start to finish it should take less than 1 minute.

To make more than one omelet, beat the eggs ahead of time and set up an assembly line with the remaining ingredients. Use  cup of beaten eggs per omelet, and cover each omelet to keep it warm.

To make a 2-egg omelet, reduce the amount of herbs to 1  teaspoons.

SERVES 1

3 eggs

18 teaspoon kosher salt

2 or 3 grinds of pepper

2 teaspoons sliced fresh chives

2 teaspoons chopped fresh tarragon

2 teaspoons chopped fresh mint

2 tablespoons unsalted butter, cut up





Poached Eggs over Spring Watercress and Croutons

Although watercress is now available year-round, its bright-green color and peppery bite still evokes spring to me. The beauty of this dish is revealed when you pierce the egg with your fork: the yellow yolk oozes over the egg white and onto the watercress and crisp, golden toast. Its a study in contrastsexactly what springtime is here in the northland.




Crack each egg into its own small cup. Set aside. Combine the garlic and 1 tablespoon of the olive oil in a small bowl. Brush the garlic oil over one side of each of the bread slices.

Heat a large nonstick skillet over medium heat until hot. Pour 1 tablespoon of the olive oil into the pan and swirl around to coat the bottom of the pan. Heat the oil. Add the bread, garlic-oil-side up, and cook for 4 to 6 minutes, or until lightly browned on both sides, turning once. Increase the heat to medium-high if necessary. Place the toasted croutons on individual plates. Set aside the skillet.

While the bread is toasting, fill a medium nonstick skillet with water; cover and bring to a gentle boil over high heat. Remove from the heat and gently slide the eggs into the water. Cover and let sit for 3 minutes or until the whites are set but the yolks are still soft. Remove each egg with a slotted spoon and drain briefly on paper towels (while still in the spoon).

While the eggs are poaching, add the remaining  tablespoon of olive oil to the large skillet and saut the watercress over medium heat for 20 to 30 seconds, or until bright green and slightly wilted. Sprinkle with 18 teaspoon each of the salt and pepper. Arrange the watercress over the croutons, and top with the poached eggs. Sprinkle with the remaining 18 teaspoon salt and pepper before serving.

SERVES 4

4 eggs

1 garlic clove, minced

2  tablespoons extra-virgin olive oil

4 slices artisan Italian bread (from an oval loaf, cut  inch thick)

3 cups chopped watercress or spinach (about 8 ounces)

 teaspoon coarse sea salt

 teaspoon freshly ground pepper





Lemon-Tarragon Deviled Eggs

Soft, fresh goat cheese is the surprise ingredient in these ultracreamy deviled eggs. The first sprigs of tarragon that emerge in the spring have a light, delicate flavor that pairs perfectly with the bright-yellow yolks of spring eggs. Fresh grass and other greens in a hens spring diet enhance the flavor of these eggs.




Cut the hard-cooked eggs in half lengthwise. Scoop out the egg yolks with a small spoon and put them in a medium bowl. Blend with a pastry blender or a fork until crumbly, about the consistency of coarse sand. Stir in the goat cheese until well blended, add the mayonnaise, and stir until smooth and creamy. Stir in the green onion, grated lemon zest, salt, and pepper.

Spoon the egg yolk filling into a pastry bag fitted with a -inch star tip and pipe the mixture into the egg whites. Or, spoon the filling into the egg whites. Garnish with tarragon sprigs and slivered lemon zest before serving.


NOTE

To hard-cook eggs, put the eggs in a medium saucepan and add enough hot tap water to just cover the eggs. Bring to a boil over high heat. Reduce the heat immediately to medium-low or low and gently boil for 9 minutes. Keep the water at a very slow, steady boil (the eggs should never bounce or rattle because of quickly boiling water), adjusting the heat as necessary. Remove the eggs from the water immediately with a slotted spoon and put in a bowl of ice water until cool. Remove the shells under running water.



SERVES 6
MAKES 12 DEVILED EGGS

6 hard-cooked eggs (see Note)

13 cup fresh goat cheese, softened

13 cup mayonnaise

1 tablespoon finely chopped fresh tarragon, plus sprigs for garnish

1 tablespoon thinly sliced green onion (green part only)

Scant  teaspoon grated lemon zest, plus slivered zest for garnish

18 teaspoon salt

18 teaspoon freshly ground pepper





Tossed Greens with Strawberries, Avocado, and Farm-Fresh Eggs

This beautiful salad is a perfect way to use the first strawberries of the season. The spring greens, avocado, and bright sweet strawberries complement the five-minute eggs, with their creamy, tender whites and softly set yolks. Serve this salad for lunch on the patio, as part of a brunch, or as an elegant first course for dinner. If you have fresh chive blossoms, scatter the purple flowers over the salad before serving.




To make the dressing: Whisk together the ingredients in a small bowl and set aside.

To make the salad: Arrange the eggs in a single layer in a small saucepan and add enough hot tap water to just cover the tops of the eggs. Cook over high heat until the water just begins to boil. When you see the first bubbles appear, immediately lower the heat to medium-low or low and cook for 5 minutes at a gentle boil. Remove the eggs with a slotted spoon and place in a bowl of ice water until cool. Peel and cut each egg crosswise into six slices. The egg whites should be firm yet tender, and the yolks should be soft but not runny.

Toss the greens in a large bowl with enough dressing to lightly coat the leaves. Divide the greens among 4 plates and top with the sliced avocado. Place the egg slices in the center of the greens and arrange clusters of strawberries around the edges. Sprinkle the salads generously with freshly ground pepper and pass the remaining dressing when serving.

SERVES 4

BALSAMIC-MAPLE DRESSING

2 tablespoons extra-virgin olive oil

2 tablespoons pure maple syrup

1 tablespoon thinly sliced fresh chives

2 teaspoons balsamic vinegar

 teaspoon honey mustard

SALAD

4 eggs

5 cups lightly packed mixed greens

1 avocado, peeled, pitted, and sliced

1  cups quartered fresh strawberries

Freshly ground pepper





Chicken and Egg Salad Sandwiches with Fresh Dill Mayonnaise

Two classicschicken salad and egg saladare blended with a fresh dill mayonnaise. The result is an updated sandwich that appeals to everyone. Its a perfect way to stretch a little leftover chicken into a great new meal.




Gently toss the chicken and eggs together in a medium bowl with a fork, being careful not to mash the eggs. Sprinkle the shallots,  teaspoon of the salt, and  teaspoon of the pepper over the mixture and gently toss to mix.

Stir together the mayonnaise and mustard in a small bowl until smooth. Stir in the dill and the remaining  teaspoon each of the salt and pepper. Add to the chicken and eggs and stir gently until mixed.

Place a lettuce leaf on each of 6 slices of the bread. Top with the chicken-and-egg-salad mixture and cover with the remaining 6 c3slices of bread. Serve immediately.


NOTE

To poach chicken, fill a medium skillet with water. Add a couple of onion slices, 1 bay leaf,  teaspoon of dried thyme, and 5 dill stems, if available. Bring to a boil over medium-high heat, add 1 large boneless, skinless chicken breast half (about 10 ounces), reduce the heat, and simmer for 8 to 10 minutes or until no longer pink in the center. Remove from the liquid and cool completely. Shred into bite-sized pieces. If youre poaching chicken breast for another recipe, omit the dill.



SERVES 6

1  cups shredded poached chicken breast (see Note)

4 hard-cooked eggs (see Lemon-Tarragon Deviled Eggs), chopped (1  cups)

 cup chopped shallots (about 3 large)

 teaspoon salt

 teaspoon freshly ground pepper

1 cup mayonnaise

 teaspoon Dijon mustard

3 tablespoons coarsely chopped fresh dill

6 Boston butter lettuce leaves

12 slices crusty country French or sourdough bread ( inch thick)





Fettuccine with Crisp Bacon, Spring Mushrooms, and Eggs

This pasta is a study in contrasts. The tender pasta and earthy mushrooms are accented with the taste of smoky bacon, while lightly fried eggs create a delicate sauce. An assortment of mushrooms gives this recipe the best flavor. Nutty morels are the perfect spring mushroom choice, but the more common shiitake and oyster mushrooms are also fine. Feel free to use half cremini (also known as baby bellas) or button mushrooms and half exotic mushrooms.




Bring a large pot of salted water to a rapid boil.

Heat a large nonstick skillet over medium-high heat. Add the bacon and cook for 7 to 9 minutes or until the bacon is golden brown and crisp, stirring occasionally and reducing the heat to medium if necessary. Drain the bacon on paper towels, and put in a medium bowl. Pour 1 tablespoon of the drippings into a small heat-proof cup and set aside. Discard the remaining drippings.

Add the butter to the same skillet and melt over medium heat. Increase the heat to medium-high and add the mushrooms. Cook for 3 to 4 minutes or until the mushrooms are tender, stirring often. Sprinkle with the  teaspoon each of salt and pepper. Stir in the shallots and cook 30 to 40 seconds or until they just begin to cook. Add the garlic and cook, stirring, for 30 seconds or until the garlic becomes fragrant. Combine the mushroom mixture with the bacon in the bowl. Set aside the skillet.

Cook the pasta in the boiling water for 2 to 3 minutes or until tender, reserving 13 cup of the cooking water. Drain the pasta. Toss in a large warm pasta bowl with the reserved cooking water and the cheese.

While the pasta is cooking, add the reserved tablespoon of bacon drippings to the skillet. Heat until warm over medium heat. Add the eggs and sprinkle with the remaining pinch of salt and 18 teaspoon pepper. Cover and cook 1  to 2 minutes, or just until the whites are set but the yolks are still soft.

Divide the pasta among 4 plates, top with the bacon and mushroom mixture, and place an egg on top of each serving. Shower with fresh chives before serving.

SERVES 4

6 ounces bacon (about 6 slices), coarsely chopped

2 tablespoons unsalted butter

8 ounces assorted mushrooms

 teaspoon of kosher salt, plus a pinch

 teaspoon freshly ground pepper, plus 18 teaspoon

 cup sliced shallots

2 garlic cloves, minced

One 8- to 9-ounce package fresh fettuccine

 cup freshly shredded Parmigiano-Reggiano cheese

4 eggs

13 cup sliced fresh chives





READY TO TAKE THE CHICKEN PLUNGE?

Chicken are trendy and, yes, youd love a couple in your backyard. But is raising chickens right for you? Here are some questions for you to consider:

1. Is keeping chickens legal in your area? If yes, follow the recommendations set forth by your city or town. If not, talk to officials about the possibility of changing the regulations to allow a small number of hens. Many cities are realizing the benefits of allowing small flocks of chickens as their residents seek locally grown, sustainable food.

2. Do you have the space? Chickens can exist in very small spaces (think industrial battery hens), but for the best quality of life, they need room to stretch and roam. The recommendations range from about 10 to 25 square feet per bird. This means even small city lots can support a couple of hens. If the chickens are allowed to roam the yard, theyll need less coop space than if theyre kept confined to a coop and run.

3. Will you have the time? Chickens are low-maintenance animals. In fact, theyre easier to care for than dogs. They still require a commitment from you, however. At the minimum, you will need to get up early to let them out of the coop and into their run. Youll have to set out their food and clean water and check for eggs. At night, youll have to make sure theyre in the coop and secure from predators. Once a week youll want to do a routine cleanup of the coop and the run, and once a month the area should get a thorough cleaning. So be realistic. Hundreds of people get baby chicks at Easter, only to later abandon them. If your lifestyle includes frequent traveling and staying out late, chickens may be a bad choice. Once you make the decision, youre responsible for their well-being, safety, and good health.

4. Do you have the resources? If you think youre going to save money on eggs, think again. The actual cost of home-raised eggs may be higher than those from the store. Although chickens are relatively inexpensive to keep compared to other pets, they do require an initial investment. The main expense will be the coop. Depending on where you live, the coop may be a simple shelter from the rain and sun or an insulated structure with heat and light. Keeping the roaming areas free from predators requires adequate fencing all around, including the top. (Many chicken owners do keep their expenses to a minimum, though, by creative planning and the use of recycled materials.)





Chicken Breasts with Bunches of Chives

The simplicity of this dish calls for the finest of ingredients. Use the best pasture-fed chicken available. The pured fresh chives create an emerald-green vinaigrette thats used as both a marinade and a sauce, infusing the chicken with the delicate pungency of spring chives. There are two types of chives: round-stem chives, the most common, are called onion chives, while the flat-stem chives are known as garlic chives. Either can be used in this recipe. When available, garlic chives can also be quickly sauted like greens and served as a tasty side dish.




To make the vinaigrette: Put all the ingredients in a blender container and blend until smooth and bright green in color.

To make the chicken: Drop the chicken breasts into a large resealable plastic bag and pour half the vinaigrette (about  cup) over the chicken. Seal the bag, eliminating as much air as possible, and massage the vinaigrette into the chicken. Put in a shallow pan and marinate in the refrigerator for 8 to 12 hours. Cover and refrigerate the remaining vinaigrette.

Preheat the oven to 425F. Bring the reserved vinaigrette to room temperature. Line a small, rimmed baking sheet with foil. Remove the chicken from the marinade, shaking off any excess and discarding the marinade. Heat a large skillet over medium-high heat. Add the 1 tablespoon olive oil. When the oil is hot, cook the chicken for 4 minutes or until golden brown on one side. (Be careful; the chicken may splatter slightly from the marinade.) Remove from the heat. Place the chicken, browned-side up, on the baking sheet and sprinkle with the salt and pepper.

Bake the chicken for 5 to 8 minutes or until no longer pink in the center (see Note). Remove from the oven and let rest for 5 minutes. Pour any accumulated pan juices into the reserved vinaigrette.

To make the sauted chives, if desired: Heat a large skillet over medium-high heat and lightly film with the olive oil. Saut the chives for 3 minutes or until slightly wilted. The greens should sizzle and lightly brown as you saut them. Sprinkle with the salt.

To serve, slice the chicken breasts diagonally into thirds. Divide the sauted chives (if using) among 4 plates. Drizzle with the vinaigrette. Garnish with fresh chive blossoms, if desired. Place the chicken slices over the chives.


NOTES

For moist chicken, do not overcook. To test for doneness, press lightly on the chicken breasts with a pair of tongs. They should spring back slightly when gently pressed.

For even more flavor in the chives, cook them in the same pan as the chicken. The garlic chives will become infused with the flavor of the meat drippings.



SERVES 4

CHIVE VINAIGRETTE

 cup extra-virgin olive oil

 cup plus 2 tablespoons sliced fresh chives

2 teaspoons grated lemon zest

2 teaspoons fresh lemon juice

 teaspoon kosher salt

 teaspoon freshly ground pepper

CHICKEN

4 boneless skinless chicken breast halves (about 1  pounds)

1 tablespoon extra-virgin olive oil

 teaspoon kosher salt

 teaspoon freshly ground pepper

SAUTED GARLIC CHIVES (OPTIONAL; SEE NOTE)

1 tablespoon extra-virgin olive oil

1 large bunch garlic chives or spring onion tops (about 4 ounces), cut into 2-inch lengths

 teaspoon kosher salt

Chive blossoms for garnish (optional)





Roasted Chicken Thighs with Feta and Cherry Tomatoes

This is one of those dishes youll find yourself making time and time again. A blender makes quick work of the marinade, which gives the chicken an intense flavor. Its perfect in spring, while youre waiting for local tomatoes to ripen, because the roasting intensifies the sweetness of the plump cherry tomatoes.




Combine the olive oil, lemon juice, garlic, dried oregano, salt, the  teaspoon black pepper, and the red pepper flakes in a blender or small food processor and blend until smooth. Drop the chicken thighs into a large resealable plastic bag and pour the marinade over them. Massage the marinade into the thighs. Put in a shallow pan and refrigerate overnight or up to 24 hours, turning occasionally.

Preheat the oven to 425F. Line a large, rimmed baking sheet with foil. Remove the chicken thighs from the marinade and arrange on the baking sheet. Discard the remaining marinade.

Roast the chicken for 35 minutes. Remove from the oven and arrange the tomatoes around the chicken, coating the tomatoes with the chicken juices in the pan. Spoon some of the feta over the chicken thighs and the rest over the tomatoes. Arrange the fresh oregano sprigs (if using) over the tomatoes. Roast for another 10 minutes or until the chicken is no longer pink in the center, the tomatoes have softened and deflated a little, and the feta is lightly browned and soft.

Place the chicken thighs on a serving platter and arrange the tomatoes around them. Spoon any feta from the bottom of the pan over the chicken and tomatoes. Garnish with the roasted oregano sprigs, if desired. Grab your pepper mill and grind a good dose of pepper over the whole dish before serving.

SERVES 4

3 tablespoons extra-virgin olive oil

3 tablespoons fresh lemon juice

3 garlic cloves, coarsely chopped

1 teaspoon dried oregano, preferably Greek

 teaspoon salt

 teaspoon freshly ground black pepper, plus more for garnish

 teaspoon red pepper flakes

8 bone-in, skin-on chicken thighs (about 2  pounds)

2 cups cherry tomatoes

6 ounces feta cheese, crumbled ( cup)

Fresh oregano sprigs (optional)





Fast and Crispy Roast Chicken

This chicken is juicy, crunchy, and addictive. The secret to success is flat roasting at a high temperature. Ask your butcher to remove the backbone and, if possible, the keel bone (center breastbone), leaving you to simply sprinkle the bird with olive oil and garlic before placing it in the oven. To make the most of the extra-crispy skin this recipe produces, carve the bird immediately after removing it from the oven.




Preheat the oven to 475F. Position a wire rack inside a large, rimmed baking sheet lined with foil. Coat the rack with nonstick cooking spray.

Stir together the olive oil and garlic in a small cup. Slather about 2 tablespoons of the mixture over the skin side of the chicken, and rub the remainder, about 1 tablespoon, over the back.

Open up the chicken like a book and spread out across the rack, skin-side up, so its as flat as possible. Position the legs so they are knock-kneed (facing each other). Tuck the wing tips behind the chicken. Sprinkle the chicken with the salt and pepper. Pour enough hot water into the pan to cover the foil. This will keep the drippings from smoking and burning in the high heat, and the steam will help cook the chicken from the bottom up.

Roast for 30 minutes. Cover the breast loosely with foil if it browns too quickly. Continue roasting for 10 to 15 minutes, or until the meat is no longer pink and an instant-read thermometer inserted in the thickest part of the thigh (without touching a bone) registers 175F.

To carve the chicken, make a diagonal cut below the breast and remove the legs. Cut between the drumsticks and thighs to separate them. Cut the breast in half down the center and cut each breast half in half again crosswise, leaving the wings attached, for a total of 8 pieces of chicken. Serve immediately.


NOTE

To remove a chickens backbone, place the chicken, breast-side down, on a cutting board. Start at the tail end and, with a sturdy pair of kitchen shears, cut along one side of the backbone, cutting through the tiny back rib bones. Repeat on the other side. Remove and discard the backbone, or save to make stock. Turn the chicken over and press on the breastbone to flatten slightly.



SERVES 4

2 tablespoons extra-virgin olive oil

3 garlic cloves, minced

One 3 -pound chicken, backbone removed (see Note)

 teaspoon kosher salt

 teaspoon freshly ground pepper

1  cups hot water, or as needed





Herb-Buttered Chicken with Spring Vegetables
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Your local farmers market is the best place to shop for this meal. Look for a locally raised chicken thats been free-ranged on pasture, and accompany it with garden-fresh carrots, new potatoes, and asparagus. The herbs used in this dish can be varied to suit your taste or the time of the year. In the spring, I prefer lighter, delicate herbs so they support but dont overpower the flavor of the chicken and the young vegetables.




Preheat the oven to 425F. Place a roasting rack in the center of a large, rimmed baking sheet or shallow roasting pan. Stir together the butter and  cup herbs in a small bowl until completely blended.

Loosen the skin of the chicken over the breast by slipping your hand between the skin and the meat to create a pocket, being careful not to tear the skin. Spoon 1 tablespoon of the herb butter into the pocket, pressing on the skin to spread the butter around. Tuck the wing tips behind the chicken so they lie flat.

Reserve 1 tablespoon of the herb butter and smear the rest all over the outside of the chicken. Sprinkle with  teaspoon of the salt and  teaspoon of the pepper. Place the chicken, breast-side down, on the roasting rack and roast for 15 minutes.

Meanwhile, melt the reserved tablespoon of herb butter. Toss with the potatoes, carrots, and onion in a large bowl and sprinkle with the remaining  teaspoon of salt and  teaspoon of pepper.

Remove the chicken from the oven and, using tongs, carefully turn the chicken breast-side up. Scatter the potatoes, carrots, and onion in a single layer around and under the chicken. Roast for an additional 20 minutes. Baste the chicken and vegetables with the pan juices. Continue to roast for another 15 minutes. Add the asparagus and coat with the pan juices. Roast for 5 minutes more, or until an instant-read thermometer inserted in the thickest part of the thigh (without touching a bone) registers 175F and the vegetables are tender.

Remove the chicken from the oven and let rest for 10 minutes. Carve and arrange on a large platter, surrounded by the vegetables. Garnish with the 3 tablespoons herbs before serving.

SERVES 4

4 tablespoons unsalted butter, softened

 cup chopped fresh spring herbs, such as tarragon, chives, chervil, and/or dill, plus 3 tablespoons

One 3 - to 4-pound chicken

 teaspoon kosher salt

 teaspoon freshly ground pepper

8 ounces unpeeled tiny new potatoes (about sixteen 1-inch potatoes), halved (quartered if large)

8 medium-thick carrots with 1 inch of the green tops left on

1 large onion, cut into 1-inch wedges

16 pencil-thin asparagus spears, trimmed
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HOW TO ENJOY CHICKENS WITHOUT THE HASSLE

Admit it. You love the idea of raising chickens but cant see yourself actually doing it. Happily, youre in luck. There are many ways to enjoy the benefits of backyard chickens without having to raise them yourself. Here are a few suggestions:

Offer to help chicken owners in your area. You can take care of their coops while theyre away or lend a helping hand now and then. Youll find chicken owners are more than happy to pay you in delicious home-raised eggs.

While many communities bar the sale of backyard eggs, the bartering system is alive and well. Chicken keepers are often happy to exchange some of their eggs for something of equal value.

If youre a gardener, you can help chicken owners and yourself by offering to take some of the chicken waste for compost. Owners of large flocks are especially appreciative and will probably offer you some of their eggs as a thank-you.

Finally, frequent your local farmers market. In some communities youll find a few backyard chicken owners setting up tables there. Youll also be able to meet the wonderful farmers in your area whove made the choice to offer humanely raised, organic, free-range eggs and meat.






End of sample
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