
Simply Brined & Roasted Chicken

Recipe Ingredients
Recipe Serves

About 3-4 Dinner Servings

Ingredient Amount

Small Whole Chicken 5-6 lb

Water 6-7 cup

Coarse Kosher Salt 1/2 cup

Thyme 2 tbsp

Olive Oil 3 tsp

Black Pepper 3/4 tsp

Thyme 1/2 tsp

Rosemary 1/2 tsp

This is the easiest (and simplest) recipe to pull out of  the recipe 
box if  you want to impress somebody coming to your dinner 
table. It’s perfect for those date-night-in moments when you 
want to cook something special, but not necessarily wanting to 
slave away in the kitchen. Furthermore, while the chicken is 
brining during the day, finish up your to-do list and run your 
errands, when you come back home just pop this chicken in the 
oven and you’ll own every bragging right. 
-Pairs well with my Simply Roasted Veggies, or Avocado 
Caprese Salad.

Recipe Instructions

1. In a medium/large bowl- mix together the water, kosher salt, and 
thyme. Place the small whole chicken in the brine bath. The brine 
should reach the top of  the chicken or near the top of  the chicken. Cover with 
aluminum foil and place in the refrigerator for about 3 hours.  

2. At 1.5 hours, flip the chicken and place back in the fridge to 
continue the brine process.  

3. After 3 hours- take the chicken out of  the fridge and pre-heat the 
oven to 350 degrees fahrenheit. In a medium, squared glass 
baking dish, drizzle 1 tsp of  olive oil on the bottom.  

4. Place the brined chicken in the baking dish and drizzle the 
remaining olive oil, black pepper, thyme, and rosemary on top. 
Then, pour the previously used brine in the baking dish, enough 
to fill 1/2 inch from the bottom.  

5. Puncture a cooking thermometer into one of  the breasts and 
place the chicken in the oven to cook.  

6. Cook until the thermometer reads about 162 degrees fahrenheit, 
after you take it out of  the oven let it rest and the temperature will 
continue to rise to 165 degrees. Entire cooking process should take 
between 1.5-2 hours
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