Ingredients
1 whole chicken approximately 1.3-1.5kg
1 cup chopped celery
A handful of thyme sprigs
1 medium onion cut into 8
3-4 peeled garlic cloves
2-3 tbsps. olive oil
¼ cup Dijon mustard
¼ cup Wholegrain mustard
Juice of half a lemon
2 tbsps. sesame seeds
1 tbsp. Portuguese chicken spice
3 large unpeeled potatoes cut into quarters
Potato spice
Salt & pepper

Method
1. Pre-heat oven to 180˚.
2. Take a large baking tray and layer it with half the onion, half the celery, half the thyme,
half the garlic and spread 1 tbsp. of olive oil. Spread it all over the baking tray and set
aside while you work on the chicken.
3. Place the chicken on a wooden board and rub salt and pepper onto both sides of the
chicken.
4. In a small bowl, mix together the Dijon mustard, Wholegrain mustard, 1 tbsp. of olive oil
and lemon juice. Then spread the mustard mixture generously onto both sides of the
chicken and place it in the baking tray on top of the celery and onion mix. You must
make sure the whole chicken is well covered with the mustard basting. Add more if
needed. Then sprinkle over the chicken with Portuguese Chicken spice.
5. Throw the sesame seeds careless over the chicken. You will have to lift it slightly to get
some seeds on the bottom of the chicken.
6. Use the remaining onion, garlic, thyme and celery to stuff the chicken. Tie the legs
together tightly using a string or twine.
7. Layer the potatoes on the sides of the chicken. Using your hands, work the olive oil and
flavour sitting in the bottom of the baking tray into the potatoes then sprinkle over them
with potato spice.
8. Cover the chicken with foil and roast for 30 minutes on 180˚. Remove the foil and roast
uncovered for another 30-40 minutes. Take the chicken out and test the readiness by
cutting through the chicken. If the liquid seeping out has a bit of blood in it then roast it
some more. This part depends on the size of your chicken. If its medium, then 60-80
minutes should be sufficient. If it’s on the larger side the add 10-15 more minutes.
9. Allow the chicken to rest at room temperature for about 15 minutes or so before cutting
and serving.

