
Roasted Chicken with Apples 

 

 

Ingredients 

One 4 lb. chicken, rinsed and patted dry with paper towel 

Olive oil 

2 large apples, cored 

1 Vidalia onion, peeled and quartered 

1 bunch fresh thyme 

1 bunch fresh sage 

3 sprigs fresh rosemary 

Salt 

Freshly ground pepper 

Fresh parsley 

 

Directions 

Preheat oven to 400º F. Rub the inside and outside of the chicken with olive oil; place in 

a casserole dish and set aside. Cut each apple into 8 slices. Stuff chicken with 8 slices of 

apple, all of the onion pieces, thyme, sage and rosemary, then tie the legs together with 



kitchen twine. Season the outside of the bird with salt and pepper. Arrange remaining 

apples around the outside of the chicken. Place in oven and roast for 90 minutes or until 

internal temperature reaches 165° F. If desired, garnish with fresh parsley before serving. 

 


