Peruvian Garlic Lime Roast Chicken
1 - 5 to 6 pound whole roasting chicken
FOR THE PASTE:
6 garlic cloves — peeled and chopped
1/2 of an habanero pepper
1/4 cup mint leaves
1 tablespoon salt
1 tablespoon black pepper
1 tablespoon cumin
1 tablespoon sugar
2 teaspoons smoked paprika
2 teaspoons oregano
2 teaspoons lime zest (that should be approx. two limes)
2 limes — juiced
1/4 cup oil
Place all of ingredients in a blender and blend until you have a smooth paste. If you do
not have a high powered blender chop everything before adding to the blender.
Trim any excess fat from the chicken. Carefully run your fingers between the skin and
the breast and thigh meat, to separate them. Be careful not to break the skin.
Rub half of the paste on the meat under the skin and the cavity. Coat the chicken on
the outside, making sure to rub under the wings.
Place the coated chicken into a container. Place the container into a grocery store bag
and tie it. Refrigerate for a minimum of 6 hours or overnight.
COOK THE CHICKEN:
Remove the chicken from the fridge and take it out of the bag.
Place a rack into a roasting pan and coat it with oil. Place the chicken on top of the
rack, breast side down. Allow it to come to room temperature by sitting on the counter
for about 30 minutes.
Preheat your oven to 400F (200C).
Place the chicken into the oven — breast side down. Cook for 20 to 25 minutes.
Remove the chicken from the oven. Carefully flip it by inserting a meat cooking fork
inside the cavity and grabbing the other end with an oven mitt.

Reduce the oven to 350F (175 C).
Add some water to the bottom of the roasting pan, making sure that it doesn’t touch
the chicken.
Return the pan to the oven and cook for an hour. Remove the chicken from the oven
and insert a thermometer between the thigh and the leg — making sure not to touch
the bone. It should register 165 to 170 F (74 to 76 C). Return it to the oven if it needs to
continue cooking. Check it every 15 minutes.
Tent the roasting pan with aluminum foil. Allow the chicken to rest for 30 minutes
before carving.
Carve and enjoy with your favorite sides.
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