
 How to get 3 meals 

out of one free-range chicken

Thyme For Ewe Farm

Cooking a whole chicken is ideal for planning your week ahead. The bigger the chicken, the better since

you'll have lots of leftovers for lunch or supper. And if you have more leftovers, chicken sandwiches or

chicken tacos are perfect for a quick lunch. 

Basic whole roasted chicken

If you like the skin extra crispy, pat the chicken dry and rub the skin with oil, salt, and pepper.

You can add a few aromatics, like lemon and herbs, inside the bird.

• Roast for around 15 minutes at 425°F, then reduce to 375°F until the juices run clear – just under

20 minutes per pound of chicken. 

• Let the chicken cool for 15 to 20 minutes before carving.

Use the leftover meat in a Chicken and rice recipe below, and use the carcass and vegetables to make

Chicken Stock.

Estelle's Chicken pilaf

My favorite one dish recipe when it comes to leftover chicken!

Ingredients

• 1 cup white rice

• 1.5 to 2 cups leftover chicken

• 2 cups Chicken stock

• 1 onion, diced

• 1 green pepper, or any veggie you have on hand or in the freezer (green beans work great)
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Instructions

If you don't have leftover chicken, cube some chicken breast and brown it in a pan.

- Add the onion and pepper and cook for 10 min.

- Add the rice, mix well until the rice is colored (be careful not to burn it!)

- Add the stock, some salt and pepper and maybe some raisins if you'd like and let cook on low heat for

20 min.

- Add your leftover chicken and some cilantro if you like it and serve while it's hot! 

Basic chicken stock recipe

Use chicken stock to cook your rice and your kids will always finish their plate!

Or add some barley or noodles and you have chicken soup ready for lunch!

Ingredients

• Bones from a whole chicken*, or 2 lbs. Beef or pork bones

• 4 quarts cold water

• 1 tbs vinegar

• 1 large onion coarsely chopped

• 2 carrots, peeled and chopped

• 3 celery stalks, chopped

• 1 bunch parsley

*Note: Farm-raised, free-range chickens give the best results.

Instructions

1. Place the bones in a large stainless steel pot with water, vinegar and vegetables.

2. Bring to a boil. Reduce heat, cover and let simmer as long as you can. The longer you cook the

stock, the stronger tasting it will be.

3. About 10 minutes before finishing the stock, add parsley.

4. Remove bones with a slotted spoon or pour the entire pot of cooled broth and bones through a

large strainer, catching the broth in a bowl below.

5. Reserve broth in your refrigerator until the fat rises to the top.

6. Skim off the fat and reserve the stock in covered containers in your refrigerator or freezer.
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