
I’m home. What’s Cooking? 

Mom will be so 

happy I’m cooking 

dinner tonight! 

Lemon Chicken’s in 

the oven as soon as 

I wash this bird. Sweetie, you 

should never 

wash raw chicken 

before cooking. 

Lemon Roasted  
Chicken 

Recipe Inside! 

That’s right, 

but... 

If you could 

see germs, 

you would see 

that Washing 

poultry just 

splashes 

bacteria all 

over you, the 

kitchen, and 

other foods. 

But raw chicken can 

be covered in lots 

of nasty bacteria. 
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So how do I get rid of 

the bacteria on chicken? 

Season it, stuff it with

whole lemons, then 

pop it into the oven. 

 

The oven 

heat 

kills the 

bacteria. 

That way our family won’t get 

sick from the dinners you’ll be 

cooking for us from now on. 

From now on? 

You’re 

joking!... ...right? 
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Lemon Roasted Chicken 
Yields 10 servings 
Serving Size: 1 piece 

Ingredients  
4-pound whole chicken 
½ teaspoon salt 
½ teaspoon pepper 
½ teaspoon whole cumin 
2 cloves of garlic (thinly sliced, or 
1 tsp garlic powder) 
2 tablespoons butter – softened 
2 whole lemons 
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Lemon Roasted Chicken 

Instructions 
1. Preheat oven to 350 degrees F. 

2. Combine salt, pepper, garlic, 
and cumin or other spices. 

3. Dry the chicken with paper 
towels. 

4. Rub chicken with softened 
butter, inside and out. 

5. Sprinkle the spice combination 
over the chicken, inside and out. 

6. Place 1 or 2 fresh lemons inside 
the chicken. These will be thrown 
away after baking – do not eat. 

7. Bake in a 350-degree F oven for 
60-75 minutes. 




