
Mexican Wedding Skulls
IngredIents:
• 1 cup powdered sugar
• 2 cups butter, softened
• 4 teaspoons almond extract
• 2 teaspoons vanilla extract
• 4 cups flour

• ½ teaspoons salt
• 1 cup finely chopped almonds
• 1 cup chocolate chips
• additional powdered sugar 

 for dusting

makes 60 cookies

dIrectIons:
1. Preheat oven to 325°F.

2. In large bowl, beat  sugar, butter, and extracts until they're light and fluffy.

3. Add flour, salt and almond to mixer and mix until dough comes together.

4. Shape into 1 ½" balls, then pinch into a skull shape. Add chocolate chips 
for eyes, nose and mouth and place on ungreased cookie sheet.

5. Bake for 20-25 minutes. You want them to be set in consistency, but not 
brown.

6. Remove cookies from sheet, allow to cool for 10-15 minutes, and roll in 
more powdered sugar.

With these, I didn't allow them to cool quite long 
enough, so they wound up being a little crumbly when I 
shook them with powdered sugar. Make sure yours are 
well-set and cool before shaking!

Based on a recipe from Curvy Girl Guide

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Candified Mini-Brownies
IngredIents:
• ²/3 cup butter
• 5 ounces chocolate chips
• 1 ¾ cups sugar
• 2 teaspoons vanilla

• 3 eggs
• 1 cup all-purpose flour
• 24 miniature peanut-butter cups
• 72 M&Ms

makes 48 brownies

dIrectIons:
1. Preheat oven to 350° F. Spray 2 mini-muffin tins with baking spray and set 

aside.

2. Mix butter and chocolate chips in a microwave-safe bowl and microwave 
in 1-minute increments to melt and combine the ingredients, stirring  
between each heating. Set aside to cool.

3. Beat sugar, vanilla and eggs with electric mixer on high speed 5 minutes. 
The mixture will become light yellow and fluffy.

4. Add chocolate mixture on low speed. Beat in flour just until blended.

5. Distribute batter into the mini-muffin tins. Add 1 mini PB cup to the middle 
of each cup in one tin. Leave the other tin plain.

6. Bake 15-25 minutes or just until brownies begin to pull away from sides of 
pan.

7. After you remove the brownies from the oven, add 3 M&Ms to the top 
of each plain brownie. Stick this tin back in the oven for 2 minutes, then 
remove and allow to cool.

This is a really simple treat; the recipe for the brownies is from the basic 
red Betty Crocker book, just with added candies.

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Lasagna Soup
IngredIents:
• 1 pound Italian sausage 
• 2 Tablespoons minced garlic
• 4 cups chicken broth
• 14-15 ounces Italian-style  

 stewed tomatoes, chopped  
 (juice reserved)

• 10 ounces tomato sauce 
• 1 cup uncooked lasagna pasta,  

 snapped into 2" sections
• 2 cups shredded mozzarella
• ¼ cup shredded Romano cheese

makes 5 bowls

dIrectIons:
1. Brown sausage in a large soup-pot over medium heat.

2. Mix in garlic and sauté for 2 to 3 minutes.

3. Add chicken broth, stewed tomatoes and juice, and tomato sauce to pot 
and bring to a boil.

4. Add pasta and simmer until cooked through, 10-15 minutes.

5. Mix in 1 cup shredded mozzarella and stir until melted.

6. Garnish with remaining mozzarella and the Romano cheese.

Oh my word, this turned out so well. Bill said it could 
always use more cheese, so keep that in mind if you or 
your significant other are addicted to cheesy goodness. 
This recipe made enough for 5 adults, so it would be 
great for a big fall dinner or for freezing to save.

Based on a recipe from Reservation for Two

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Homemade Calzones
IngredIents:
• 1 pound fresh pizza dough
• Olive oil
• Flour

• ½ cup pizza or marinara sauce
• 1 cup shredded cheese 
• Optional: meats or vegetables

makes 4 calzones

dIrectIons:
1. Set out pizza dough to rise for about 30-45 minutes. Preheat the oven to 450° F.

2. Coat the bottom of a medium sheet pan with a thin layer of olive oil and set 
aside.

3. Divide the pizza dough into 4 equal pieces. On a well-floured surface, roll each 
piece into a 5"-6" circle.

4. Spread about 1/8 cup of sauce in the center of each dough circle. Add about ¼ 
cup of cheese and any other fillings to taste.

5. Pull the dough up and over the filling, making the calzone into a half-circle. To 
close the calzone, pinch and roll the bottom layer of dough into the top.

6. Place the calzones on the prepared cookie sheet, leaving about 1 inch in between 
each.

7. Brush the top of the calzones with olive oil and cut 3 vents in the top of each 
with a sharp knife.

8. Place cookie sheet with calzones in the top ½ of the oven and bake for ~24  
minutes, checking at 15 minutes to make sure they aren't browning too quickly.

9. When they are golden-brown and delicious, remove calzones from the oven and 
allow to cool for 2 minutes before eating.

Filling Suggestions:
1/8 cup pizza sauce, 1/8 cup shredded mozzarella, 1/8 cup shredded 
Romano cheese, and 1/4 slice of prosciutto
1/8 cup pizza sauce, 1/8 cup shredded mozzarella, a pinch of shredded 
Romano cheese, and 1 tablespoon of garlic-herb goat cheese

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Cake Batter Popcorn
IngredIents:
• ½ cup all-purpose flour
• ³/8 cup sugar
• 3¼ teaspoon baking powder
• ¹/8 cup non-fat dry milk
• ¼ teaspoon vanilla

• 6 cups popped popcorn
• 1½ cups white chocolate, melted
• 1 cup Homemade Yellow Cake Mix
• ¼ cup vegetable shortening
• assorted sprinkles

makes 6 cups

dIrectIons:
1. Combine flour, sugar, baking powder, and dry milk in a small bowl, set aside. (This 

is our 'cake mix')

2. Pop yo' popcorn and place in the biggest bowl you have.

3. Melt the white chocolate in the microwave by cooking in 30-second intervals, 
stirring in between.

4. Add the vegetable shortening and stir into chocolate until melted. If necessary, 
re-microwave for 30 seconds to melt completely.

5. Mix vanilla into the chocolate/shortening mixture until well-combined. Add the 
'cake mix' and stir until smooth.

6. Pour mixture into the big bowl of popcorn and toss to coat evenly. Use a couple 
spatulas or spoons to help.

7. Pour the popcorn out onto cookie sheets to cool/harden. Sprinkle immediately 
with your choice of sprinkles.

8. Wait until the candy has solidified and enjoy!

This would be a great recipe to customize for the holidays! You can 
also use milk or dark chocolate in place of the white chocolate, or 
you can omit the cake batter for just plain chocolatey popcorn

Based on recipes from Mrs. Schwartz's Kitchen, with help from 
Chickens in the Road

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Mini BLT Couscous Cups
IngredIents:
• 1 box couscous mix 
• 2 eggs
• 3 egg whites
• ½ cup frozen chopped spinach,  

 thawed and squeezed dry

• 1 cup shredded cheddar cheese
• 6-8 slices of bacon
• ½ cup chopped cherry tomatoes
• 2 Tablespoons parmesan cheese

makes 30 cups

dIrectIons:
1. Preheat oven to 350° F.

2. Prepare couscous to box directions and set aside.

3. Fry or bake bacon until very crispy. Crumble into bits and set aside.

4. Combine eggs, egg whites, spinach, cheeses, bacon, and tomatoes in a 
large bowl. Add couscous and stir well to combine.

5. Spray 2 mini-muffin tins with nonstick spray, then fill each cup to the top 
with the mixture, smoothing the top with the back of a spoon.

6. Bake for 15-17 minutes, or until golden brown on top.

7. Let cool 5 minutes, then pop out with a butter knife. Cool completely on 
a cooling rack. Store in the refrigerator, or freeze then reheat by  
microwaving for 30 seconds.

The combination of eggs,cheese and bacon makes the taste of 
these cups is a little quiche-y, which means they are great for 
brunch OR dinner.

Based on a recipe from Iowa Girl Eats

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Heath-Chocolate Cupcakes
cupcake IngredIents:
• 2 cups sugar
• 2 cups flour
• 2 Tablespoons cornstarch
• ¾ cup cocoa
• 2 teaspoons baking powder
• 2 teaspoons espresso powder
• ½ teaspoon baking soda

• 1 teaspoon salt
• 4 large eggs
• ¾ cup vegetable oil
• 2 teaspoons vanilla extract
• 1 ¼ cups water
• 1 cup Heath toffee bits

FrostIng IngredIents:
• 2 cups butter (very, very soft)
• 1 cup shortening
• pinch of salt
• 6 cups powdered sugar (approx.)

• ¼ cup cocoa
• ¼ cup Heath toffee bits
• ½ cup caramel sauce

makes 24 cupcakes

dIrectIons:
1. Preheat the oven to 350°F. Line cupcake tins with liners.

2. Whisk together the dry ingredients.

3. Add the eggs, oil, and vanilla, beating until smooth.

4. Gradually add the water, beating until smooth. Mix in toffee bits.

5. Pour the batter into lined cupcake tins, filling about ²/3 full.

6. Bake for 20-24 minutes or until cake tester comes out clean.

dIrectIons:
1. Combine butter, shortening and salt in mixer bowl. Beat until well- 

combined and fluffy.

2. Add cocoa, begin mixing on low, adding powdered sugar until you reach 
the desired consistency. Beat on med-high to make really fluffy.

3. Drizzle in caramel sauce as you run the mixer on low. Add Heath toffee 
bits.

Recipe from Mancktastic! at  manckeinreallife.wordpress.com



Hummus-Smothered Chicken
IngredIents:
• 15 ounces chickpeas or garbanzo  

 beans
• 5 cloves garlic, peeled
• ½ teaspoon salt
• 3 Tablespoons olive oil
• 2 Tablespoons reserved chickpea/ 

 garbanzo bean liquid

• 2 boneless, skinless chicken  
 breasts

• salt and pepper
• 1 tablespoon olive oil
• 1 lemon
• 1 teaspoon paprika

dIrectIons:
1. Preheat oven to 450° F. Spray an 11"x17" baking dish with cooking spray.
2. Drain the chickpeas/garbanzo beans, reserving the liquid. Combine this liquid 

with the olive oil
3. Combine the chickpeas/garbanzo beans, garlic and salt in a food processor 

and process until the beans are in tiny little chunklets.
4. Drizzle in the oil and reserved chickpea/garbanzo bean liquid in 1 tablespoon 

increments, blending between each addition. Set aside. 
5. Sprinkle the chicken all over with salt and pepper. Set the breasts in the  

prepared baking dish and smother with hummus.
6. Squeeze one lemon all over the hummus-smothered chicken, then sprinkle 

with paprika.
7. Bake for 25-30 minutes, or until the chicken is cooked through.

Enjoy with couscous and green beans, like we did, or with  
another side of y0ur choice!

Based on recipes from King Arthur Flour and  Gimme Some 
Oven

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Garlic Feta Burgers
IngredIents:
• 1 pound ground beef
• 1 teaspoon Worcestershire sauce
• ½ teaspoon salt
• ¼ teaspoon black pepper

• 2 ounces crumbled feta cheese
• 1 clove garlic, minced
• ½ teaspoon dried oregano

dIrectIons:
1. Preheat grill to medium-high heat or set grill pan to heat on a medium-high 

burner.

2. Combine the ground beef, Worsterschire sauce, salt and pepper in a bowl and 
stir until well-combined. 

3. Add the garlic, feta, and oregano to the meat mixture and squish all around 
until well-incroporated.

4. Divide the meat mixture into 4 patties, using either your hands or a fancy 
burger press like Bill.

5. Grill burgers for 8-10 minutes, flipping once halfway through cooking.

6. Enjoy burgers atop burger buns or a Greek salad.

Because of the saltiness of the Feta, I find that 
these burgers are well-paired with just ketchup 
on a burger bun or atop a nice, fresh Greek salad 
with tomatoes and olives. 

Based on recipe from Espresso and Cream

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com

makes 4 burgers



Baked Farfalline with Ricotta Balls
IngredIents:
• ½ box farfalline  

 (or other small pasta)
• 1 jar of spaghetti sauce 
• 7.5 ounces ricotta cheese
• 1 cup shredded mozzarella cheese
• ¼ cup grated parmesan cheese
• ¼ cup grated Romano cheese

• 1 egg
• ¼ cup bread crumbs
• 1 teaspoon Italian seasoning
• ¼ teaspoon garlic powder
• ¼ teaspoon onion powder
• ¼ teaspoon kosher salt
• pinch of black pepper

dIrectIons:
1. Preheat your oven to 350°. Prepare farfalline to box instructions, rinse and 

combine with ½ jar of spaghetti sauce.

2. In a large bowl, combine cheeses, egg, bread crumbs and seasonings. Mix 
with a spatula until well-combined,

3. Cover the bottom of an 11x7 baking dish with about ¼ of the spaghetti sauce. 
Roll the ricotta mixture into balls about the size of a golf ball and space them 
in the baking dish.

4. Surround the ricotta balls with the pasta-sauce mixture, then top with the  
remainder of the spaghetti sauce.

5. Place baking dish in the oven and bake for 25-30 minutes.

6. Dish into bowls and top with additional parmesan, if you want.

Italian seasoned chicken or a ground beef sauce would be a great 
way to add some protein, or you could add some roasted veggies 
like zucchini or eggplant for an added nutritional kick. 

Based on recipe from The Dough Will Rise Again

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Homemade Pork Potstickers
IngredIents:
• 1½ cups flour
• ½ cup water
• ¹/8 cup canola oil
• 1 Tablespoon salt
• ½ pound ground pork
• ½ inch ginger (minced)
• ½ cup shredded cabbage

• 2 Tablespoons soy sauce
• 2½ Tablespoons sesame oil
• 1 Tablespoon oyster sauce
• 1 teaspoon sugar
• ½ teaspoon rice wine vinegar
• additional water for steaming

dIrectIons:
1. Combine flour, water, canola oil and ½ tablespoon salt in a large bowl and mix 

throughly until it forms a well-incorporated dough.

2. Knead dough for 5-10 minutes until it's smooth.

3. Roll kneaded dough into a large bowl and cover to keep moist.

4. In a large bowl, combine ground pork, shredded cabbage, sesame oil, ginger, 
soy sauce, oyster sauce, sugar, and rice wine vinegar. Set this mixture aside.

5. Grab a piece of dough about the size of a golf ball. Use a rolling pin to roll the 
ball out to a circle 3" in diameter.

6. Place slightly less than a tablespoon of the meat mixture into the center of the 
dough circle.

7. Close the dumpling into a half circle and pinch shut. Set aside your completed 
dumpling on a tray.

8. Repeat steps 5-7 to make the rest of your batch of dumplings.

9. Heat a skillet on medium-high heat and add 1 tablespoon sesame oil. When oil 
is hot, add dumplings, arranging them in a circular pattern.

10. Pour in ¼ cup water and allow water to steam off. Pour in ¹/3 cup water and 
cover skillet. Cook for 7 minutes. Enjoy dumplings!

Based on recipe from Chic n' Cheap Living
Recipe from Mancktastic! at  manckeinreallife.wordpress.com



Bill's Magical Mahi Mahi
IngredIents:
• 2 pounds Mahi Mahi filets
• 2 Tablespoons olive oil
• 2 teaspoons dried ginger
• 1 Tablespoon minced garlic
• 1 Tablespoon lemon juice

• ¼ cup soy sauce
• ¼ cup honey
• ¼ cup dry red wine
• ¹/8 teaspoon cayenne pepper

dIrectIons:
1. Add all ingredients besides Mahi Mahi to a medium bowl and whisk well to 

combine to create marinade.

2. Pour prepared marinade in a large ziptop bag and add Mahi Mahi filets. Make 
sure to fully cover filets with the marinade.

3. Seal the bag and place in the refrigerator to marinate for at least four hours, 
preferably overnight.

4. After the fish has marinated, heat a non-stick skillet to medium heat on the 
stovetop. Add fish and all marinade. Cook for 5-7 minutes on each side.

5. When fish is cooked through, remove from the skillet and raise heat to  
medium-high to reduce the marinade. Cook for 2-4 minutes, or until thickened 
and delicious.

6. Remove skin from fish and serve topped with reduced marinade.

Bill has worked to tweak this recipe for months, and it 
is so delicious!  We serve it with couscous on the side to 
help soak in all of the tasty sauce. 

Recipe from Mancktastic! at  
manckeinreallife.wordpress.com



Beef with Broccoli
IngredIents:
• 2 Tablespoons cornstarch, divided
• ¼ teaspoon salt
• 1 pound stir-fry beef (in strips)
• 1 Tablespoon sesame oil
• 1 cup chicken broth, divided
• 5 cups broccoli florets

• 1 teaspoon powdered ginger
• 2 teaspoons minced garlic
• ¼ teaspoon cayenne pepper
• ¼ cup soy sauce
• ½ cup water

dIrectIons:
1. Combine salt and 1½ tablespoon of cornstarch in a large zip-top bag; add beef 

and toss to coat well.

2. Heat sesame oil in a large, deep skillet over medium-high heat. When oil is 
heated, add beef and stir-fry until cooked through. Remove beef from skillet 
and set aside.

3. Add ½ cup of broth to the skillet and stir to incorporate any leftover beef bits 
on the bottom. 

4. Add broccoli to skillet, cover and steam for 3 minutes, or until the broccoli is 
crisp-tender and bright green.

5. Remove cover and add garlic, ginger and pepper. Mix skillet well while cooking 
for 1 minute.

6. In a small bowl, combine soy sauce, ½ cup chicken broth, ½ tablespoon  
cornstarch and water and stir until well-blended. Add to the skillet and stir well 
to combine. Reduce heat to medium and simmer until slightly thickened.

7. Return beef strips to the pan and cook for 1 additional minute. Toss all  
ingredients in pan so they are well-coated with sauce.

This is an easy and delicious take on a takeout classic. The sauce is nice and savory, with delicious steamed 
broccoli that soaks in all the goodness!

Based on a recipe from Framed Cooks
Recipe from Mancktastic! at  manckeinreallife.wordpress.com



ManckWhite Mac & Cheese
IngredIents:
• 2.5 cups tube pasta, uncooked
• ¼ cup butter
• ¼ cup all-purpose flour
• 1 teaspoon salt, divided
• ½ teaspoon pepper, divided
• 1 Tablespoon whole-grain mustard
• ¼ teaspoon Worcestershire sauce

• 2 cups milk
• 2 cups shredded cheddar
• ¼ cup Brie, chopped
• 1 ½ cups panko bread crumbs
• ½ teaspoon paprika
• ¼ teaspoon thyme

dIrectIons:
1. Heat oven to 350°. Cook and drain pasta according to package directions.

2. In a 3-quart saucepan, melt butter over low heat. Stir in flour, ½ teaspoon salt, 
¼ teaspoon pepper, mustard and Worcestershire sauce; continue cooking on 
low heat until smooth and bubbling. 

3. Add milk to butter-flour mixture and heat until boiling, stirring constantly. Boil, 
while stirring, for 1 minute, then remove from heat. Stir in cheeses until melted 
and smooth.

4. Combine pasta and cheese sauce in a 2-quart casserole dish and mix well.

5. In a bowl, combine the bread crumbs, ½ teaspoon salt, ¼ teaspoon pepper, 
paprika, and thyme. Pour mixture over the top of the casserole dish.

6. Bake uncovered for 20-25 minutes, enjoy!

We love the tang from the mustard, Worcestershire 
sauce and Brie in this hearty pasta dish, combined with 

the crunch and herbal flavor from the breadcrumb  
topping. 

based on recipe from the Betty Crocker Cookbook

Recipe from Mancktastic! at  
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Sesame Chicken
IngredIents:
• 6 boneless, skinless chicken  

 breasts
• ¼ cup honey
• ¼ cup soy sauce

• ½ cup water
• 1 Tablespoon cornstarch
• ³/4 teaspoon ground ginger
• 1 Tablespoon sesame seeds

dIrectIons:
1. Cut chicken breasts into 1" cubes. Heat a large non-stick skillet on medium-

high heat and cook chicken until cooked through.

2. Mix together honey, soy sauce, water, cornstarch and ground ginger. Whisk 
together well until all cornstarch lumps disappear.

3. Pour sauce mixture into skillet with the chicken, sprinkle with sesame seeds 
and cook uncovered for 2 minutes, or until sauce begins to thicken.

4. Cover skillet and simmer for 10 minutes, or until chicken begins to absorb 
thickened sauce.

This ManckWhite favorite is easy to throw 
together, with a delicious sauce even better 
than a restaurant. Serve it over white or 
fried rice for a filling and tasty dinner.

based on recipe from the Collegiate Kitchen 
Companion (aka my senior seminar project)

Recipe from Mancktastic! at  
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Chicken Puff Pastry Pot Pie
IngredIents:
• 2 cups chicken, cooked and cubed
• 1 cup frozen peas
• 1 cup frozen corn
• 1 potato, diced
• 3 Tablespoons butter
• 1 Tablespoon dried rosemary
• 1 Tablespoon herbes de Provence

• 1 cup milk
• 10 ounces cream of chicken soup
• salt and pepper, to taste
• 1 sheet puff pastry, thawed
• 1 egg yolk
• 1 Tablespoon water

dIrectIons:
1. Preheat oven to 375°. Make sure chicken is cooked and puff pastry is thawed.

2. Bring a pot of water to boil and add diced potato. After 3 minutes, add frozen 
vegetables and boil for 5 more minutes, or until potatoes are 'al dente'. Drain 
and set aside.

3. In a large saucepan, melt butter over medium heat. Add rosemary and herbes 
de provence and cook for 2 minutes, or until fragrant. Add soup and milk to 
the saucepan, seasoning with salt and pepper to taste. Simmer mixture for 5 
minutes, stirring constantly.

4. Add the potatoes, vegetables and chicken to the saucepan and mix well. Pour 
mixture into a large baking dish and top with puff pastry, crimping the edges 
to the dish and folding over the corners to the top.  

5. Mix the egg yolk and water, then brush over the top of the pastry. Bake pot 
pie for 25-30 minutes, or until the top is nicely browned. Remove from the 
oven and let cool for 5-10 minutes before eating.

The puff pastry crust makes this delectable dish a real treat, especially 
on cold, blustery days. The cream-of-chicken based sauce is flavorful 

and delicious, tying together all of the yummy filling.

based on recipe from the Dinky Kitchen

Recipe from Mancktastic! at manckeinreallife.wordpress.com



Cheesy Beef Enchilasta
IngredIents:
• 1 pound lean ground beef
• 1 pound penne pasta
• 3 Tablespoons butter
• ¼ cup flour
• 14 ounces mild enchilada sauce

• 14 ounces medium enchilada  
 sauce

• 4 ounces cream cheese
• 1½ cups Mexican Blend Cheese

dIrectIons:
1. Preheat the oven to 350°. Spray a casserole dish with cooking spray and set 

aside.

2. Cook ground beef in skillet over medium-high heat until no pink remains. 
Drain off fat and set meat aside.

3. Bring a large pot of water to a boil and cook the pasta for just over half of the 
recommended cooking time. (The pasta will finish cooking in the oven, so you 
want it quite al dente.) 

4. Drain pasta and pour into casserole dish. Add beef to the dish and stir well.

5. Melt butter in a large saucepan over medium heat, then add flour and whisk 
until well combined. Cook for 2-3 minutes. 

6. Add enchilada sauce to the butter mixture in saucepan and whisk mixture until 
thick and bubbly. Add the cream cheese and stir until fully incorporated. 

7. Pour sauce over the pasta and beef, then mix until very well combined. Top 
with cheese and bake for 20 minutes.

This filling pasta dish is a great Mexican treat with a slightly spicy kick 
and delicious, chewy cheese. The pasta melds with the tasty sauce while 

cooking to create a great , hearty meal !

based on recipe from Tasty Kitchen

Recipe from Mancktastic! at manckeinreallife.wordpress.com



Roasted Chicken
IngredIents:
• 1 whole chicken, 4-5 pounds
• 4 Tablespoons butter, softened
• 2 Tablespoons rosemary
• 2 Tablespoons minced thyme
• 1 clove garlic, minced

• 1 Tablespoon herbs de Provence
• salt and pepper, to taste
• 1 cup white wine
• 1 ½ pounds fingerling potatoes
• ¼ cup extra-virgin olive oil

dIrectIons:
1. Remove giblets from chicken, then rinse and pat-dry. Allow the chicken to rest 

at room temperature for 30 to 60 minutes.Preheat the oven to 425° F.

2. In a food processor, combine butter, rosemary, thyme, garlic, herbes de 
provence, salt and pepper. Rub rested chicken all over with 3 tablespoons of 
the butter mixture, including underneath the breast skin.

3. Pour the white wine into a small roasting pan, then place the chicken in, 
breast-side down. Roast for 15 minutes.

4. Toss potatoes with olive oil, salt and pepper to coat. After chicken has roasted 
for 15 minutes, remove from the oven. Reduce oven temperature to 325° F. 
Flip the chicken so it is breast-side up, then return to roasting pan. Brush the 
rest of the butter on top of the chicken. Add potatoes to the roasting pan and 
return to oven.

5. Roast for about 1 hour and 15 minutes more or until a thermometer inserted in 
the thickest part of the inner thigh, not touching the bone, reaches 160° F. 

6. When chicken is cooked through, allow it to rest for 10 minutes. Carve the 
chicken, returning to oven if it needs any further cooking. Enjoy!

This simple roasted chicken is juicy and flavorful  because of the herbed 
butter, with delicious toasty potatoes and a crispy skin. It's great on its 

own, or as the filling for a pot pie or topping a salad.

based on recipe from Food Network - Melissa d'Arabian

Recipe from Mancktastic! at manckeinreallife.wordpress.com


