
Ro a s t e d  C h i c k e n  w i t h  a  P a p a y a  G l a z e  
 
GLAZE 
c.1997, M.S. Milliken & S. Feniger, all rights reserved 
1 ( 3  1/ 2  p o u nd)  chicken, p ref erab ly  f reerange 
1/ 2  teasp o o n salt 
1 cu p  o range j u ice 
1/ 4  cu p  o live o il 
1/ 4  cu p  light b ro w n su gar, p acked 
2  shallo ts, halved 
1 b ay  leaf  
1/ 2  cu p  w ater 
1 tab lesp o o n D ij o nsty le m u stard 
2  clo ves garlic, sliced 
1 rip e p ap ay a, halved, p eeled and seeded, 1 half  thinly  sliced and 
reserved f o r garnish 
 
1 tab lesp o o n f inely  cho p p ed f resh thy m e 
1/ 2  teasp o o n salt 
1/ 4  teasp o o n f reshly  gro u nd b lack p ep p er 
1 b u nch f latleaf  p arsley , co arse stem s rem o ved 
1 b u nch w atercress, co arse stem s rem o ved 
 
Directions: 
R inse and p at the chicken dry  w ith p ap er to w els.  
R u b  it w ith the salt and p lace it in a b aking dish j u st large eno u gh to  ho ld it. 
I n a b lendero r a f o o d p ro cesso r, co m b ine the o range j u ice, o live o il, b ro w n  
su gar, and shallo ts. 
P ro cess u ntil the shallo ts are f inely  m inced. 
P o u r the o range j u ice m ix tu re o ver the chicken, cru m b le the b ay  leaf  o ver the 
to p , and co ver the w ho le dish tightly  w ith p lastic w rap . 
Marinate in the ref rigerato r f o r at least 3  ho u rs, p ref erab ly  o vernight, sp o o ning the 
m arinade o ver the chicken o ccasio nally . 
P reheat the o ven to  3 75  degrees. 
T ransf er the chicken to  a rack in a ro asting p an, b reast side do w n and reserve the 
m arinade and add 1/ 2  cu p  w ater. 
R o ast thechicken f o r 4 0  m inu tes, then tu rn to  the o ther side and ro ast f o r 4 0  
m inu tes m o re. 
A s so o n as y o u  p u t the chicken in to  ro ast, p rep are the p ap ay a glaz e:  strain the o range 
j u ice m arinade into  a f o o d p ro cesso r, discarding the so lids, and add the m u stard, garlic, 
halved p ap ay a, thy m e, salt, and p ep p er. 
P ro cess the m ix tu re f o r 10  to  2 0  seco nds, scrap ing do w n the sides o f  the b o w l as 
necessary , u ntil sm o o th. 
D ivide the glaz e into  halves and u se half  o f  it to  b aste the chicken as it ro asts, 
b asting tho ro u ghly  every  2 0  m inu tes o r so . 
W hen the chicken is co o ked thro u gh w ith no  trace o f  p ink rem aining, rem o ve it to  a 
w arm ed serving p latter and set aside at the b ack o f  the sto ve. 
D iscard all the f at f ro m  the ro asting p an, saving the p an drip p ings. 



Scrap e the drip p ings into  a sm all sau cep an and p lace it o ver m ediu m  heat. 
W hisk in the b u tter, then add the rem aining half  o f  the p ap ay a glaz e and 
sim m er the sau ce f o r 4  m inu tes. 
G arnish the p latter w ith the p arsley  and w atercress sp rigs and the rem aining half  
p ap ay a, cu t into  lo ng strip s. 
D riz z le a little o f  the sau ce o ver the to p . 
Serve at o nce, p assing the rem aining sau ce. 
 
Y i e l d :  4  s e r v i n g s  
 


