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Chicken à Baguette – Deconstructed roast chook! 
Instead of stuffing the cavity, the chicken is butterflied and then roasted on top of a bed of 
baguette slices, aromatic vegetables and herbs. The chicken remains very moist while the 
bread develops a rich crunchiness on the bottom. To cook, half the mixed herbs and all the bay 
leaves are placed under the chicken; the remaining herbs go on top. 
 
Use the best quality chicken on hand. When butterflying the chicken, leave the skin on but remove 
any obvious fat so that the end result is not too rich. Use a denser baguette - sourdough or 
otherwise - and if possible, one that is slightly flat. The baguette needn’t be ‘French quality’ but 
you might find the airy ones or the breadsticks from your local bakery, with their soft centres, give 
a disappointing result. Instead of baguette, consider using portions of other (not too dense) 
quality bread with the crust on. The chicken can be prepared and left for a short while before 
cooking. 

For four people: 

� 1x1.6 to 1.8 kg chicken, butterflied*, 
skin on, excess fat removed 
 

� 1 French-style or sourdough 
baguette or other suitable bread 
 

� 3 or 4 tbsps olive oil  

� one finely sliced leek 

� diced red pepper 

� ½ cup chopped black or mixed 
olives 

� one or two red chillies, deseeded & 
chopped (or equivalent) 

� 2/3 cup finely chopped celery 

� 1 cup mixed herbs once chopped 
(thyme, sage, parsley, oregano, 
tarragon, etc.) 

� 10 to 12 bay leaves (important) 

� 1 to 2 tbsps olive oil for drizzling 
 

� two to four cloves garlic 

� juice of one lemon 

� two tbsps melted butter 

� salt and ground pepper 

(*Cut along both sides of the backbone from 
tip to neck. Remove. Partly snip some of 
the breast bone if it helps to flatten the bird.) 

 
 

 
Method: 

When appropriate, turn the oven to 180oC. 

Slice the baguette into three or four sections then slice each of those vertically through the 
thinnest section so that the two halves will sit relatively flat. You need to cover most of the 
bottom of your baking dish; you might not need all slices or you can use smaller sections to fill 
gaps. Push on the top of the slices to flatten them a little if they are going to sit up too much.  
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The baguette pieces need to be slightly oiled. To do this, drizzle some of the olive oil over the 
bottom of a large baking dish and smear the cut side of each baguette slice in the oil, then 
drizzle a little more oil over the crusts without totally coating or soaking. Turn over to have the 
crust side down. Drizzle over more oil on the cut side if the coating is clearly not enough.  

With the cut sides up, scatter the bread with the leek, red pepper, olives, chilli, half of the herbs 
and all the bay leaves. Drizzle with some more olive oil and season lightly with salt and pepper. 

After trimming the butterflied chicken, push down on the breast bone to flatten it somewhat. 
With a sharp knife score the skin cross-wise. Crush the garlic with some salt and rub this into 
the skin and slits. Sprinkle with the remaining mixed herbs and rub them into the skin as well. 

Place the chicken on top of the bread and herb mixture, skin side up. Squeeze over juice of one 
lemon and sprinkle with plenty of salt and ground pepper. Pour over two tbsps melted butter.  

Roast at 180oC for 70 to 80 minutes until the chicken is cooked and the top browns somewhat. 
Check once or twice while roasting and if the bread or herbs are drying out move them around, 
cover with some of the vegetables or drizzle with more oil. 

When cooked, the baguette should be crunchy on the bottom and soft on top. Delicious. Using 
some strong poultry shears cut the chicken into serving pieces. Serve immediately with some of 
the seasoning and vegetables and slices of the bread, crunchy side up. 

Serve: 

Serves 4. Serve with a green salad. 

Equipment: 

One medium to large baking dish. Good poultry shears. 

Difficulty and Time: 

Moderately difficult (3/5). 30 minutes preparation. 70-80 minutes cooking. Watch for burning or 
drying out. 

Notes and variations: 

� Push some herbs and some bay leaves under the skin of the chicken if you wish. 

� Add other ingredients along with the vegetables, for example, some crumbled feta. 

� If the olives have been marinated in oil, use some of the marinade. 

� Next day the bread will be soft but perfect for making a bread-style salad. 
  


