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Turkey Breast With Mushroom Filling
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FOREWORD

At Good Housekeeping, we find roasting to be a delicious solution to everyday cooking. It’s a way to get dinner on the table with no fuss and with superb results! Meat and poultry come out of the oven crisply browned on the outside, tender and juicy on the inside. Oven-roasted fish stays moist and succulent—we’ll tell you exactly how to time it—while vegetables roasted at high heat are especially sweet and tender.

No wonder many of America’s favorite meals— Thanksgiving turkey, holiday roast beef, Easter ham, golden roast chicken, or spring leg of lamb—are roasted in the oven. And many of these are made from recipes that have been handed down for generations.

We all look forward to these special holiday hams and turkeys, but don’t reserve roasting for just weekends and celebrations. Once it’s in the oven, a roasted dinner cooks virtually on its own; all you have to do is check the time.

On the pages that follow, you’ll find a wonderful variety of recipes to choose from. Some are simple—perfect for a weeknight meal—others are show-stopping holiday feasts. Best of all, each and every recipe has been triple-tested to ensure that you get perfect results every time.

SUSAN WESTMORELAND 
 Food Director, Good Housekeeping 










READY TO ROAST

Successful roasts have come from ovens of all kinds, but it is important to know something about how your oven works before starting. In Colonial America, meats were first roasted on a spit over the fire or in a tin oven that consisted of a spit and a reflector to concentrate the heat. Cooks had to take into consideration the temperature of the fire and the temperature of the air when determining the roasting time.

Today, whether your oven is gas or electric, it has a thermostat that allows the temperature to rise to slightly above the temperature you have selected. Then the oven turns off the heat source and allows the heat to drop to slightly below your selected temperature before turning back on again. Here are some tips to keep your oven operating smoothly.

EVEN DOES IT. Always preheat your oven, then check the temperature in various parts with an oven thermometer to see that it’s heating evenly. Your oven should average the temperature you selected and have no hot spots that might cause burning.

PREVENT SMOKING. Occasional cleanup is essential to keep your oven working well, particularly after roasting meats that are high in fat or whenever juices have spilled. Splashes are easiest to clean as soon as the oven is cool enough to touch and should definitely be removed before using the oven again. Otherwise they will bake on and be harder to clean. If you have a self-cleaning oven, wipe off spots just after they occur because baked-on residue will produce smoke when exposed to the high heat of cleaning.

EQUIPMENT CHECK

You probably have pans and racks suitable for roasting in your kitchen right now. But if you want to purchase new or add to your collection or just be sure you’re fully equipped for success, here’s what we suggest:

HEAVY PANS, such as stainless-steel, enameled cast-iron, or anodized aluminum roasters, or Dutch ovens—are a necessity. They will distribute the heat evenly and are less likely to warp. Plus they are strong enough to lift from the oven without spilling any juices that might have collected.
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Roast Chicken With Squash








LOW SIDES aid evaporation and are good for crisping the bottom of foods that are being roasted on a rack. Pans with high sides prevent spattering and are good for poultry and meats that will produce a lot of drippings.

STURDY HANDLES are a necessity because they make it possible to remove the pan from the oven without getting your fingers or potholders into the hot and possibly slippery interior of the pan.

ROASTING RACKS to fit each of your roasting pans.

KITCHEN TIMER to remind you to check for doneness.

SPATULAS AND TONGS to remove foods from the pan.

LARGE, HEATPROOF BOARD or several trivets to protect surfaces from hot roasting pans.

GOOD-QUALITY POTHOLDERS to protect your hands when removing hot, heavy roasting pans from the oven.

OVEN THERMOMETER to alert you if the oven needs to be recallibrated. We suggest you keep one in your oven at all times. It will help you understand the heat-flow patterns in your oven.

MEAT THERMOMETER to see if food is cooked to doneness. This is important not just for flavor but for safety. Underdone meat and poultry can harbor harmful bacteria. There are two types of meat thermometer: a heat-safe thermometer that can be inserted in the food when it goes into the oven and left there during roasting; or the newer instant-read thermometer that is inserted into the food for just a minute or two and removed after it registers the internal temperature. If you are roasting something that is just an inch or so thick, you can use a short-stemmed, instant-read “button” thermometer to check for doneness.

ROAST IT RIGHT!

Although each recipe in this book offers detailed roasting instructions, here are some tips that will make it easier to roast just about anything.

PREHEAT FULLY. Allow 10 to 15 minutes for your oven to reach the desired temperature before putting the food in.

MEASURE ACCURATELY. Use glass cups with spouts for liquid and metal or plastic cups with flat tops for easy leveling of dry ingredients. Standard measuring spoons are for liquid and dry measurements.

RELY ON RACKS. Racks keep meats and poultry from simmering in their own drippings and help to brown the bottom of the roast.

HOLD THE LID. A roaster with a lid steams the food being roasted rather than cooking it by dry heat. This is good for poultry and tough cuts of meat but will toughen well-marbled, tender cuts of meat. Our recipes specify when you need to use a lid; otherwise, don’t use one.

ROAST IN THE CENTER of the oven, unless instructed otherwise. Roasting on an upper rack enhances browning on the top surfaces and roasting on a lower rack increases browning on the bottom. If your roast needs additional browning on either the top or bottom, move it accordingly.

BASTE AS DIRECTED. Basting helps keep a roast moist and increases the flavor of the crisp outer surfaces. Some recipes use the juices that have collected in the roasting pan; others may use a marinade or broth to add extra flavor or seasonings.

BASTE FISH as well as other foods that dry out easily. This keeps the outer layers moist until the center is sufficiently cooked.

BOIL OR DISCARD MARINADES and basting broths if they have been used on raw meat, poultry, or fish. These ingredients can carry bacteria. After you have finished basting raw foods you should either boil the marinade for 2 minutes to use as a sauce for the cooked food or discard it. The brush you use to coat raw food can also contaminate the basting liquid so wash it in hot soapy water before reuse. Use a clean brush or bulb baster to baste food as it roasts.

ALLOW MEATS TO STAND, tented with aluminum foil, for about 10 minutes after cooking. This allows the juices to redistribute evenly and helps to prevent excess moisture loss when the roast is carved.
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Honey-Mustard Chicken & Potatoes







CHICKEN & 
CORNISH 
 HENS 

Roast Capon with Baby Carrots

Asian Sesame Chicken

Caribbean Chicken

Chicken Paprikash

Mahogany Roast Chicken

Mexico City Roast Chicken

Moroccan-Style Roast Chicken

Roast Chicken Béarnaise

Peking Chicken

Roast Chicken with 
 Creamy Mushroom Sauce

Roast Chicken Provençal

Roast Chicken with 
 Forty Cloves of Garlic

Roast Chicken with 
 Green Olives & Sherry

Roast Chicken with 
 Orange Peel & Bay Leaves

Roast Chicken with Sweet Potatoes

Roast Chicken with Pears & Sage

Tandoori-Style Chicken

Lemon-Roasted Chicken 
 for a Crowd
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Rosemary-Apricot Chicken

Lime Chicken

Thyme Roasted Chicken 
 & Vegetables

Roast Chicken with 
 Mushrooms & Peas

Roast Chicken with 
 Potatoes & Garlic

Roast Chicken with Squash

Lemony Roast Chicken 
 with Artichokes

Pan-Roasted Chicken & Spinach

Honey-Mustard Chicken 
 & Potatoes

Roasted Tandoori-Style 
 Chicken Breasts

Citrus-Glazed Cornish Hens

Cornish Hens Milanese

Cornish Hens with Acorn Squash

Molasses-Glazed Cornish Hens

Cornish Hens with 
 Wild Rice & Mushroom Stuffing

Cornish Hens Provençal

Cornish Hen with Wild-Rice Pilaf







ROAST CAPON 
 WITH BABY CARROTS

Orange butter and bay leaves season this tender, juicy roast. If you can’t order a capon from your supermarket, substitute a roasting chicken.



ACTIVE TIME: 20 MIN · TOTAL TIME: 2 HRS 30 MIN · MAKES: 10 MAIN-DISH SERVINGS 



2 NAVEL ORANGES

1 CAPON (8 POUNDS)

3 TABLESPOONS BUTTER OR 
 MARGARINE, SOFTENED

6 BAY LEAVES

1½ TEASPOONS SALT

¾ TEASPOON COARSELY GROUND 
 BLACK PEPPER

4 BUNCHES (ABOUT 8 OUNCES EACH)  
 BABY CARROTS, PEELED OR 2  
 PACKAGES (16 OUNCES EACH) PEELED  
 BABY CARROTS

1 CUP CHICKEN BROTH





1 Preheat oven to 350°F. From 1 orange, grate 1 tablespoon peel and squeeze ½ cup juice. Cut remaining orange into 6 wedges; set aside juice and wedges.

2 Remove giblets and neck from capon; refrigerate for another use. Rinse capon inside and out with cold running water; drain. Pat capon dry with paper towels.

3 In cup, blend butter with orange peel. With fingertips, gently separate skin from meat on capon breast and thighs. Rub butter mixture on meat under skin. Place 1 bay leaf under skin of each breast half and 1 bay leaf under skin of each thigh. Place orange wedges and remaining 2 bay leaves inside cavity of capon. Sprinkle outside of capon with 1 teaspoon salt and ½ teaspoon pepper.

4 With capon breast side up, lift wings up toward neck, then fold wing tips under back of capon so wings stay in place. Tie capon’s legs together with string. Place capon, breast side up, on rack in medium roasting pan (14" by 10").

5 Roast capon, occasionally basting with pan drippings. After capon has cooked 1 hour 30 minutes, spoon 3 tablespoons drippings from capon into 15½" by 10½" jelly-roll pan. Add carrots; toss to coat. Sprinkle carrots with remaining ½ teaspoon salt and ¼ teaspoon pepper. Place the carrots in oven with capon and roast, stirring once, until carrots are tender, about 1 hour. Capon is done when temperature on meat thermometer inserted in thickest part of thigh, next to body, reaches 175° to 180°F and juices run clear when thigh is pierced with tip of knife.
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6 Transfer capon to warm large platter; let stand 15 minutes to set juices for easier carving. Keep carrots warm.

7 Meanwhile, remove rack from roasting pan. Skim and discard fat from drippings in pan. Add broth and orange juice to pan; heat to boiling over medium-high heat. Cook 2 minutes, stirring until browned bits are loosened from bottom of pan. Place carrots on platter with capon. Serve capon and carrots with pan juices. Remove bay leaves before eating.



EACH SERVING: ABOUT 465 CALORIES | 47G PROTEIN | 9G CARBOHYDRATE | 26G TOTAL FAT (9G SATURATED) | 148MG CHOLESTEROL | 594MG SODIUM 
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