SOMATUS

REVOLUTIONIZING KIDNEY CARE

KIDNEY-FRIENDLY

Lemon Herb Whole Chicken

Makes 6-8 servings

SLOW COOKER DIRECTIONS

Rinse whole chicken and pat dry with
paper towel.

Roll pieces of aluminum foil and shape
into small balls. Place aluminum foil
balls on bottom of crockpot. This will
elevate chicken while cooking.

Place whole chicken, breast side up,
laying on top of aluminum balls.

In a small bowl, mix olive oil, garlic
INGREDIENTS powder, pepper and dried thyme. Rub

. . i the front and back of chicken.
5-7-pound whole chicken, giblets removed mixon the Tront and back of chicken

2 Tbsp olive oil Cut thin slices of lemon and place on
2 tsp garlic powder top of chicken.
1tsp ground pepper

Set slow cooker to: Cook on low

11sp dried thyme temperature for 6-8 hours or cook on
1fresh lemon high temperature for 4-6 hours.

. ] Once cooked, carefully remove from
Nutrition Calories 292 slow cooker pot and transfer into
Facts Per Carbohydrates 29 serving dish.

Serving Protein 16 g
(3 0z, skin Total Fat 159 Let chicken cool for 10 minutes and
removed) Phosphorus 157 mg remove skin before serving.
Potassium 220 mg
Sodium 80 mg

HEALTHY
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