HAPPY Holidays
Ingredients:
1 whole chicken or turkey
1 large lemon, cut into halves
sprig of rosemary
salt and pepper to taste
butter or olive oil, whichever you prefer
Heat oven to 350 degrees.
Rub butter or oil over the skin of the chicken / turkey until it is
completely coated. Sprinkle with salt and pepper and any other
seasonings you prefer.
Take a knife and gently separate the breast skin from the breast
meat. Slide lemon halves under the skin with the peel side up, one
on each side. This way the juice from the lemon will release into the
breasts.
Place sprig of rosemary into the chicken / turkey. Cover and bake
for 30-45 minutes. Remove cover and continue to roast until juices
run clear, basting every 15-20 minutes.
If you've followed these steps correctly, your chicken / turkey
should
look like the one in the picture...... see below
Bon Appetit!

Do us a favor and pass along the web address if you’d like to share this with a friend. Who
knows if they are from somewhere that we need and affiliate they may want to start their
own promotion company using our technology and comedy. If you haven’t toured the
whole site go to www.youcanwin.com and click on Tallahassee, then “select a local
business” link then choosing Atlantis, Barnacle Bill’s, and Calico Jack’s. Check out all the
blue hyper links to get the full effect of what the site can offer to a client. We are beginning
our 16th year and will be in 7 cities soon. We offer the total package on production and
hosting. We produce a monthly comedy tabloid with your ads and print it for you.for a flat
fee. You do local contacts and distribution and keep all the cash over our low flat fee.
Interested parties should contact publisher@youcanwin.com
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