
Cindy Pawlcyn Mustards Grill Cook Book page 1 of 2 

Mustard Grills Lemon-Garlic Chicken 
Serves 6 
 
In this dish, we use split boneless chickens so that each chicken half will lie fairly flat in 
the pan. The halves are sautéed briefly on the stovetop, then transferred to the oven, pan 
and all, to finish cooking. Depending on your equipment, you might need to make some 
adjustments to this basic scenario, but it is definitely feasible to prepare this dish in any 
home kitchen. For instance, several of our testers used cut-up bone-in chicken and 
thought the results were great. So, if you can’t get a butcher to bone the chicken for you, 
you can go that route. If you don’t have pans with heatproof handles, or if your oven is 
too small to accommodate enough pans, you could transfer the birds to a roasting pan for 
the second stage of cooking. We use a convection oven, but a conventional oven works 
just fine. In case you’re wondering, this recipe is an adaptation of an Italian dish called 
pollo al mattone, in which the chicken is smashed flat with a brick, then roasted or grilled 
with the brick on top to weight it down and force all the wonderful juices to permeate the 
meat. Many Americans don’t like the idea of the small bits of bone left in the meat, so we 
developed this tamer version.  
 
Some advance preparation tips: Allow 6 to 12 hours to marinate the chicken. The 
vinaigrette can be made up to a day ahead, but make sure not to add the herbs until just 
before using. Steam the vegetables while the chickens are roasting. We use a combination 
of two or three vegetables, such as red chard, gold beets, and savoy cabbage in the 
winter; asparagus, young leeks, and peas in the spring; and roasted red bell peppers, 
zucchinis, and pattypan squash in the summer. Serve whatever is fresh and tasty in the 
market.  
 
Lemon-Garlic Vinaigrette 
2 heads garlic  
4 lemons, peeled, including all pith and membrane, and seeded 
2 tablespoons champagne vinegar 
2 tablespoons minced mixed fresh herbs such as parsley, thyme, tarragon, basil, and 
savory 
1/4 teaspoon salt 
1/8 teaspoon freshly ground black pepper 
6 tablespoons extra virgin olive oil 
 
1 tablespoon minced fresh rosemary 
1 tablespoon minced fresh thyme  
21/4 teaspoons minced fresh marjoram or oregano 
3/4 teaspoon minced fresh sage 
2 tablespoons kosher salt 
11/2 teaspoons freshly cracked black peppercorns 
11/2 teaspoons minced shallots 
1 tablespoon minced garlic 
3 (21/2-pound) chickens, halved and boned 
3 spring garlics, leeks, or scallions 
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11/2 to 2 pounds asparagus spears 
3 tablespoons extra virgin olive oil 
2 tablespoons butter 
4 to 5 tablespoons water 
1 tablespoon minced fresh tarragon or chervil leaves (no stems) 
Salt and freshly ground black pepper 
 
Lemon-Garlic Vinaigrette 
 
To prepare the vinaigrette, pull the heads of garlic apart, peel the cloves, and remove any 
green sprouts. Put the lemons and garlic in a small saucepan with enough water just to 
float them. Bring to a boil, reduce the heat, and simmer for about 20 minutes, until the 
garlic is very tender. Drain, then purée the lemons and garlic in a blender and measure 
out 1/2 cup for the vinaigrette. Refrigerate any additional purée for use later in the week.  
 
Whisk together the 1/2 cup of lemon-garlic purée with the vinegar, herbs, salt, and 
pepper, until the salt is dissolved. Slowly whisk in the olive oil in a thin stream and 
continue to whisk until fully emulsified.  
 
Combine the rosemary, thyme, marjoram, sage, salt, peppercorns, shallots, and garlic and 
mix well. Rub the mixture into the chicken halves. Allow them to marinate in the 
refrigerator for 6 to 12 hours.  
 
To prepare the vegetables, slice the garlic thinly on the diagonal and rinse well. Snap off 
ends of the asparagus (they will break where the tender part meets the tough stem). Slice 
on the diagonal up to the tip in 1/4- to 1/2-inch pieces. Set the tips aside.  
 
To prepare the chickens, preheat the oven to 500°. Heat the olive oil in a large ovenproof 
sauté pan over medium-high heat. Add the chicken halves, skin side down, and brown 
until nice and crispy. Turn the chickens and sear on the other side. The browning should 
take 6 to 8 minutes in all. Turn the chicken halves again, so that they are skin side down, 
and weight them down with a clean, heavy brick, stone, or ovenproof sauté pan. Place in 
the oven and roast for about 6 to 10 minutes in a convection oven and a bit longer in a 
conventional oven. The skin should be crispy and the meat moist, and the juices should 
just run clear.  
 
While the chickens are roasting, cook the vegetables. Heat 1 tablespoon of the butter in a 
sauté pan over medium heat. Add the garlic and sweat for 3 to 4 minutes, until soft. Add 
the asparagus pieces and toss to coat with the butter. Add the water and asparagus tips, 
cover, and steam for 3 to 4 minutes, until tender but still a bit crisp. Drain off any water 
that has not evaporated, add the tarragon and the remaining 1 tablespoon butter, and 
season with salt and pepper.  
 
To serve, place the potatoes and vegetables on either side of the plate, put the chicken in 
the middle, and drizzle the vinaigrette overall. 


