
Oven-Roasted Carolina Chicken Half





Joe’s Amish Chicken Carolina Half is 
prepped and ready for roasting or 
grilling, giving you a perfect mix of 
white and dark meat in every serving. 
The seasoning adds big flavor, and the 
bone-in cut keeps it extra juicy. This 
dish is ideal for a low-effort dinner 
that still feels special.
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Joe's Amish Chicken Carolina Half

Buy Now

Ingredients

1 
Carolina 
Half 
Chicken 
(from 
Joe’s 
Amish 
Chicken)
1 tbsp 
olive oil
Fresh 
rosemary 
or thyme 
(optional)
Salt and 
pepper to 
taste
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Instructions

1. Preheat oven to 375°F.
2. Rub chicken lightly with olive oil and place on a baking sheet.
3. Sprinkle with salt, pepper, and fresh herbs if using.
4. Roast for 40–45 minutes or until internal temperature reaches 165°F.
5. Let rest 5–10 minutes before serving.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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