
A Little Light: 

Monday Musings with Mary Sue 

 

Welcome to 2022!  

Two of our dear friends came from Indiana for the New Year’s weekend. We decided that between the 

weather and COVID numbers, staying home was a good idea. We watched movies and cooked! I talked 

everyone into watching the film, Julie and Julia. I love this story! The film contrasts the life of Chef Julia 

Child in the early years of her culinary career with the life of young New Yorker Julie Powell, who aspires 

to cook all 524 recipes in Child's cookbook in 365 days, a challenge she described on her popular blog. 

After watching, we decided to add a little “kick” to a few of Julia Child’s recipes. Our tweaks on her Roast 

Chicken recipe was a hit. We loved it and I hope you might as well.  We served it with mashed potatoes 

and a citrus salad! Yes, good French chocolates for dessert. 

It was such a joy to get creative in the kitchen and cook with friends. I highly recommend it. Enjoying 

friends, family, and good food is the greatest of blessings! May this year bring you more of the simple 

things with the awareness of these being God’s light upon you! 

Below is Julia Child’s recipe for Roast Chicken with a twist! 

One 3½-to-4-pound chicken, patted dry with paper towels 

1-tablespoon salt, divided 

4-tablespoons butter, 2 tablespoons softened and 2 tablespoons melted 

1 large carrot, thinly sliced 

1 orange, thinly sliced 

1/2 teaspoon of smoked paprika 

1 teaspoon of sweet paprika 

1 small yellow onion, thinly sliced 

1-tablespoon – apple cider vinegar 

1-tablespoon vegetable oil 

 



 

Directions 

Preheat the oven to 425°. Sprinkle the inside of the chicken with 1 teaspoon of the salt, paprika (both 

smoked and sweet), orange slices, and smear on 1 tablespoon of the softened butter. Rub it with the 

other tablespoon of softened butter. 

Scatter the carrot and onion slices in a roasting pan and place the chicken on top, breast up. Stir the oil 

into the melted butter and the vinegar to use for basting. 

Roast the chicken to brown lightly for 15 minutes, rotating it onto its left side after 5 minutes and onto 

its right side for the last 5 minutes, basting with every rotation. 

Keep the chicken on its right side and lower the oven to 350°. Baste and season with another teaspoon 

of salt. Roast for 15 minutes, then rotate back to its left side, baste and season with the remaining 

teaspoon of salt. Roast another 15 minutes. 

Rotate the chicken back onto its back, breast up. Baste and continue to roast until the chicken has an 

internal temperature of 165° when inserted into the thigh with an instant-read thermometer, 20 to 25 

minutes more. 

Remove the chicken from the oven and transfer to a hot platter. Let rest 5 to 10 minutes before carving, 

serving with its juices and roast vegetables. 

Fact: A study published in the Journal of Positive Psychology shows that doing one creative activity a day 

including cooking, doodling, drawing and the likes, helps young adults flourish more in their 

relationships, cultivate positive attitude, and lead happier lives. Cooking your own meals is healthier for 

your body. 

Link: Chicken Dance 

https://www.youtube.com/watch?v=Nt81gzIAt18 

 

With joy, 

 

Mary Sue 

 

 

https://www.youtube.com/watch?v=Nt81gzIAt18

