
Ben’s Crock Chicken 
 
1 3-4 lb. heritage chicken 
1 medium onion 
2 lemons/limes 
2 tbsp butter 
some thyme  
some paprika  
some parsley  
pinch of cayenne 
½ tsp salt 
 

Chop up a medium onion and put it in the chicken 
cavity. Rub that whole gorgeous chicken with 
about 2 tbsp butter. Then squeeze two lemons or 
limes all over it. Season with thyme, paprika, salt 
and fresh parsley. I also throw some cayenne on it 
cause I like firecracker food like that. Place in your 
crock pot or slow cooker for 10 hours on low or 6 
hours on high. Grab a friend or two, a few forks, 
and you are in chicken heaven! 

 
Chicken Adobo 
 
1 3-4 lb. heritage chicken 
1/2 cup vinegar (I used a mix of balsamic fig and apple cider) 
1 onion, chopped 
3 cloves garlic, chopped 
2 bay leaves 
½ tsp salt 
 

1. Put vinegar, onion, garlic, bay leaves, salt in a crock pot. 
2. Add chicken breast face down. 
3. Sprinkle skin with smoked paprika & drizzle with olive oil. 
4. Cook on low, covered, 8 hours until meat is falling off the bone. 

 
 
Every Day’s Summer Picnic Fried Chicken 
Because nothing compares to home fried chicken.  
 
-1 Heritage Chicken 
- 1/4 tsp pepper 
- 3/4 cup flour 
- 1/2 cup butter 
- 1 tsp salt 
- cooking oil 
- 1/4 cup water 
 
 
 
 
 

Cut chicken into halves or quarters. Wash carefully & pat 
dry. Shake in bag with flour, salt and pepper. Place in 
cast iron skillet with pre-heated cooking oil and brown 
on all sides. Reduce heat, add butter. Cover pieces, & 
cook approx. 20 minutes. Turn down & add ¼ cup water, 
cover & cook for 20 min. on low heat or until thoroughly 
cooked & water is absorbed. Remove lid to finish. When 
ready to serve, turn heat back up to medium high & cook 
uncovered chicken for five minutes to remove excess 
moisture, turning occasionally. Place on paper bowl to 
absorb grease. Serve hot or cold. 

 



 
Root Down Farm Baked Chick’n 
 
-1 3-4 lb. heritage chicken 
- 1/3 cup dark brown sugar 
- 1/4 cup olive oil 
- 1/4 cup orange juice 
- 2 tbsp mustard 
- 2 tsp New Mexico Chile Powder 
- 1/4 cup tequila 
- 3 crushed cloves 
- 1 tsp orange zest 
- 1/4 cup honey 
- fresh lime juice, salt, pepper 
 

Rinse and submerge chicken in cold salt water 
for one hour, rinse. Place in roasting pan, 
breast side up. Stuff cavity with halved lemons, 
limes, 2 tsp New Mexico Chile Powder, salt 
and pepper to taster. In a small mixing bowl, 
combine ingredients for basting sauce. Blend 
or process in food processor. Apply enough 
basting sauce to coat the bird. Bake at 325 
degrees in covered roasting pan for 2-3 hours, 
basting every hour. Cut up bird, squeeze with 
lime juice, serve with hot flour tortillas. 

 
 


