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	Cooking Times For Roasting Whole Chicken
	This adds subtle flavor to the chicken (and the roasted garlic can be spread on bread!) As to cooking time, an hour should be right, if you're cooking at 450.
	Roasting or baking is one of the few safe ways to cook a chicken directly from its frozen state. potentially dangerous rapid bacterial growth, never slow-cook a whole frozen bird. Preheat the oven to 350 degrees Fahrenheit during this time.


