Herb and Brown Sugar Dry-Brined Chicken
Adapted from Rachel Ray Magazine by Jennifer Segal
Servings: 4

INGREDIENTS
1 (5-6-pound) chicken (not kosher or self-basting/injected), patted dry
1/8 cup (packed) light brown sugar
1-1/2 teaspoons salt
1 teaspoon dried thyme
1 teaspoon dried sage leaves or ground sage
1/2 teaspoon freshly ground black pepper
3 tablespoons unsalted butter, at room temperature (or use olive oil)

Air Fryer INSTRUCTIONS
Line a rimmed baking sheet with aluminum foil for easy clean up, and set an oven rack on top.
You do not need to preheat the air fryer.  

Remove and discard the truss that holds legs together (if the legs are held together with skin, cut the skin to release them). Trim off and discard any excess fat in the neck or body cavity. Remove giblets and neck; discard or save for stock. Rinse the chicken inside and out with warm water. Pat dry with paper towels.

In a small bowl, mix the sugar, salt, thyme, sage, and pepper for the dry brine. Place the chicken on the rack of the prepared baking sheet. Rub and pat the dry brine all over the chicken, including inside the cavity. Refrigerate, uncovered, for at least 24 hours and up to 48 hours.
When ready to cook, put the chicken in the basket breast side down.
Tell "Alexa, Set the air fryer at 320° for 30 minutes."
Then, turn the chicken over so it is breast side up.
Then repeat "Alexa, Set the air fryer at 320° for 30 minutes."
Take it out and cover it, with foil for 10 or 15 minutes.
It will be perfect!
* may need 35 to 40 minutes each side depending on how large and cold the chicken is.


Oven Instructions
Line a rimmed baking sheet with aluminum foil for easy clean up, and set an oven rack on top.
Remove and discard the truss that holds legs together (if the legs are held together with skin, cut the skin to release them). Trim off and discard any excess fat in the neck or body cavity. Remove giblets and neck; discard or save for stock. Rinse the chicken inside and out with warm water. Pat dry with paper towels.
In a small bowl, mix the sugar, salt, thyme, sage, and pepper for the dry brine. Place the chicken on the rack of the prepared baking sheet. Rub and pat the dry brine all over the chicken, including inside the cavity. Refrigerate, uncovered, for at least 24 hours and up to 48 hours.
Preheat the oven to 375°F and set an oven rack in the lower third of the oven. Using damp paper towels, brush the dry brine off the chicken.
Place a roasting rack inside the pan and place the chicken on the rack. Tuck the wings underneath the bird. Using your hands, smear the butter or olive oil all over the chicken. If using a leave-in thermometer, insert it near the center of the breast through the thickest part until the tip touches the bone.
Put the onion, carrots, and celery in the bottom of the pan.
Roast the chicken until the skin is deep golden and a leave-in or instant-read thermometer registers 165°F when inserted into the thickest part of the breast and the thigh, 1-1/2  to 1-3/4 hours (see note). Check the chicken after 1-1/2 hours. If the skin is getting too browned, cover it loosely with foil.
