Greek Style Chicken with Mushrooms and Artichokes
1 whole chicken 

1 lb. white mushrooms (sliced)

1 can artichokes

1 Tsp. dried oregano

1 Tsp. olive oil

sprinkle of garlic powder

sprinkle of black pepper

1 lemon

Heat oven to 325 degrees F. 

Rinse chicken with cold water.  Place chicken in a baking dish with a cover.  We use a round pyrex dish.  Cut the lemon in half and squeeze the juice of the lemon on top of the chicken.  Put the two halves of the lemon inside the cavity of the chicken. Drizzle the olive oil over the chicken. Sprinkle the chicken with the black pepper, garlic powder, and oregano.  Put the sliced mushrooms in the pan with the chicken.  Bake 1 hour and then add the artichokes.  Bake approximately one more hour.  The chicken is done when  the skin is toasty brown and the leg easily falls off the body when you shake its hand. 
