HERB ROASTED CHICKEN 

YOU WILL NEED:

2 TBS BUTTER OR MARGARINE, SOFTENED

2 TBS CHOPPED PARSLEY 

3 GARLIC CLOVES, CRUSHED 

2 TSP GRATED ORANGE RIND 

2 TSP CHOPPED FRESH THYME LEAVES 

1 TSP SALT 

1/4TSP PEPPER 

1 WHOLE CHICKEN (4 LBS) WITH SKIN

HEAT OVEN TO 400 DEGREES.  COMBINE BUTTER, PARSLEY, GARLIC, ORANGE RIND, THYME, SALT AND PEPPER.  SLIDE HAND UNDER SKIN OF CHICKEN TO LOOSEN.  GENTLY SPREAD THE HERB BUTTER MIXTURE  ON CHICKEN UNDER THE SKIN.  BE CAREFUL NOT TO PUNCTURE THE SKIN.  I REMOVE MY RINGS.  PLACE CHCKEN ON RACK IN ROASTING PAN.  ADD 1/4CUP OF WATER TO BOTTOM OF PAN.  ROAST FOR 50 TO 60 MINUTES UNTIL GOLDEN AND COOKED THROUGH.  THIGH SHOULD BE 170  DEGREES.  LET STAND 10 MINUTES BEFORE CARVING.  

NEXT WEEK:  SAMOSET RESORT LOBSTER-CORN CHOWDER

