Succulent Roast Chicken Stuffed with Butter-Parsley Dressing
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Ingredients:
1, 3 - 4 pound free-range chicken
Salt and ground, black pepper, to taste
Olive oil, to taste

For the Parsley Butter

4 ounces butter (1 stick), room temperature
3 - 5 tablespoons finely, chopped flat-leaf parsley
1 teaspoon salt
1 teaspoon ground, black pepper
1 teaspoon granulated garlic powder

For the Dressing
3 cups (volume, not weight) fresh (soft) breadcrumbs – whiz slices in processor
8 ounces butter (2 sticks), room temperature
1 medium onion, finely chopped
1 cup (volume) parsley, chopped
Juice and zest of 1 lemon
1 fat clove garlic, finely grated on microplane
2 tablespoons dried thyme
1 teaspoon salt

1 teaspoon ground, black pepper

1 teaspoon granulated garlic powder

Vegetables to Roast in the Pan Juices:  A fat carrot cut into big pieces, a medium onion halved and a few, small potatoes, larger ones halved.

Equipment:  Kitchen twine to truss the chicken, a roasting rack or stand and a large, deep roasting tray to set it all in to bake (I buy the disposable aluminum kind).
Preparation:
Pre heat the oven to 450° F.

Place the cut vegetables in the roaster tray around the roasting stand or rack. Drizzle with olive oil and season with salt and ground, black pepper.

Make the dressing by heating a couple tablespoons of olive oil in a medium (8”) skillet to gently fry the chopped onion, seasoned with a sprinkle of salt and pepper, until soft and caramelized. Transfer to a mixing bowl and allow to cool. Add the breadcrumbs, parsley, thyme, garlic, lemon zest, juice of the lemon, butter, salt, pepper and garlic powder. Mix until well combined. Wipe the cavity of the chicken with paper towel. Stuff the dressing inside the chicken cavity.
Combine the ingredients for the parsley butter well in a bowl. Set aside

Hold the chicken firmly while gently inserting two fingers under the breast skin to separate it from the meat (I wear washed latex gloves). Gradually ease the skin away, being careful not to tear it. Gently push in little knobs of the parsley butter under the skin, smoothing it down with your fingers over the skin-surface until the butter evenly covers most of the breasts underneath and is worked down into the pockets on the sides under the wings. Pull the skin back over the breasts as best as you can if it loosens up a lot.
Truss the chicken legs to the chicken with kitchen twine, sealing the dressing in the cavity as best as you can with the twine, tying it tightly. Place the chicken horizontally on the wire roasting rack or stand inside the roasting tray. Season generously with salt and pepper, drizzle with olive oil and roast for 15 minutes, then reduce heat to 340° F. and bake for a further 45 – 50 minutes, or until the internal core temperature reaches 162° F. on a meat thermometer or when the juices run clear when you insert a knife-tip into the thigh.  
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Leave the chicken to rest foil-tented for 15 minutes.  Slice and serve with the vegetables all covered with the rich chicken juices from the roaster tray.
