@ PREPARATION TIME
=+ 15 minutes

Rice-Stuffed gt
Roast Chicken

@’5 40 minutes

iy PERFECT PARTNER
citrus salad
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Rice-Stuffed Roast Chicken

INGREDIENTS Meade Nead

Have a ready-made side dish. Are some family
L (-pound) roasting Prepare a double-recipe of members not fond
chicken stuffing. Stuff chicken then of spinach? Then
172 cup mc‘lrerl butter or place remainder in a foil pan; replace the spinach
margarine bake alongside chicken. in the stuffing with
2 teaspoon garlic Refrigerate Ieftovers, chopped broccoli
powder instead.
STUFFING: 1 Tlor stuffing, combine
1 (Jounce) package L spinach, rice, onion
{1[:;‘1‘&;]1‘2)13}&?[ and poultry seasoning in a
daned medium bowl; mix well.

S . —zop
142 cups cooked white Prcheat oven o 375°E
rice

Y72 cup chopped onion

Y2 teaspoon poultry
s.c:;a,:u:ming = - e e e

) Spoon stuffing into
= chicken cavity; do not
pack. Close chicken cavity
with skewers. Place
chicken in roasting pan.
Add enough water to
cover bottom of pan.

SERVES 4

CODKIN

* Before carving, allow 2 Mix butter and garlic
the chicken to “rest” a . powder in a small

few minutes after bowl. Brush ¥ of mixturc
cooking to redistribute over chicken.

the juices. This will
promote moistness and
easier carving.

* When cooking rice,
add 1 to 2 teaspoons
of vegetable oil to the
water in the saucepan,
This will keep the

rice grains separated
and the water from
boiling over.

4 Roast chicken for
“i about 20 minutes.
Turn chicken. Brush with
remaining butter mixture.
Roast until juices run clear
when meat is picrced with
a knife, about 20 minutes.




