GOOD OLD ROASTED CHICKEN yields 4 to 6 portions
                                                     recipe developed by The Clever Cleaver Brothers®
   1 roasting chicken (approximately 7 pounds)
   2 tablespoons butter





   
   1 cup cracked Bulgar wheat

   2 cloves minced garlic





   1 teaspoon dried sage

   1 cup 1/2"-diced onion





1/8 teaspoon cinnamon

   1 cup 1/2"-diced red pepper





1/2 teaspoon salt

1/2 cup 1/2"-diced dates





1/4 teaspoon black pepper

   1 cup 1/2"-diced red apple




  
    2 cups chicken broth

1/2 cup pine nuts





   
    1 cup chicken broth

   2 tablespoons chopped fresh parsley

1.
Remove the parts that may be stored in the cavity of the roasting chicken and rinse the chicken inside and out with cold water. Pat dry with a paper towel and season inside and out with salt and pepper. Place the chicken in a roasting pan.

2.
In a sauce pan, melt the butter over medium heat and add the minced garlic. Heat for 30 seconds.

3.
Add the onion, red pepper, dates, red apple, pine nuts, chopped parsley and Bulgar wheat. Combine

and cook for 2 minutes.

4.
Add the sage, cinnamon, salt, pepper and 2 cups of chicken broth. Bring to a boil, reduce heat to simmer and cook for approximately 15 minutes or until the liquid has dissipated.
5.
Stuff the chicken and tent the bird with aluminum foil. Add 1 cup of chicken broth to the pan.

6.
Place in a preheated 350-degree oven for 2 hours. After the first hour, remove the foil so it will crisp. Remove from the oven and let set for 10 minutes. Carve, serve and enjoy.

