
Roasted Butter Chicken
1 whole chicken, 3 1/2 to 4 lbs.
1/2 cup butter, softened slightly and thinly sliced (1 1/2 to 2 tbsp. set aside)
Kosher Salt and Fresh Ground Pepper

Preheat oven to 375F.  Rinse and clean chicken, pat dry.  Using your fingers
carefully slip them under the skin and separate the skin from the flesh in
every place possible.  Be careful not to tear the skin.  Slide the thin slices
under the skin and distribute evenly.  After all except 1 1/2 to 2 tbsp. of the
butter is under the skin, gently massage the butter to spread out over as
much of the meat as possible.

Melt the remaining butter and brush it over the outside of the chicken. 
Liberally sprinkle with kosher salt and black pepper.  Place chicken on a rack
breast side up in a roasting pan.  Roast breast side up for 45 minutes. 
Remove from the oven, turn the oven down to 200F then carefully turn the
chicken over so it is breast side down.  Roast the chicken for an additional
hour.

After 1 hour, turn the oven up to 400F and roast for 10 more minutes, next
remove the chicken from the oven and turn it back to breast side up.  Place
back in the oven for another 10 to 15 minutes or until a meat thermometer
reaches 170F to 175F.

Let rest before carving, and get ready to smack hands as they try to pull the
chicken skin off and eat it before dinner.
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