
Perfect for Fall: Burgundy Inspired Rosemary Roasted
Chicken with Mushrooms & Caramelized Onions!

theglamorousgourmet.com/blog/perfect-for-fall-rosemary-roasted-chicken-with-mushrooms-caramelized-
onions

Serves 2-4

INGREDIENTS

1 3 1/2 – 4 lb organic chicken

4 sprigs fresh rosemary

8 oz. cremini mushrooms, trimmed and sliced

2 small yellow onions

Good olive oil

4 Tablespoons butter

1/2 Tablespoon poultry seasoning such as Bell’s

Kosher salt & freshly ground black pepper

Maldon Sea Salt for garnish

INSTRUCTIONS

1.) Line a medium sized baking sheet with foil and pre-heat oven to 400 degrees.

2.) Remove giblets from cavity of chicken (if necessary), rinse bird & pat dry. Place chicken breast side down on a
cutting board and using your kitchen shears, make a parallel cut up each side of the spine from tail to neck until
the spine is free. Remove and discard or reserve for stock.

3.) Place the butterflied chicken, breast side up onto the lined baking sheet and press down to flatten. Tuck the
wing tips behind the neck and fold two of the rosemary sprigs in half and tuck them between the thigh and breast
on each side of the bird. Drizzle chicken with olive oil and massage onto the skin so it is evenly distributed. Season
chicken generously with Kosher salt and a few turns of freshly ground black pepper.

4.) Quarter each onion, and then quarter them again so you are left with 8 wedges per onion. Scatter onion
pieces, sliced mushrooms and leaves from the remaining 2 sprigs of rosemary around the chicken. Drizzle the
mushrooms, onions & rosemary with approximately 3-4 Tablespoons of olive oil and season again with Kosher
salt & pepper. Toss gently to coat. Sprinkle the Bell’s seasoning over everything if desired and slice butter into pats
and place on top of the chicken, onions, mushrooms and rosemary.
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5.) Slide tray into the preheated oven and cook for 1 hour, checking occasionally to rearrange mushrooms &
onions. After an hour, drop the oven temperature down to 350 degrees and cook for an additional 20-30 minutes,
just enough time to allow the onions to caramelize and the skin to turn a gorgeous, golden brown.

6.) Plate chicken atop a mound of White Bean & Garlic Mash (see recipe below) and top with roasted mushrooms
& caramelized onions. Drizzle with juice and sprinkle with Maldon sea salt to taste.

“WHITE BEAN + GARLIC MASH”

Serves 2-4

2 - 15 oz. cans white beans (I prefer Great Northern), drained & rinsed

1 large or 2 small garlic cloves, roughly chopped

1/4 cup loosely packed, flat leaf Italian parsley leaves

1/3 cup good olive oil

Juice of half a lemon

1/2 teaspoon Kosher salt

3 turns freshly ground black pepper

Add beans, garlic, parsley, olive oil, lemon juice, Kosher salt, and pepper to the bowl of a food processor. Pulse
until mixture is well combined but still retains a chunky texture. Adjust seasonings and add additional olive oil or
lemon juice to achieve desired texture and flavor.
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