Oven Roasted Chicken 5 – 6 lbs
5 – 6 pound Whole Chicken
½ stick margarine melted
chop 1 small onion
chop 1 stick celery

Stuffing
Simmer 1 small chopped onion and 2 celery stalks in butter with salt and pepper, when soft add ½ - 1 cup water and add 1/12 – 2 cups PepperRidge Farm Cube Stuffing, mix together with a bit of oregano, sage, parsley and no fluids, stuff into chicken. Put chicken into Roaster with salt and pepper, dot with margarine bake 350 degree oven 2 ½ - 2 ½ hours

Gravy
Simmer the neck, heart and gizzard with celery chunks, onion chunks, parsley, salt, pepper and 1 chicken bouillon with 6 cups of water for 1 ½ hours, bring to boil then simmer on very low heat. 
Take the drippings from the roasting pan add 4 – 5 Table Spoons of flour, add the broth from the simmering gizzards (discard the gizzards/neck/heart etc). Add 1 – 2 Tea Spoons Gravy Master and stir until thick.

Chicken
Cook chicken in a cooking bag with stuffing inside, rub chicken with olive oil then salt and pepper, put chopped celery, onion and carrots inside of bag to cook with the chicken.
