Roasted Rooster
The intense flavour of the stuffing with sausage, liver and bacon retrieves the symbolism of an iconic legend. 
1 rooster of the field (2 kg) with the giblets

1 kg of small round potatoes
1 small meat sausage 
100 g of bacon 
250 g bread crumbs 
1 dl of milk
2 large onions 
1 head of garlic 
3 large tomatoes
0.5 l of vinho verde (green whine)

1 sprig of rosemary 
1 branch of parsley
The night before, crush the cloves of garlic, chop the rosemary leaves and mix them with a handful of salt, 2 tablespoons of olive oil and 1 dl of vinho verde. Season the rooster barring it from the outside with this paste. Let it stand in the fridge for 24 hours. 
The next day, bake the giblets of the rooster in salted water, remove the meat from the wings and neck and mash it, along with the gizzard, liver, sausage and bacon.
Chop an onion and brown it in a casserole with olive oil. Add what you have prepared earlier, and add the bread crumb dissolved in milk, stirring well. Fill the bump with this paste and sew the opening with kitchen yarn. 
On a tray, pour olive oil, the remaining wine, an onion cut into slices, the tomato without skins or seeds and cut into pieces and parsley. Spread some salt crystals. Put the rooster on a tray and let it stand for 2 hours, turning it occasionally to soak in the smells.
Wash the potatoes, without peeling them, dry them, season them with some salt and distribute them around the tray. 
Bake in the oven, preheated to 180° c. It should be roasted on low heat for 90 minutes, turning the rooster every now and then to brown evenly. Accompany the dish with spring greens sautéed in olive oil and garlic.
