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Yield: 4 to 6 servings 

 

 

1 organic roasting chicken (about 4 pounds) 

One 6-inch piece fresh ginger, peeled 

6 tablespoons unsalted butter, at room temperature, divided 

zest of 1 lemon, juice of ½ lemon, and slices of ½ lemon for garnish 

Kosher salt and freshly cracked black pepper, to taste 

2 whole fennel bulbs, with fronds 

1 cup of water 

 

Remove the chicken from refrigerator and let stand at room temperature for 20 minutes. 

Preheat the oven to 425 degrees F. 

 

Cut off a 1-inch piece of ginger, grate it on a microplane, and transfer it to a bowl with 4 

tablespoons butter. Add the lemon zest. Halve the lemon and squeeze the juice from one 

half into the butter; slice the other half and reserve. Season the butter with salt and pepper 

and mix well. 

 

Put the chicken in the roasting pan on a rack. Loosen the skin of the chicken with your fingers 

under breast and down the thighs. Stuff the ginger-lemon butter under the skin and, using 

your fingers, spread the paste evenly over the breast meat and thighs. Rub the exterior of the 

chicken with the remaining butter and season generously with salt and pepper. Remove the 

fronds from the fennel and reserve; trim the stalks from the bulbs and stuff them into the 

cavity of the chicken. Cut the fennel bulbs into ¼-inch wedges and reserve. Using kitchen 

twine, tie the chicken legs to enclose the cavity. 

 

Roast the chicken 20 minutes; remove the pan from the oven and reduce the heat to 375 

degrees F. Slice the remaining ginger into chunks and add to the roasting pan along with the 

fennel wedges and lemon slices. Pour in 1 cup water and return the pan to the oven and 

continue roasting until internal temperature registers 170 degrees F, or until the juices run 

clear when the chicken is pierced with a fork, about 1 ½ hours more. 

 

To serve, scatter the roasted fennel and lemon slices around a serving platter, rest the 

roasted chicken on top of the vegetables, and garnish with the reserved fennel fronds. 

Carve tableside. 

 

 

 

 


