
Whole Roasted Chicken with Salsa Verde and Fennel-Orange Slaw 
Serves 4 

1 Free-range organic chicken (3 1/2 pounds) 
Kosher salt 
Freshly ground black pepper 
2 sprigs of thyme 
1 1/2 cup extra-virgin olive oil 
2 anchovy fillets 
1 tablespoon capers 
3 cloves garlic (peeled, green germ removed) 
1 cup fresh parsley, chopped 
¼ cup fresh oregano, chopped 
1 tablespoon fresh rosemary, chopped 
1/4 teaspoon sea salt 
1 tablespoon white wine vinegar 
3 tablespoons lemon juice 
Zest from one lemon  
1 large fennel bulb, thinly slice 
4 radishes, thinly sliced 
2 navel oranges, segmented 
8 fresh basil leaves, torn  
 
Heat the oven to 450°F.  

Remove the neck and giblets from the cavity and rinse the chicken under cold water, inside and out.  
Pat dry thoroughly with paper towels.  Run your finger between the skin and the breast meat of the 
chicken, and slip the thyme sprigs in there. Season the body and cavity of the chicken generously 
with salt and pepper.  

Put a 10-inch ovenproof skillet over medium-high heat add the canola oil. When the oil is hot, lay 
the chicken in the pan, breast-side down, tucking the wings under. Put the skillet in the oven and 
roast until the chicken starts to brown, about 35 minutes.  

Carefully take the pan out of the oven. Insert tongs or a sturdy wooden spoon into the cavity of the 
chicken and gently lift the chicken out, being careful not to tear the skin. Tilt the chicken slightly so 
all of the juices from the inside run out into the pan.  Set the chicken on a large plate for a minute.  
Discard all of the pan juices, which will mostly be fat. Nestle the chicken back into the pan, breast-
side up. Return it to the oven and roast for 30 minutes. The chicken is done when the juices run 
clear when the meat is pierced with a knife. To be extra sure, pop an instant-read thermometer into 
the thickest part of the thigh; it should read 165°F.  Transfer the chicken to a cutting board and 
allow the chicken to rest for 5 minutes before carving so the juices can settle back into the meat. 

Soak the anchovies in cold water for 5 minutes, then pat dry and remove the bones. Rinse the 
capers in cold water, then drain. Using a mortar and pestle (or a small mixer if you are in a hurry), 
smash the capers, anchovies and garlic together until smooth then transfer to a large bowl and add 
the parsley, oregano, rosemary and combine. Then add 1 cup of olive oil, the vinegar, 2 



tablespoons lemon juice, and lemon zest.  Mix well, season with sea salt.  
 
In a large bowl combine the fennel, radishes, oranges, and torn basil leaves. Add 1 tablespoon 
lemon juice to the remaining ¼ cup of olive oil in a sealed container and shake well.  
 
Carve the chicken, and place a portion on four plates. Drizzle the salsa verde over the chicken. 
Dress the slaw and place next to the chicken on each plate. Serve.  


