
	
	

ROAST CHICKEN WITH TANGERINES, 
GREEN OLIVES, AND SILAN 

 

                                       

Makes 6-8 servings 

1 chicken, 4 pounds (1.8 kg) 
Extra-virgin olive oil 
2 tablespoons silan (date syrup, see page 12)  
2 to 3 teaspoons harissa spice mix, harissa paste, or ½ teaspoon each 

cayenne pepper, smoked paprika, coriander, and cumin  
Kosher or sea salt 
¾ pound (340 g) shallots (about 4 large or 8 small) 
6 tangerines or other sweet mandarins  
1 cup (175 g) lightly brined green olives, such as Castelveltrano 
1 to 2 cups (240 to 480 ml) white wine, stock, or water  



 
Preheat the oven to 400°F (200°C). Pat the chicken dry. Whisk together 4 
tablespoons (60 ml) olive oil, the silan, harissa to taste, and 1 teaspoon salt. 
Peel shallots and cut into quarters if large or halves if small. Cut unpeeled 
tangerines into quarters or sixths and poke out visible seeds.  
 
Scatter shallots and tangerines in the bottom of a large roasting pan and toss 
with a little olive oil and salt. Rub chicken inside and out with the harissa-
silan mixture. Toss a few tangerine and shallot pieces into the cavity of the 
chicken. Place chicken, breast side up, in the pan and tie the legs together 
loosely with twine, if desired.  
 
Roast 30 minutes, baste with juices that have collected in the pan, and add 
the olives. Continue roasting, adding wine to the pan as needed to prevent 
the juices from burning and basting the bird once or twice more during the 
cooking, until the skin is a rich brown and the chicken is cooked all the way 
through, about 30 minutes longer.  
 
Transfer chicken, shallots, olives, and tangerines to a platter and tent loosely 
with foil. Place roasting pan on the stove top over medium heat, pour in 1 
cup of wine, and stir to deglaze the pan, scraping up any brown bits. Cook 
until heated through, reduced, thickened, and glossy, about 2 minutes. To 
defat the juices, pour them into a fat separator or skim off the fat with a large 
spoon.   
 
Carve the chicken and serve with the shallots, olives, tangerines, and the 
warm pan juices.  
 
SHOPPING TIP: The word “tangerine” originally referred to a native of 
Tangier and has no botanical meaning. This type of citrus has many varieties, 
all technically mandarins. Some, such as early-ripening Satsumas, are 
commonly sold as “tangerines.” Since these are what you are most likely to 
find this time of year and since this dish has a North African quality, it seems 
appropriate to name it after the Moroccan seaport. 
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