Hot Tub Chicken with
Roasted Fennel and Sweet
Potato
1) For the marinade: In a bowl, whisk together the oil, salt,
paprika, chili powder, lemon zest and juice and garlic.2) For
the chicken and roasted vegetables: Put the chicken in a
large resealable plastic bag, add the marinade and marinate
for at least 8 hours and up to overnight.3) When ready to
roast, position an oven rack in the bottom third of the oven
(to leave clearance for the bundt pan and chicken) and
preheat the oven to 400 degrees F.4) Toss the peppers, sweet
potatoes and half of the fennel and onions in a bowl with the
olive oil and some salt and pepper. Spread the vegetables out
on a baking sheet, leaving the center clear for the bundt
pan.
5) In the bottom of a bundt pan, add the wine, garlic,
rosemary and remaining fennel and onions. Remove the chicken
from the marinade (discard the marinade) and sprinkle with
salt and pepper. Using a square of foil, cover the hole of
the bundt. Stand the chicken upright on the bundt center over
the foil. Roast until the chicken registers 165 degrees F on
an instant-read thermometer, about 50 minutes. Let the
chicken rest for 15 minutes before serving.
6)Meanwhile, strain the residual juices in the bundt pan and
pour into a medium skillet. Bring to a simmer and cook until
reduced by half. Season with salt and pepper. Remove from the
heat and slowly whisk in the butter.
7) Carve the chicken and place over the roasted vegetables on
a platter. Pour the pan sauce over the chicken and serve.

Recipe from The Kitchen on Food Network:
http://www.foodnetwork.com/recipes/jeff-mauro/hot-tub-chicken
-with-roasted-fennel-and-sweet-potato.html?oc=linkback
Hands down my favorite channel is food network. I watch it so
much; slightly addicted. Have you ever seen an episode of The
Kitchen? It has five hosts: Geoffrey Zakarian, Sunny
Anderson, Jeff Mauro, Katie Lee and Marcela Valladolid. They
not only talk about food but they demonstrate different
kitchen tools, show different craft ideas, etc. I was
watching The Kitchen recently and they made this recipe. Find
the bundt pan that’s stored deep in your kitchen cabinet and
get it ready for a chicken! And you thought bundt pans were
only for baking! Who doesn’t need a different chicken recipe?
Start your year off right with this healthy, delicious
recipe. Enjoy!
xoxo
Kristin

