
 
SUMAC-ROASTED CHICKEN

WITH SCHMALTZY POTATOES 
 By Chef Courtney Kassel 



INGREDIENTS
Dish Ingredients

1 (3-4 pound) roasting chicken
Kosher salt

Freshly ground black pepper
1 large bundle of poultry herbs

1 lemon, halved
1 head garlic, cut in half crosswise

1 to 1 ½ pounds roasting potatoes (fingerling, new or other small potatoes) 
1 large yellow or white onion, quartered

Olive oil
3 tablespoons unsalted butter, melted

1 tablespoon sumac 
1 tablespoon garlic powder 

DIRECTIONS
1.If your chicken is frozen: Place the wrapped chicken in the fridge on a plate
and defrost for at least 24 hours. For a faster thaw, place the chicken (still
tightly wrapped) in your sink, and fill the sink with cold water. Every 30
minutes, drain the sink and replace with fresh water. Thaw it for about 30
minutes per every pound (so about 2 hours for a 4lb chicken.) 

2. About thirty minutes to an hour before you’re ready to cook, pull your
chicken from the fridge and rest it on the countertop. Bringing the chicken to
room temperature helps ensure even cooking. 

3. Preheat your oven to 425 degrees Fahrenheit.

4. Remove any chicken giblets from the cavity and discard or save for another
recipe. Use paper towels to thoroughly pat the outside dry, then use a paring
knife to remove any excess fat and leftover pin feathers from around the
cavity. 



5. Liberally salt and pepper the outside and inside of the chicken. Stuff the
cavity with the bundle of poultry herbs, both halves of lemon, and the entire
head of garlic, halved.

6. Mix the sumac and garlic powder into the melted butter. Brush the outside
of the chicken with the seasoned butter and sprinkle again with salt and
pepper. Tuck the wing tips under the body of the chicken and if you have
kitchen twine, tie the legs together. 

7. Place the quartered onions and potatoes in a roasting pan, casserole dish,
Dutch oven, or cast iron pan. If using larger potatoes or varying sizes of
potatoes, cut them into same-sized pieces to ensure even cooking. Sprinkle
with salt, pepper, a drizzle of olive oil, and toss. Spread the vegetables around
the bottom of the roasting pan evenly, then place the chicken on top.

8. Roast the chicken for about 75 minutes until the inner thigh registers 165
degrees Fahrenheit on an instant-read thermometer, or the juices run clear
when you cut between a leg and thigh. Remove the chicken to a cutting board,
tent with foil, and rest for at least 15 minutes.

9.  Toss the potatoes and onions in the drippings at the bottom of the pan,
then transfer to a serving bowl. Pour the rest of the drippings into a bowl or
gravy boat. After it’s rested, carve the chicken and serve on a platter alongside
the schmaltzy potatoes and gravy.


