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Chicken with Apples and Cider 

Serves 4 to 6  

Ingredients 

1/2 cup plus 2 Tbs. hard apple cider 

2 Tbs. Dijon mustard 

1 Tbs. plus 1 tsp. chopped fresh tarragon 

1 Tbs. chopped fresh parsley 

1 Tbs. melted unsalted butter 

Kosher salt and freshly ground black pepper 

2 medium carrots, peeled and sliced on the diagonal 1/4 inch thick 

1 small fennel bulb, trimmed, quartered, and cut lengthwise through the core into 1/2-inch-thick wedges 

1 large yellow onion, cut into medium dice 

4-lb. chicken, cut into 8 serving pieces, trimmed of extra skin and fat, patted dry 

1/4 cup crème fraiche or sour cream 

1 tsp. cornstarch 

1/2 cup lower-salt chicken broth 

1 tsp. cider vinegar 

1 large Granny Smith apple (unpeeled), cored and cut into 1/2-inch pieces 

1 large Braeburn apple (unpeeled), cored and cut into 1/2-inch pieces 

 

Position a rack in the center of the oven and heat the oven to 400°F. 

In a small bowl, mix 2 Tbs. of the cider, 1 Tbs. of the mustard, 1 Tbs. of the tarragon, 2 tsp. of the parsley, the 
butter, 1/2 tsp. salt, and 1/8 tsp. pepper. 

Scatter the carrots, fennel, and onion over the bottom of a metal, glass, or ceramic baking dish that measures 
about 10x15x2 inches. Arrange the chicken pieces, skin side up, on top of the vegetables. Brush the cider-mustard 
mixture over the chicken pieces and roast for 30 minutes. 

Meanwhile, in a small bowl whisk the remaining 1/2 cup cider, 1 Tbs. mustard, the crème fraîche, and cornstarch. 
Whisk in the chicken broth, vinegar, and 1/2 tsp. salt. 

Remove the pan from the oven and reduce the temperature to 375°F. Pour the crème fraîche mixture around the 
chicken and then scatter the apples around. Return the pan to the oven and roast until the vegetables and apples 
are tender and an instant-read thermometer registers 165°F in several pieces of chicken, 20 to 30 minutes. 

Transfer the chicken to a warmed platter. Use a slotted spoon to arrange the vegetables and apples around the 
chicken. Sprinkle with a little salt and the remaining 1 tsp. tarragon and 1 tsp. parsley. Tilt the roasting pan so that 
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the juices gather in one corner. With a large, shallow spoon, skim as much fat as possible from the pan sauce. 
Season the sauce to taste with salt and pepper and pour into a pitcher to pass at the table. 

Credit: finecooking.com 

 


