Chicken Tagine with Lemons and Olives

1 whole stewing chicken

1 teaspoon ginger

1 clove garlic, crushed

4 tablespoons olive oil

¼ teaspoon saffron (leave it out if necessary)

1 tablespoon butter

½ teaspoon salt

1 ½ cups water

10 olives

1 or 2 lemons, cut

Salt the chicken and put it in a covered stewing pan together with all the other ingredients, EXCEPT olives and lemons.  Place over moderate flame and turn the chicken from time to time to baste it with the sauce.  When done, add the lemons and olives.  Stir and let cook slowly for another 10 minutes or so.  The sauce should be thick.

