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introduction





• • • • • •









A keen cook, I used to dash around convenience stores after work trying to think of something for supper, envying those who could spend more time in their kitchens. I’m not an aficionado of the ready meal. Even after a tough day I prefer to spend 15 minutes cooking spaghetti and tossing it with olive oil, garlic and chilli than the same amount of time waiting to eat the contents of a foil tray that will feed only one person when it says it will do two.


   But when I had a baby my cooking changed. ‘Quick’ cooking was no longer the answer; I couldn’t stir a risotto for 25 minutes with a baby on my hip. I needed effortless cooking. I had to find simple ways to turn the building blocks of meals – chicken thighs, chops, a few red peppers – into something that would make me salivate as well as sustain me.


   The first thing I did was bung nearly everything in the oven, which takes less time than you’d think. A jointed chicken cooks in 40 minutes, a small leg of lamb in 50 and fillets of fish in 12. An ever-growing range of marinades kept me roasting and baking meat and vegetables for months. When I got tired of marinating, I served roasted meat and fish with pestos, salsas and savoury butters that could be whizzed in the blender. I plundered the cuisines of every country I could think of for ways to accessorize simple offerings.


   Even puddings got the oven treatment. Baked fruit might sound boring, but try it doused in red wine and cassis, cooked very slowly and served with a big bowl of cream – better than any slaved-over bit of pâtisserie. One-dish cooking also became vital: vegetables were stuck in with the meat and I acquired winning ways with little potatoes, roasting them with spices, glazed with balsamic vinegar or drizzled with pesto. Green salad became ubiquitous.


   There are plenty of faster dishes in this book, too. Lots of them are quite restaurant-y and ideal for last-minute supper parties. Seared tuna or chicken can be dressed up with the same sauces as roast food. A bag of leaves can be tossed with other ingredients – figs, Parma ham and pomegranate seeds, for instance – which require only a bit of shopping.


   Finding ways of cooking that involve spending no more than 15 minutes at the kitchen counter (though the dishes might take longer to cook) has made me more creative: I have looked again at what I can do with a jar of tahini, a can of anchovies or a bag of pears. It has also made me more sociable. These days I can have friends for supper mid-week (even with a job and two children) and not end up frazzled.


   Whether you have a punishing job, are juggling kids, or are single and just want ideas for no-hassle entertaining, if you like your food simple, this book will help you to make it better.





Diana Henry
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pacific lime chicken






• • • • • •





A recipe, from a café in Hawaii, which I have been making for years. There’s practically no cooking but everyone loves this dish – it’s always hard to resist sweet, honey-glazed meat. Serve with rice and stir-fried greens, or in good weather, a salad of leaves, shredded spring onions and julienned (fine strips) cucumber and carrot.









serves 4





8 chicken thighs, bone in, skin on





wedges or halves of lime, to serve





marinade





5 tbsp runny honey





5 tbsp dark soy sauce





juice of 4 limes





3 tsp soft brown sugar





3 garlic cloves, crushed or grated





leaves from 5 sprigs thyme





black pepper










1 Mix all the marinade ingredients together. Make incisions in the underside of the chicken and pour the marinade over it. Cover with cling film. If you have time, leave the chicken to marinate – anything from 15 minutes to the whole afternoon – in the refrigerator, turning the chicken pieces every so often.






2 Lift the chicken out of the marinade and put it in a small roasting tin or shallow gratin dish; it needs to lie in a single layer. Roast in an oven preheated to 190°C/375°F/gas mark 5 for 35–40 minutes, basting every so often with the leftover marinade and the cooking juices until cooked through. If it gets too dark in colour, cover the dish with foil. The finished dish will be sticky and glossy. Serve with fresh limes, cut into wedges or halves.









and also…





…roast catalan chicken


Cook in the same way as above but make the marinade from 4 tbsp olive oil, 8 tbsp runny honey, the juice of 1 lemon, 1 tbsp ground cumin, 6 crushed garlic cloves, salt and pepper. Serve with little roast potatoes and a big green salad.
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roast chicken with warm vegetables and rocket cream





• • • • • •





Here is good old roast chicken and then some. I like it because all the veggies are served in one dish and there’s no gravy to make: just prepare the sauce in advance and spoon the cooking juices over the meat. In summer, I don’t even bother to roast the tomatoes – simply toss in halved cherry tomatoes. And instead of potatoes, you could serve rinsed cannellini beans straight from the can.









serves 4–6





olive oil





1 × 1.8kg (4lb) roasting chicken





salt and pepper





300g (10½oz) cherry tomatoes on the vine





600g (1lb 5oz) small waxy potatoes





200g (7oz) green beans, topped, but leave the tails intact





juice of ½ small lemon





rocket cream





125g (4½oz) mayonnaise





100g (3½oz) fromage frais





75g (2¾oz) rocket










1 Drizzle olive oil over the chicken and season it. Roast in an oven preheated to 200°C/400°F/gas mark 6 for 1½ hours. The chicken is cooked when the juices that run from between the leg and breast are clear, without any pink.






2 Meanwhile, put the tomatoes in a roasting tin, season and drizzle with a little olive oil, then roast in the same oven as the chicken for 25 minutes.






3 Whiz all the ingredients for the rocket cream in a food processor. Scrape into a bowl and store in the refrigerator.






4 With 20 minutes’ roasting time left, boil the potatoes in salted water for about 15 minutes until tender, then drain. Cook the beans in boiling water for about 5 minutes to retain some crunch. Drain and rinse in cold water so that they stay green.






5 Slice the potatoes. Put these, the beans and the roast tomatoes into a bowl and gently toss them with salt, pepper, 3 tbsp extra-virgin olive oil and the lemon juice.






6 Divide the vegetables among plates and carve the chicken, or serve the chicken on a big warm platter with the vegetables spooned around it. Serve the rocket cream in a bowl or sauce boat on the side.
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chicken and chorizo in rioja






• • • • • •





There are different kinds of chorizo sausage – some you have to cook, others you can either cook or eat as they are, and a few you don’t cook at all. Try to get the second type for this dish. Chorizo also comes in sweet and hot forms, so use whichever you prefer.









serves 4





1 tbsp olive oil





salt and pepper





8 chicken thighs





1 celery stalk, finely chopped





1 large onion, halved and cut into slim slices





2 red peppers, halved, deseeded and cut into strips





300g (10½oz) chorizo sausage (papery skin removed), cut into 5mm (¼in) thick rounds





1½ tbsp plain flour





200ml (7fl oz) red Rioja or other red wine





200ml (7fl oz) chicken stock





3 sprigs thyme





1 bay leaf





2 tbsp chopped flat-leaf parsley, to serve










1 Heat the oil in a broad shallow casserole in which the chicken can lie in a single layer (I use a shallow 30cm/12in Le Creuset pan). Season the chicken and quickly colour it on both sides. You just want to colour the outside, not to cook it through. Remove the chicken and set aside.






2 Add the celery, onion, peppers and chorizo to the pan in which you have cooked the chicken and, over a medium heat, cook until the vegetables have softened, stirring frequently, about 10 minutes. Add the flour and stir it in over a low heat for about 1½ minutes, then pour on the wine. Let this bubble away for a few minutes, then add the stock. Bring to the boil, then turn down to a simmer and put the chicken back into the pan, skin-side up. Season, going easy on the salt as both the wine and the chorizo add their own saltiness. Tuck in the thyme and bay leaf. Cook in an oven preheated to 180°C/350°F/gas mark 4 for 35 minutes until the chicken is cooked through. Leave the lid off the whole time – this will help the liquid reduce and further brown the chicken skin – but do baste the top of the chicken with the juices every so often.






3 Sprinkle with flat-leaf parsley and serve in the casserole in which it was cooked.


 



greek baked chicken in yogurt






• • • • • •





A smart idea from the Greeks and a lovely supper dish. The chicken cooks in a golden blanket of yogurt and cheese, set to a soft custard.









serves 4





salt and pepper





4 large chicken breasts, skin removed





olive oil





1 large onion, finely chopped





450g (1lb) Greek yogurt





2 large eggs, beaten





2 tbsp plain flour





55g (2oz) feta cheese, crumbled





2 tbsp chopped dill





leaves from 2–3 mint sprigs, torn





3 garlic cloves, crushed





40g (1½oz) Parmesan, freshly grated










1 Season the chicken breasts and quickly brown them in a couple of tbsp of olive oil – you just want a good outside colour, not to cook the chicken through. Remove these and set aside. Sauté the onion in the same pan – add a little more oil if you need to – until soft and just turning golden.






2 Combine everything else, except the Parmesan, in a large bowl and mix well.






3 Lay the onion and the chicken in the bottom of an ovenproof dish into which everything will fit snugly. Spread the yogurt mixture evenly on top and sprinkle with the Parmesan.






4 Cook in an oven preheated to 180°C/350°F/gas mark 4 for 45 minutes. The yogurt will have set and the chicken should be cooked through.
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chicken baked with red onions, potatoes and rosemary





• • • • • •





This simple recipe revolutionized my cooking. There’s no browning and everything’s cooked together in one dish, just bunged in the oven. It’s based on one in Antonio Carluccio’s book, An Invitation to Italian Cooking, and is what home cooking should be: chunky, rustic and deeply savoury.









serves 4





2 red onions, each cut into 10 wedges





550g (1¼lb) waxy baby potatoes, not peeled





2 garlic bulbs, separated into cloves, but not peeled





salt and pepper





8 tbsp extra-virgin olive oil





2 tbsp balsamic vinegar





about 5 sprigs rosemary





1 × 1.8kg (4lb) chicken, jointed into 8 pieces, or 8 chicken thighs, rubbed with sea salt to crisp the skin










1 Spread the vegetables and garlic in a single layer over the base of a huge roasting tin so that they will crisp and brown beautifully. Season, pour over the oil and balsamic vinegar and add the rosemary, leaving some sprigs whole and stripping the leaves off the rest. Toss the vegetables with your hands and tuck the chicken pieces in among them. Bake for 45 minutes at 200°C/400°F/gas mark 6 until cooked through.






2 Transfer everything to a big platter – or take to the table in the roasting tin. Serve a green salad on the side.









and also…





…with sweet potato, smoked paprika, olives and pickled lemons


A popular and more exotic take on the above. Marinate 8 chicken thighs in 4 tbsp olive oil, 1 tbsp smoked paprika, 5 crushed garlic cloves and the finely sliced flesh of ½ preserved lemon plus 2 tbsp juice from the jar of lemons. Put into a roasting tin as above, with 900g (2lb) unpeeled sweet potatoes, cut into big chunks; 2 red onions, cut into wedges; and seasoning. Bake for 45 minutes, until cooked through in an oven preheated to 200°C/400°F/gas mark 6, adding a handful of stoned black olives and the shredded rind of the lemon 15 minutes before the end. Scatter with chopped parsley and mint or coriander and serve.
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turkish chicken with oranges and warm spices






• • • • • •





We start on the stove-top with this recipe for a change. As long as you find thin-skinned oranges, you actually can eat the wedges.









serves 4





15g (½oz) unsalted butter





1 tbsp olive oil





8 chicken thighs, seasoned with salt and pepper





2 red onions, halved and cut into wedges





2 thin-skinned oranges, unpeeled, each cut into 8 wedges





5 garlic cloves, crushed





1 small red chilli, halved, deseeded and finely chopped





3 tsp ground coriander





1 cinnamon stick





75g (2¾oz) raisins, soaked in boiled water for 30 minutes and drained





juice of 1 orange





150ml (5fl oz) chicken stock





1½ tbsp thyme honey





a small handful of mint leaves










1 Heat the butter and oil in a shallow casserole and brown the chicken thighs on each side. Lift out the chicken and set aside. Add the onion and orange to the pan and sauté for 2–3 minutes. Add the garlic, chilli, dried spices and raisins and cook for another 2–3 minutes. Pour on the orange juice, stock and honey. Season and simmer for 10 minutes.






2 Put the chicken back in the pan, cover and cook over a low heat for 20–25 minutes, or until the chicken is cooked through. Check the seasoning, scatter the mint over the top and serve with Greek yogurt and rice.









and also…





…spanish chicken with sherry and pine nuts


Brown chicken thighs as above, then add 100g (3⅓oz) soaked raisins and 350ml (12fl oz) medium sherry. Cover and simmer on a low heat for 20–25 minutes, until cooked. Scatter with 35g (1¼oz) toasted pine nuts and chopped parsley. Serve with olive-oil-roasted potatoes.
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griddled chicken with thyme and sea salt






• • • • • •





There’s nothing like charred meat, herbs and the crunch of sea salt to get the juices flowing. Thighs have a much better flavour and texture for grilling than chicken breasts.









serves 4





8 boned chicken thighs with skin on, opened out flat





4 tbsp olive oil





chopped leaves from about 10 sprigs thyme





salt and pepper





juice of 1 lemon





lemon wedges, to serve










1 With a very sharp knife, make some slits in the chicken thighs on both sides. Rub them with the olive oil and pat on the thyme leaves. Cover and leave to marinate in the refrigerator overnight, or for a couple of hours.






2 Heat a griddle pan until it is really hot. Season the oiled and herbed chicken and put it onto the griddle pan, skin-side down. Let it sizzle and splatter for 2 minutes. Turn the chicken over and let it cook for another 2 minutes. Lower the heat and continue to cook until the thighs are done all the way through – about another 5 minutes – turning once more.






3 Squeeze over the juice of a lemon and serve immediately with lemon wedges.









and also…





…with coriander and chilli butter


Marinate the chicken in olive oil as above (omit the thyme), then mix 75g (2¾oz) softened butter with the shredded flesh of 2 medium red chillies (halved and deseeded), a handful of fresh coriander leaves, 1 fat crushed garlic clove and a good squeeze of lime. Put the butter in the refrigerator to get really cold. Griddle the chicken as above and serve with a pat of butter melting over the top and some wedges of lime.





…with black olive and anchovy butter


Again, marinate the chicken in olive oil as in the first recipe (omit the thyme), then mash together 75g (2¾oz) softened butter with 3 chopped anchovy fillets, 1 crushed garlic clove, pepper, a good squeeze of lemon juice and 25g (1oz) chopped pitted black olives. Refrigerate. Griddle the chicken as above and serve knobs of the butter melting over it.


 



arroz con pollo y chorizo






• • • • • •





Spanish rice dishes, such as this, are a real boon for the tired cook. Unlike risottos, you can just leave them to look after themselves – you must not stir them. It used to be difficult to find paella rice, but now many supermarkets stock it.









serves 6





8 tbsp olive oil





salt and pepper





12 chicken thighs, bone in and skin on





2 red peppers, deseeded and sliced





250g (9oz) chorizo, cut into small chunks





1 large onion, roughly chopped





4 garlic cloves, crushed





3 tsp smoked paprika





1 tsp dried chilli flakes





1.3 litres (2¼ pints) chicken stock





375g (13oz) Spanish Calasparra rice (paella rice)





2 tbsp chopped flat-leaf parsley





juice of 1 lemon





extra-virgin olive oil










1 Heat the olive oil in a broad shallow pan, season the chicken thighs and brown on all sides. Take the chicken out of the pan and set aside. Add the peppers and chorizo to the same pan and sauté over a medium heat until the peppers are softening. Throw in the onion and garlic and cook until the onion is soft. Stir in the paprika and chilli and cook for a minute, then add the chicken stock. Put the chicken pieces back and simmer, covered, over a gentle heat for 15 minutes.






2 Most people don’t have a pan big enough to fit all the chicken in a single layer and still have room for the rice, so transfer the chicken, vegetables and stock to a big, wide ovenproof dish – the one I use for this is 33cm (13in) in diameter. Pour the rice round the chicken and season really well. Put in the oven, preheated to 180°C/350°F/gas mark 4, and cook for 20 minutes, until the stock has been absorbed and the top is golden. When cooked, cover the dish with foil and leave for 5 minutes. Scatter with parsley and lemon juice and drizzle with olive oil to serve.









and also…





…caribbean lazy chicken and rice


This was given to me by food writer Richard Cawley. As long as you don’t overdo the hot sauce, children love it. Marinate 8 chicken thighs with 4 crushed garlic cloves, the juice of a lime, leaves from 4 sprigs thyme and ½ tbsp West Indian hot sauce (or other chilli sauce). Wash 175g (6oz) basmati rice until the water runs clear, then put the rice, 1 chopped onion and 175g (6oz) sliced mushrooms into a shallow ovenproof dish. Lay the marinated chicken on top in a single layer and pour on the marinade. Season well and pour on 575ml (a scant pint) hot chicken stock. Cook, uncovered, for 45 minutes in an oven preheated to 200°C/400°F/gas mark 6 until cooked through. A spinach and avocado salad is good alongside.





[image: image]


 



[image: image]



 



north african spiced poussins






• • • • • •





Small effort, big taste and big impact. Serve on a bed of couscous (the more jewelled the better) and sing Marrakesh Express (or Midnight at the Oasis or similar) as you carry it to the table.









serves 4





8 tsp coriander seeds





8 tsp cumin seeds





8 tsp harissa





8 tbsp olive oil





salt and pepper





4 poussins





coriander and mint leaves, olive oil and lemon to serve










1 Dry-fry the coriander and cumin seeds in a small frying pan for a couple of minutes, just to release their fragrance. Grind them in a mortar and pestle and add the harissa and olive oil, salt and pepper.






2 Season the inside of the birds and paint the spice paste onto the skin. Roast in an oven preheated to 200°C/400°F/gas mark 6 for 45–50 minutes, or until the poussins are cooked through.









and also…





…poussins with gremolata, pasta and peas


Rub 4 poussins all over with about 55g/2oz softened butter and season. Roast for 45–50 minutes in an oven preheated to 200°C/400°F/gas mark 6 and check for doneness. Mix the zest of 1 unwaxed lemon with 2 finely chopped garlic cloves and good handful of finely chopped flat-leaf parsley. Scatter this gremolata over the poussins and serve with small pasta shapes which you’ve mixed with cooked peas, seasoning and a good slug of extra-virgin olive oil.





…poussins with lemon, orange and oregano


Mix together the zest of 1 orange and 1 lemon, the juice of 4 oranges and 1 lemon, 6 tbsp balsamic vinegar, 125ml (4fl oz) olive oil, 6 crushed garlic cloves and 3 tbsp dried oregano. Marinate the poussins in this, covered, for a couple of hours or overnight in the refrigerator, turning them every so often. Season and put in a roasting tin with 3 oranges and 2 lemons cut into wedges (drizzle the fruit with a little olive oil and season) and roast as above. Spoon the marinade over the birds every so often during the roasting. When cooked, remove the poussins and boil the cooking juices to thicken them. Serve the poussins with the reduced juices and charred wedges of fruit.


 



lots of ideas for stuffings






• • • • • •





It’s a pity we think of stuffings mainly as accompaniments to the Christmas turkey. They’re a great way to turn plain roasts into something special, and the most inexperienced of cooks can make them. These recipes give you enough to stuff a 1.8kg (4lb) chicken or boned leg of lamb, or 4 poussins.










All of these should be stuffed into the cavity of a bird or inside a boned leg of lamb before cooking. If you prefer not to stuff poultry, bake the stuffing alongside the meat, covered with foil for 30 minutes, then remove the foil and cook for another 10 minutes.









chorizo, red pepper and potato


Sauté 150g (5½oz) sliced chorizo (pull the papery skin off first) with a chopped and deseeded red pepper and 2 tbsp olive oil. Add 200g (7oz) finely cubed waxy potatoes (don’t worry about peeling them) and cook for another couple of minutes, until the potato is pale gold and the pepper is quite soft. Season and add some chopped parsley or fresh coriander and a squeeze of lemon. Let the stuffing cool. Good for chicken or poussins.





potato, olive, fennel and pancetta


Remove any tough outer leaves from 2 fennel bulbs. Trim at the top and base, quarter the bulbs and remove the core. Discard these bits but keep any little fronds of fennel to add to the final stuffing. Chop the fennel flesh then sauté it in 3 tbsp olive oil with 200g (7oz) finely cubed waxy potatoes (no need to peel them), ½ finely chopped small onion, 55g (2oz) chopped black olive flesh and 100g (3½oz) finely cubed pancetta. Add the grated rind of ½ lemon, season and leave to cool. Use to stuff chicken, poussins or boned leg of lamb.





watercress, apricot and hazelnut


An idea shamelessly stolen – and little changed – from the wonderful chef, Shaun Hill. Sauté a finely chopped onion in 25g (1oz) butter. Mix with 75g (2¾oz) finely chopped dried apricots (the kind that don’t need soaking), 100g (3½oz) wholemeal breadcrumbs, 55g (2oz) halved, toasted hazelnuts and 55g (2oz) chopped watercress leaves. Season, then add 25g (1oz) butter, cut into little chunks, and 1 beaten egg. Combine everything well. Use to stuff chicken or poussins.





georgian stuffing


Gorgeous and exotic. You can use dried sour cherries – soaked and drained – in place of the pomegranate seeds. Just mix 75g (2¾oz) walnut pieces with 200g (7oz) crumbled feta cheese, 3 crushed garlic cloves, the seeds from ½ ripe pomegranate, a handful of chopped fresh coriander, 4 tbsp olive oil and seasoning. Stuff a chicken or poussins with this, drizzle with olive oil, and scatter on salt, pepper and ½ tbsp ground cayenne. Roast and serve with wedges of lemon, a green salad and a big bowl of bulgar wheat.





fruited couscous


Pour 125ml (4fl oz) boiling water or stock over 125g (4½oz) couscous and leave for 15 minutes. Fork through the grains to separate them, add 2 tbsp of olive oil and season well. Stir in 100g (3½oz) chopped dried fruit (soaked and drained – raisins, apricots, cherries and cranberries are all good) and the zest and juice of ½ lemon. The shredded rind of ½ preserved lemon is good, too, and you can add chopped pistachios or almonds as well, plus chopped parsley, mint or coriander. For chicken, poussins or a boned leg of lamb.





prune, sausage and brandy


Put 150g (5½oz) pitted and chopped prunes in a small saucepan and pour over enough brandy just to cover. Simmer over a very low heat for 15 minutes. The fruit will plump up. Sauté a finely chopped onion in 35g (1¼oz) butter until soft, then add 250g (9oz) sausage meat and cook until pale gold. Add 1 tart chopped apple (cored but not peeled), the zest and juice of ½ orange, 45g (1½oz) breadcrumbs, a good handful of chopped parsley or some thyme leaves and season. Mix and add the prunes and their soaking liquid. Leave to cool. For chicken or poussins.





aliza’s chestnut, cranberry and oat


Don’t just use this at Christmas or Thanksgiving (it’s my friend’s Thanksgiving stuffing) – it’s too good. Sauté 1 roughly chopped small onion in 75g (2¾oz) butter until soft but not coloured. (You can also sauté finely cubed pancetta or bacon, or chunks of sausage meat with the onion.) Add 75g (2¾oz) fresh cranberries and cook until they have softened, then add 75g (2¾oz) dried cranberries and 4 heaped tbsp cranberry sauce or jelly. Stir until the jelly or sauce has melted, then add 150g (5½oz) oatmeal, 150g (5½oz) cooked vacuum-packed chestnuts (roughly chopped) and season really well. Stir. The mixture should be quite moist and shiny – add more butter if it isn’t. Leave to cool. Use to stuff chicken or poussins.





aubergine and date


One for using to stuff boned lamb. You could serve the tahini dressing on the side, or a bowl of yogurt seasoned with some chopped mint and crushed garlic. Cut an aubergine into small cubes and sauté in a frying pan in 3 tbsp olive oil until golden on all sides. Season and put into a bowl. Using another 2 tbsp olive oil, sauté ½ finely chopped onion until soft but not coloured. Add a crushed garlic clove and 1 tsp ground cinnamon and cook for another minute. Stir into the aubergine along with 200g (7oz) chopped stoned dates, the juice of ½ lemon, salt and pepper and 12 torn mint leaves.





cherry and dill


Scandinavian-inspired and lovely with chicken in the spring. Sauté a finely chopped medium onion in 55g (2oz) butter until soft but not coloured. Mix this into 150g (5½oz) white breadcrumbs, 85g (3oz) chopped watercress (leaves and fine stems only) and 115g (4oz) dried pitted sour cherries that have been soaked in boiling water for 15 minutes and drained. Add a beaten egg, a small bunch of chopped dill leaves, salt and pepper. Eat your stuffed chicken with a bowl of sour cream mixed with chopped cucumber and a crushed clove of garlic.
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