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How to use this ebook





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in a different colour) throughout the ebook that you can select to help you navigate between related recipes.





introduction


Chicken, in its many guises, has always been part of my life. Chicken Maryland, a big chunk of golden-skinned bird served with fried bananas and bacon, was what my siblings and I ordered when we went out to supper as kids. Sitting on modish chairs with scratchy seats, our feet barely touching the ground, we tackled plates of this in the local ‘grillroom’ (such things existed in the 1970s) with appetites that were bigger than our child-sized bellies. At home, roast chicken with parsley and onion stuffing – served with my mum’s chips – was the meal that always provoked cheers. As teenagers, picnics weren’t based on sandwiches, but on a whole cold roast chicken whose meat we would tear apart and stuff into soft white rolls. Chicken curry (the old-fashioned British kind made with curry paste, raisins and the remains of the roast) was the exotic accompaniment to Sunday night telly. When I was taken to supper by a boy I really fancied – only to have him tell me that he was interested in my best friend – I was eating chicken (it was probably the only time in my life I didn’t polish it off). And the first meal I ever cooked for my partner – at his request – was a braise of chicken, leeks and apples.





Chicken is the thing I sneak into the fridge to steal (usually with a bottle of HP sauce nearby) and the first dish I order when I arrive in Portugal (piri piri) or the States (fried). At the end of a filming day with Hugh Fearnley-Whittingstall (I was a TV producer before I was a food writer), we were finishing dinner when Hugh FW looked at the remains of the bird on my plate. It was hard to tell from the clean little bones what I had eaten, but Hugh knew. ‘What did you do to that chicken?’ he asked (with more than a little admiration). ‘I stripped it to its bones,’ I said. ‘Just as I was taught.’ This is down to my dad, who always pointed out the little morsels you hadn’t managed to extricate from the carcass and was fond of all the tastiest bits: the oysters (those little plump cushions of meat on the underside), the crisp tipped wings, the juicy thighs. In my family we were instructed in the enjoyment of chicken.





And it appears to be dear – or at least a good buddy – to others, too. Fried chicken, chicken tikka masala, jerk chicken, many cultures have cherished chicken dishes. It is also the meat most people – even those who aren’t keen on meat – will eat. It’s amenable, too, and I mean that in a good way. It’s the basic outfit that you can dress down (for picky children) or dress up (on those occasions when you want to present a dish that prompts everyone to ask for the recipe). My efforts with it range from bashing strips of chicken breast, dipping them in egg and breadcrumbs and frying them (a favourite of my kids), to brining a big expensive bird and serving it on a platter surrounded by glossy chestnuts and prunes (for the Christmas meal). In between, I make chicken dishes from all over the world. There isn’t a week goes by that I don’t cook chicken at least once.





Over the years, I’ve opted to buy more expensive chicken but less often; a roast chicken is just the beginning of many meals as you have stock and leftover flesh, making even a pricier bird a relatively economical option. I buy a mixture of free-range and Freedom Food birds. Freedom Food poultry is reared to the RSPCA’s welfare standards and costs only a little more than intensively reared poultry, so it’s hard to justify not buying it. I’m lucky that my butcher stocks chickens from two great farms as well: Sutton Hoo and – my favourite – Fosse Meadows. There are other more expensive birds, from Label Anglais all the way to Bresse chicken (Bresse is very expensive but a great treat if you’re a chicken lover). The Fosse Meadows bird does have a much better flavour than Freedom Food chicken and, when I want a golden, crisp-skinned roast, this is what I splash out on. But you can, with good ideas and careful cooking, turn less expensive chicken into a fantastic meal. When ‘foodies’ complain about how ‘tasteless’ they find regular chicken, I’m really not sure what they’re doing to it. How should you shop for chicken? Simply buy the best you can.





Readers and friends often ask for help with chicken. How can they make it different, what can they do that isn’t the same old, same old? Even though my job is to think about food, I often have the same problem myself when I start to wonder about the evening meal. So I gathered up all the dishes I could – old favourites and new ones, mostly nothing too difficult – to put in this book. There are also short pieces of writing on braising and roasting that you should read, but I’ve tried to keep instructions on method to a minimum. Cooking chicken is basically easy and there’s no reason to complicate it. I just wanted to give you as many recipes and new ideas as possible. Many of the obvious classics are missing; other people have given recipes for Thai green chicken curry, so you hardly need that again. Instead, I’ve tried to offer the less well-known and riffs on the familiar. The book could have been three times the size, but sometimes less is more and I thought it was better to have a useful book in the kitchen than a thick, comprehensive tome.





All the recipes in here are now part of my repertoire. I hope they become part of yours, too, and that the evenings when you look at the packet of chicken thighs in your fridge and think, ‘What the hell am I going to do with those?’ are a thing of the past. If you have chicken in the fridge, a good meal is never far away.





suppers
dishes for every night of the week







spanish supper: chicken, morcilla and sherry


mexican chicken and pumpkin with pepita pesto


saltimbocca


baked chicken with tarragon and dijon mustard


cumin and turmeric roast chicken with smashed avocado and corn cakes


chicken with prunes in red wine


thai chicken burgers with asian slaw


roast chicken, garlic and potatoes in the pan with watercress, cashel blue and walnut butter


vietnamese lemon grass and chilli chicken


kachin chicken curry


puerto rican chicken and rice


bourbon and marmalade-glazed drumsticks


hot italian chicken with peppers and chilli


casa lucio’s chicken with garlic


chicken loves booze


turkish-spiced chicken with hot green relish


chicken with marsala, olives and blood oranges


chicken with anchovies, lemon and rosemary


roast jerusalem artichokes and chicken with anchovy, walnut and parsley relish


chicken rye schnitzel with mustard sauce


chicken with shaoxing wine, crisp radishes and pickled ginger


chicken, soft spring onions and baby potatoes


the art of braising and sautéing


chicken forestière


poulet bonne femme


chicken with riesling, leeks and grapes
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spanish supper: chicken, morcilla and sherry





Simple chicken thighs transformed into something special. If you can’t get morcilla (Spanish black pudding), use British black pudding instead. The cream isn’t at all mandatory, I often leave it out, it just depends on your mood (sometimes you want a treat and a bit of luxury). Increase the quantities and you have an excellent supper for friends for very little effort.






SERVES 2





1 tbsp olive oil


salt and pepper


4 skin-on bone-in chicken thighs


8 slices of morcilla, or black pudding


½ large onion, cut into slim crescent moon-shaped wedges


200ml (7fl oz) dry sherry, plus 3½ tbsp more if needed


3½ tbsp double cream


1 tbsp toasted pine nuts


1 tbsp chopped flat-leaf parsley leaves






Preheat the oven to 180°C/350°F/gas mark 4.





Heat the oil in a small ovenproof frying pan that can fit the thighs and morcilla snugly in a single layer. Season the chicken and brown on both sides just for colour, not to cook it through. Take out of the pan and set aside. Add the morcilla to the pan and cook it lightly on both sides, then remove it, too, and set aside with the chicken. If there’s a lot of fat in the pan, pour all but 1 tbsp of it off. Don’t wash the pan or try to dislodge any bits stuck to it; there’s flavour there.





Add the onion to the pan and colour it lightly; you don’t need it to soften. Deglaze the pan with the sherry, scraping the base with a wooden spoon to remove all the flavoursome scraps, then return the chicken and morcilla. Bake in the hot oven for 40 minutes; if you stick the tip of a sharp knife into the underside of one of the thighs, the juices that run out should be clear with no trace of pink; if the chicken is not quite ready, cook for a few minutes more, then test again.





There should still be sherry left in the pan, now mixed with the cooking juices. If there isn’t, and the pan is quite dry, add 3½ tbsp more and stir it into the rest. Put the pan over a medium heat (be sure to hold the handle with a tea towel or an oven glove) and pour in the cream, heating it until it bubbles. Sprinkle with the pine nuts and parsley and serve immediately.
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mexican chicken and pumpkin with pepita pesto





Use a big roasting tin to cook this – an old bashed one is great – and take it to the table. This is casual eating at its very best, so I don’t bother to transfer the food to a platter. Quinoa and a big salad of Romaine leaves and avocado are great on the side.


The pepita pesto – stir the crumbled feta into it rather than sprinkling it on top if you prefer – is good with plain roast or griddled chicken as well.






SERVES 4





FOR THE CHICKEN AND PUMPKIN


8 skin-on bone-in chicken joints or thighs


1 tbsp soft light brown sugar


leaves from 4 sprigs of thyme


3 tsp dried oregano


2 tsp ground cumin


2 tsp ground allspice


6 tbsp olive oil


juice of 1 lime


juice of ½ orange


salt and pepper


900g (2lb) well-flavoured pumpkin, peeled, deseeded and cut into thick wedges


60g (2oz) feta cheese, finely crumbled, to serve





FOR THE PESTO


20g (¾oz) pumpkin seeds


60g (2oz) sprigs of coriander, plus more to serve


20g (¾oz) cashew nuts


2 garlic cloves, chopped


juice of 1½ limes


125ml (4fl oz) extra virgin olive oil


1 red chilli, halved, deseeded and finely chopped, plus more to serve (optional)






Put the chicken in a shallow dish. Mix together the sugar, thyme, oregano, spices, 4 tbsp of the regular oil, both the citrus juices and salt and pepper and pour this marinade over the chicken. Turn the chicken round to coat well, then cover and marinate in the fridge for a couple of hours. Bring it to room temperature before you cook it.





For the pesto, put the pumpkin seeds in a dry frying pan and place over a medium heat. Stir for a couple of minutes, or until they turn a shade darker and smell a little toasted (this method also works for spice seeds and nuts). Put in a food processor with all the other ingredients except the chilli. Blend to a rough purée. Scrape into a bowl, stir in the chilli and set aside until you want to use it.





When ready to cook, preheat the oven to 180°C/350°F/gas mark 4. Transfer the chicken, skin side up, to a roasting tin or a large, broad, shallow ovenproof dish. Dot the pumpkin wedges around the chicken. Brush the pumpkin with the remaining 2 tbsp of regular oil and season. Put into the hot oven and cook for 40 minutes, basting every so often.





Check the flesh of the chicken to see whether it’s cooked or not: if you stick the tip of a sharp knife into the underside of a thick joint, the juice that runs out should be clear with no trace of pink. Serve with some pesto spooned over (offer the rest on the side) and scatter with crumbled feta and sprigs of coriander and some more chilli, if you want.
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saltimbocca





Classics are classics for a reason: they’re great dishes. This is usually made with veal, but you can also make it with chicken breasts. An excellent dish for when there are just two of you. It’s quickly made and a bit of a treat. Because of the gentle cooking, the Parma ham stays fairly soft. Supper on a plate in 10 minutes.






SERVES 2





2 skinless boneless chicken breasts (not too large)


salt and pepper


2 slices of Parma ham


2 sage leaves


about ½ tbsp plain flour


2 tsp olive oil


15g (½oz) unsalted butter


200ml (7fl oz) dry Marsala






Put each breast between two pieces of greaseproof paper and, using a rolling pin, bash them to a thickness of about 5mm (¼in), but don’t bash so hard that they break up. Season. Wrap a slice of Parma ham round each chicken escalope and put a sage leaf on top. Some people secure the ham and sage with a cocktail stick but, once you have dusted the chicken in flour and fried it, the sage does stay in place. Lightly dust the escalopes on both sides with the flour.





Heat the oil and butter in a large frying pan. Cook the chicken over a medium heat for about three and a half minutes on each side. Check the flesh of the chicken to see whether it’s cooked or not: if you stick the tip of a sharp knife into a breast, the juice that runs out should be clear with no trace of pink. Remove and keep warm.





Add the Marsala to the pan and bubble it away over a high heat until thickened and reduced by about half. Taste for seasoning and serve poured over the chicken. Rosemary- or thyme-flavoured potatoes, either sautéed or roasted with olive oil, are lovely on the side, as are some simple greens.










baked chicken with tarragon and dijon mustard





Great for a midweek supper. It’s a kind of hassle-free chicken with tarragon.






SERVES 4–6





8 tbsp Dijon mustard


chopped leaves from 6 sprigs of tarragon


50g (1¾oz) unsalted butter, softened


8 skinless bone-in chicken joints


salt and pepper


25g (scant 1oz) breadcrumbs (from stale, not fresh bread)






Preheat the oven to 220°C/425°F/gas mark 7. Mash the Dijon mustard with the tarragon and butter until it is well mixed together. Put the chicken into a roasting tin (or ovenproof serving dish) and brush or spoon on the mustard mixture. Season, then press on the breadcrumbs.





Roast in the hot oven for 35 minutes. The chicken should be cooked through. Check this by piercing the flesh near the bone, with the tip of a sharp knife, in one of the larger joints. The juices should run clear with no trace of pink. If not, cook for a few minutes more then test again. The top should be a lovely golden colour.





Serve immediately with the cooking juices that have gathered round the chicken, some boiled waxy potatoes and a green salad or green beans.










cumin and turmeric roast chicken with smashed avocado and corn cakes





A good and quick supper. If you want to keep things really simple, don’t bother with the corn cakes: brown rice is fine on the side. Roast peppers or roast tomatoes would be good too, as their sweetness works well against the spices in the chicken. Be careful about seasoning the avocado and adding the sherry vinegar. You mustn’t overdo it, but at the same time this part of the dish is not supposed to be bland, it needs a bit of kick.






SERVES 4





FOR THE CORN CAKES


50g (1¾oz) fine cornmeal or polenta


50g (1¾oz) plain flour


250g (9oz) sweetcorn


3 large eggs, lightly beaten


75ml (2½fl oz) milk


40g (1½oz) unsalted butter, melted and cooled


1 red and 1 green chilli, deseeded and finely sliced


2 spring onions, chopped


salt and pepper


groundnut oil, to fry





FOR THE CHICKEN


3 tsp turmeric


3 tsp hot paprika


2 tsp ground cumin


2 tbsp olive oil


1½ tsp soft light brown sugar


35g (1¼oz) unsalted butter


3 tsp English mustard


8 skin-on chicken joints





FOR THE AVOCADO


2 ripe avocados


6 tsp sherry vinegar


juice of 1 lime


4 tbsp double cream


3 tbsp chopped coriander






You can make the corn cake batter well in advance. Simply put the first six ingredients into a food processor and, using the pulse button so the corn gets chopped rather than puréed, mix everything together. Stir in the chillies and spring onions and season to taste. Set aside.





Preheat the oven to 190°C/375°F/gas mark 5. For the chicken, mix the spices, olive oil, sugar, butter and mustard together with some seasoning. Season the joints, then spread the spice paste all over. Put the chicken in a roasting tin and cook in the hot oven for 40 minutes. Baste every so often with the cooking juices. It is cooked when the juices in the thickest part run clear, with no trace of pink.





Meanwhile, halve the avocados and remove the stones. Scoop out the flesh and put it in a bowl. Crush it very roughly with a fork or pestle, but don’t mash it. It should still have some structure. Gently stir in the other ingredients. They shouldn’t completely blend together, that way you meet contrasting flavours as you eat it.





Just before you’re going to serve the chicken, heat some groundnut oil in a frying pan and, once it’s hot, spoon dollops of the corn cake batter into the pan (about 7.5cm/3in across is a good size). Once each cake has set underneath, flip it over and cook until golden on the other side.





Serve the corn cakes and smashed avocado with the chicken.
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chicken with prunes in red wine





This is inspired by the food of south west France, but it isn’t cooked in a traditional way. I’ve made it into one of those dishes that, thankfully, looks after itself; it’s a very easy version of a classic. You can have it on the table in 40 minutes. Pretty good for a dish that has such depth.






SERVES 4





FOR THE CHICKEN


8 skin-on bone-in chicken thighs, or a mixture of joints


2 large onions, halved


1 tbsp olive oil


salt and pepper


300ml (½ pint) red wine


16 mi-cuit prunes, or soft good-quality prunes


2 garlic cloves, finely chopped


½ tbsp crème de cassis (optional)





FOR THE HERB CRUST


good handful of flat-leaf parsley leaves, finely chopped


salt flakes


2 garlic cloves, finely chopped


2 tbsp coarse breadcrumbs (I prefer whole grain bread here)


1½ tbsp olive oil


2 tbsp brandy or Armagnac






Preheat the oven to 190°C/375°F/gas mark 5. Trim the skin on the chicken so it just covers them (you just want to get rid of those straggly bits). Slice each onion half into large half-moon shaped wedges (about 1.5cm/¾in thick at their thickest). Heat the oil in an ovenproof dish that can hold all the chicken in a single layer. Season the chicken and brown it on all sides over a medium-high heat, just to colour it, not cook it through. Remove the chicken and pour away all but 1 tbsp of fat. Add the onions and cook for about four minutes, season and return the chicken, skin side up. Make sure both chicken and the onions are quite moist with fat. Put into the oven for 20 minutes.





Heat the wine in a small pan and add the prunes. Simmer for two minutes, then add the garlic and the cassis (if using; I just like the extra fruity taste it imparts), then set aside.





To make the herb crust, put the parsley, salt flakes (and some pepper) and the garlic into a mortar and pestle and pound together. Or just chop the parsley and garlic finely and season. In either case, mix to a rough paste with the breadcrumbs and olive oil, then add the brandy.





When the chicken has cooked for 20 minutes, turn the onions to colour on the other side, dot the prunes among them and pour in the wine. Cook for 10 minutes, then spread the herb paste over the chicken. Cook for another 10 minutes. The wine should be reduced and the prunes plump.
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thai chicken burgers with asian slaw





I usually serve these fairly plainly, simply griddled with the slaw on the side, but you can put the burgers into sesame buns with ginger mayo. For the mayo I just use good bought stuff mixed with some fromage frais and add crushed garlic, lime juice, a little grated root ginger and plenty of chopped pickled ginger.






SERVES 6





FOR THE BURGERS


500g (1lb 2oz) minced chicken


100g (3½oz) fresh white breadcrumbs


1 lemon grass stalk


1 small onion, finely chopped


3 garlic cloves, grated


2cm (¾in) root ginger, grated


finely grated zest of 1 lime


1 tbsp fish sauce


2 tbsp chopped coriander


2 tsp caster sugar


a little oil (olive, rapeseed or groundnut), to brush


brown rice, or butter, soft rolls, mayonnaise and chilli sauce, to serve





FOR THE SLAW


¼ red cabbage


¼ white or Savoy cabbage


300g (10½oz) carrots, peeled and cut into matchsticks


10 radishes, sliced wafer thin (a mandoline is best here)


handful of mint leaves


handful of basil leaves


handful of coriander leaves


1 tbsp fish sauce


2 tbsp lime juice


1 tbsp rice vinegar


1 tbsp caster sugar


1 red chilli, halved, deseeded and cut into slivers






Put the chicken and breadcrumbs into a bowl. Remove the coarse outer layers from the lemon grass and trim the top and base. Chop the rest – the softer bit of the lemon grass – as finely as you can. Add this to the chicken with the onion, garlic, ginger, lime zest, fish sauce, coriander and sugar. Mix everything together well with your hands (it really is the best way to incorporate it all). Shape into six patties and put them on a baking sheet. Cover with cling film and refrigerate for about 30 minutes to allow them to firm up a little.





Remove and discard the coarse central core from each of the cabbages and shred the leaves finely. Put into a bowl with the carrots, radishes and herbs. Make the dressing by mixing the fish sauce, lime juice and rice vinegar together in a cup with the caster sugar; whisk to encourage the sugar to dissolve. Add the chilli. Throw this over the vegetables in the bowl.





Heat a griddle pan and brush the burgers on each side with a little oil. (You can also fry the burgers, just heat the oil in a frying pan instead.) Cook the burgers over a medium heat at first, then over a lower heat once they’re coloured, for five minutes on each side. Take a peek into the middle of one (use the point of a sharp knife) to check that the chicken is cooked all the way through, with no trace of pink.





Serve the burgers with the slaw, either with brown rice on the side (the healthy option) or in lightly buttered buns with mayonnaise or your favourite chilli sauce (or both). I like them in a bun with mayo, chopped pickled chilli and pickled ginger.










roast chicken, garlic and potatoes in the pan with watercress, cashel blue and walnut butter





This is one of the easiest suppers I cook and one of my favourite weeknight meals. Sometimes I add mushrooms, Jerusalem artichokes (scrub them well and halve them lengthways), or wedges of onion. The important thing is to make sure there is room for everything in the pan you are using, as you need the chicken to lie in a single layer so that it becomes brown and crispy, it shouldn’t ‘sweat’.


You don’t have to use Cashel Blue cheese – I just really like it – you could use Gorgonzola or another blue. And of course other flavoured butters – thyme and Parmesan, mustard, or chilli and coriander – would be good, too.






SERVES 4





FOR THE CHICKEN


550g (1lb 4oz) waxy baby potatoes (no need to peel)


8 mixed skin-on bone-in chicken joints, or thighs


2 bulbs of garlic, separated into cloves but not peeled


salt and pepper


6 tbsp extra virgin olive oil


1 tbsp balsamic vinegar


sea salt flakes





FOR THE BUTTER


75g (2¾oz) unsalted butter, at room temperature


25g (scant 1oz) finely chopped watercress leaves


40g (1½oz) Cashel blue cheese, crumbled


25g (scant 1oz) walnuts, roughly chopped






Preheat the oven to 200°C/400°F/gas mark 6.





Halve the potatoes unless they are really small. Trim the chicken joints of any scraggy bits of skin or fat to make them neat. Put the potatoes and the garlic into a big shallow ovenproof dish (I use a shallow cast-iron pan that measures 30cm/12in across). It has to be big enough to take the chicken in a single layer; you don’t want the joints to be piled on top of each other or they won’t crisp and brown properly. Add the joints, season and pour over the oil and balsamic. Toss with your hands to coat everything in a little oil then arrange so the chicken pieces are lying skin side up. Season the chicken with sea salt so that it crisps the skin and roast for 40–45 minutes in the hot oven. You need to move the potatoes around a little halfway through cooking, so they don’t get more colour on one side than the other.





Meanwhile, prepare the butter. Either pound the butter in a mortar and pestle, or beat in a small bowl with a wooden spoon, with all the other ingredients. Once everything is mixed together, put it in the fridge to firm up, then mold it into a sausage shape, wrap in cling film or greaseproof paper and return it to the fridge until you need it.





Serve the chicken and potatoes in the dish in which they were cooked with rounds of the butter melting over the top. A green salad or roast onions would be good on the side. And actually pickled pears (or pear chutney) are rather good with this, too.










vietnamese lemon grass and chilli chicken





I sometimes think I could live on Vietnamese food. I love the key flavours and I adore the balance of hot, sour, salty and sweet that is such a dominant characteristic. This is incredibly easy, somewhere between a stir-fry and a sauté, with just enough sauce to coat the pieces of chicken.






SERVES 4





800g (1lb 12oz) skinless boneless chicken thighs, or mini fillets


2 lemon grass stalks


4 tbsp fish sauce


2½ tbsp caster sugar, to taste


2 red chillies, halved, deseeded and shredded


4 garlic cloves, crushed


2 tbsp groundnut or sunflower oil (or other oil of your choice)


1 onion, halved, cut into slim crescent moon-shaped slices


125ml (4fl oz) chicken stock


juice of ½–1 lime, plus more if needed


2 tbsp sprigs of purple amaranth, or coriander (optional)


½ tbsp sesame seeds, to serve (optional)






Trim any fat from the thighs and cut the flesh into bite-sized pieces. Remove the coarse outer layers from the lemon grass and trim the top and base. Chop the rest – the softer bit of the lemon grass – as finely as you can. Put half of this into a bowl with the fish sauce, caster sugar, half the chillies, all the garlic and the chopped chicken. Mix together with your hands, cover with cling film and put into the fridge. Leave to marinate for at least four hours; overnight is even better. Bring it to room temperature before cooking.





Heat the oil in a wide-based saucepan or a wok set over a medium heat. Add the chicken and cook on all sides, getting a really good colour all over it. Add the reserved chillies, reserved lemon grass and the onion and stir-fry until the onion starts to soften. Be careful not to burn the chillies or the lemon grass. Pour in the stock, then reduce the heat, cover and allow the chicken to cook for about five minutes.





Remove the lid, increase the heat and continue to cook until the liquid is reduced. You want a mixture that is wetter than a stir-fry but drier than a braise. Add lime juice to taste, then check for seasoning and sweet-sour balance, adjusting with sugar and lime. Sprinkle with the amaranth leaves or coriander and sesame seeds, if you like, and serve with brown rice and stir-fried greens.
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kachin chicken curry





This is adapted from one of my favourite books, Burma: Rivers of Flavor, by Naomi Duguid. It’s full of recipes that are healthy, fresh, light and unexpected. This dish is pretty mild, so I like it with the Chilli sauce to lift it all.






SERVES 4





700g (1lb 9oz) skinless bone-in chicken thighs


6 garlic cloves, finely chopped


2.5cm (1in) root ginger, peeled and grated


1 tsp sea salt flakes


4 small dried red chillies, finely chopped


1½ tsp ground coriander


½ tsp turmeric


1 tbsp groundnut oil


salt and pepper


3 spring onions, chopped


1 tbsp chopped coriander leaves


lime wedges






Halve each chicken thigh by chopping through the centre, cutting right through the bone; you can cut each thigh in four if you want, it does cook more quickly that way. (You need a meat cleaver or a heavy knife for this.) Be careful that there are no splinters of bone in the chicken flesh.





Pound together the garlic, ginger, salt, chillies, ground coriander and turmeric in a mortar and pestle until you have something like a paste. Add 1 tbsp of water, put the chicken in a bowl and pour the paste over it. Turn the chicken over to make sure it all gets coated. If you have time, cover it and put it in the fridge for an hour or so. Bring it to room temperature before cooking.





Add 2 tbsp more water and the groundnut oil to the chicken, then put everything – including the marinade juices – in a wide heavy-based pan that has a tight-fitting lid. Place over a mediumlow heat, cover and bring to a simmer. Reduce the heat to very low and cook for 45 minutes. That sounds like a long time, but it should be slow and gentle. Taste for seasoning and adjust it if necessary. Top with the spring onions and chopped coriander, plus the chilli sauce suggested in the recipe introduction (if you feel like it) and lime wedges. Rice topped with crispy-fried shallots is good on the side, as is a vibrant, crunchy salad.










puerto rican chicken and rice





A pretty lazy dish – because you just leave everything to cook – and a good one to make midweek or on a Friday night. It’s really important to rinse the rice before cooking it. Achiote paste is a blend of ground annatto seeds, cumin, allspice and oregano and can be found online (from www.souschef.co.uk and also www.coolchile.co.uk). It’s pretty essential as it has a unique taste and the annatto imparts an incredible yellow-orange colour. You do need fresh tomato sauce, not ketchup.






SERVES 4–6





FOR THE MARINADE


coarsely ground black pepper


2 garlic cloves, crushed


1½ tsp dried oregano


2 tbsp olive oil


juice of 2 limes





FOR THE REST


1 chicken, jointed into 8, or bone-in thighs and drumsticks


3 tbsp olive oil


salt and pepper


75g (2¾oz) ham, or raw pork belly, or bacon, in chunks


1 onion, roughly chopped


1 red pepper, sliced


1 green pepper, sliced


2 garlic cloves, finely chopped


6 allspice berries


1 tbsp achiote paste


2 red chillies, sliced into rings


6 tbsp home-made or bought tomato sauce


568ml (1 pint) chicken stock


170g (6oz) basmati rice, washed well


3 sprigs of thyme


2 bay leaves


100g (3½oz) green olives stuffed with pimento


1 tbsp capers, rinsed


lime wedges, to serve






Make the marinade in a dish in which the chicken will fit by just mixing everything together. Add the chicken and turn it over so it gets coated properly. Cover with cling film and put in the fridge for a couple of hours. When ready to cook, preheat the oven to 190°C/375°F/gas mark 5.





Heat the oil in a broad shallow pan, season the chicken and brown the pieces all over, in batches if necessary so as not to overcrowd the pan. (You want to colour it well, not cook it through.) Take the chicken out of the pan and set it aside. Add the ham (or pork or bacon) to the pan and brown it all over, lift out with a slotted spoon and add to the chicken. Put the onion and peppers into the same pan and sauté over a medium heat until the peppers are softening. Stir in the garlic, allspice, achiote paste and chillies and cook for another two minutes, stirring. Add the tomato sauce and stir this in, too. The achiote paste should dissolve. Heat up the chicken stock.





If you are cooking in a really big shallow pan, or paella pan, you can continue in this. Many people don’t have a pan big enough to accommodate all the chicken in a single layer and still have room for the rice, so transfer the chicken (including any juices), ham and vegetables a to a big, wide ovenproof dish (the one I use for this is 30cm/12in in diameter). Pour the rice all round the chicken, pour over the stock, add the thyme and bay leaves and season everything really well.





Put in the preheated oven and cook for 40 minutes, until all the stock has been absorbed and the top is golden. You don’t need to stir the rice or cover it or do anything with the dish as it cooks (in fact it’s important not to stir it). Scatter on the olives and capers about 15 minutes before the end of the cooking time. Serve with lime wedges.










bourbon and marmalade-glazed drumsticks





This is lovely with a salad that cuts through the sweetness – watercress and shaved fennel is good – with a buttermilk dressing. Brown rice or spelt are perfect alongside.






SERVES 4





8 drumsticks


150g (5½oz) orange marmalade


4 tsp Dijon mustard


3 tbsp bourbon


2 garlic cloves, crushed


2 red chillies, halved, deseeded and finely chopped


2 oranges (preferably thin-skinned), halved and cut into wedges (about 2cm/¾in thick)


salt and pepper






Make small slits in the drumsticks with a sharp knife. In a small bowl, mix 2 tbsp of the marmalade and 1 tsp of the mustard. Set aside. In another bowl, mix the remaining marmalade – squash it down with the back of spoon to break it up – the remaining mustard, the bourbon, garlic and chillies. Put the chicken into this and turn it over so it gets well coated. Cover and put in the fridge for a few hours (or leave it all day, or overnight if you prefer). Bring it to room temperature before cooking.





When you’re ready to cook, preheat the oven to 210°C/410°F/gas mark 6½. Put the drumsticks – with all the marinade and any juices – into a roasting tin or gratin dish where they can lie in a single layer. Add the orange wedges. Turn the chicken and oranges over so that the oranges get coated in the marinade, too. Season everything with salt and pepper.





Roast for 40–45 minutes, until the drumsticks are cooked through, glossy and almost caramelized. In the last 10 minutes of the cooking time, brush the top of the drumsticks with the reserved marmalade and mustard.





Lift the oranges and drumsticks on to a serving platter and spoon some of the juices over the top. You can’t eat the orange skin, but the flesh is nice: sweet and tart.





[image: Illustration]










hot italian chicken with peppers and chilli





Couldn’t be simpler… and yet this dish packs a punch. Try to resist adding onions, tomatoes or any other ingredients or flavourings: this is good because it’s simple. It is based on a Calabrian recipe.






SERVES 4–6





2 tbsp olive oil


salt and pepper


1 chicken, skin-on, jointed into 8


5 red (or red and yellow) peppers


4 garlic cloves, finely sliced


3 tsp chilli flakes


35ml (1fl oz) red wine vinegar


2 tbsp balsamic vinegar


6 sprigs of oregano






Preheat the oven to 190°C/375°F/gas mark 5.





Heat the oil in an ovenproof sauté pan or shallow casserole. Season the chicken and brown it in the oil on both sides. It should be lovely and golden. Remove and set aside once it’s well coloured. Tip all but 2 tbsp of fat out of the pan, but don’t clean it.





Halve, core and deseed the peppers and cut the flesh into strips about 1cm (½in) wide. Heat the fat in the pan and fry the peppers until they are slightly singed and beginning to soften. Season and add the garlic and chilli and cook for another two minutes. Deglaze the pan with the vinegars and stir everything around. Add the leaves of two of the sprigs of oregano, then return the chicken (with any juices that have run out) to the pan on top of the peppers (the peppers should be mostly covered by the chicken and the chicken should be lying in a single layer, skin side up). Scatter on the rest of the oregano.





Put into the hot oven and cook, uncovered, for 40 minutes. The chicken should be cooked: check by piercing the flesh of one of the legs, with the tip of a sharp knife, at the thickest part near the bone. The juices should run clear with no trace of pink. If you find that the chicken is getting too dark on top during cooking, then cover with foil.





Serve immediately with potatoes you’ve fried or roasted in olive oil and a green salad.










casa lucio’s chicken with garlic





Casa Lucio is a Madrid institution. The great and the good dine here – everyone from the royal family to Spanish movie stars and footballers – and well heeled Madrileños, too. It isn’t cheap but the food is simple, old-fashioned and good.


This is not a grand dish at all, but one of the quickest and most satisfying in the book. You have to pay attention to it while you’re cooking – turning the chicken and altering the heat from time to time – but it doesn’t take great skill. I finish the dish with dry sherry rather than white wine and leave the saffron as optional (it’s a very good recipe without it).


Lots of different accompaniments work here. Serve it with sautéed or olive oil-roast potatoes and a green salad; roast tomatoes and rice cooked with saffron; or baby spinach leaves and rice tossed with chunks of fried chorizo.


You do need either a meat cleaver or a heavy knife to chop the chicken thighs. Frying chicken thighs that are cut into pieces, but retain the bone, is common in Spanish cooking.






SERVES 4





8 skinless bone-in chicken thighs


salt and pepper


1 bulb of garlic, plus 2 garlic cloves, finely chopped


olive oil


1 tsp sherry vinegar


4 tbsp dry sherry


a few saffron strands (optional)


handful of chopped flat-leaf parsley leaves (optional)






Using a meat cleaver or a good heavy knife, cut the thighs into 5cm (2in) pieces, then check to make sure there aren’t any little splinters of bone left. Sprinkle with salt and leave for 10 minutes.





Separate the cloves in the bulb of garlic but don’t peel them. Bash each one with the side of a broad-bladed knife to slightly crush.





Heat about 1cm (½in) of olive oil in a large frying pan until very hot. Add the chicken and whole garlic cloves and cook over a high heat, shaking and moving the pieces around for about four minutes until they have a good colour, then reduce the heat a little and continue to cook, turning the chicken, for about another 10 minutes, or until cooked through. Drain in a large sieve, getting rid of the oil.





Add the chopped garlic, vinegar, sherry, saffron (if using) and some salt and pepper to the pan. Bring to the boil, return the chicken pieces and toss until the chicken is glossy and the liquid has been absorbed. Everyone (or at least the food fashionable) seems to think it’s very passé to scatter dishes with parsley these days, but do it if you want to.
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