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Introduction


When we were first talking about this book of one-pot recipes, I thought it would all be stews. But then I sat down with Rebecca, and with Ellie who creates recipes for the Ginger Pig too, and it quickly became clear that there was a lot more to one-pots than that. The book grew like Topsy and here we are, with more than a hundred recipes – some making the most of meat, some minimizing the meat, some with no meat at all.


There’s a kind of alchemy to one-pot cooking. A dish may look inauspicious in the beginning, but then you lift off the lid at the end and it’s like opening a present: everything is just as it should be. It’s the right consistency, the colour’s spot on and the flavour is beautiful. The trick is combining ingredients in a way that is joyful. It’s all too easy to think of cookery as being complicated, but more often than not, it can just be a matter of combining some really good beans with a chop and some parsley and garlic, or with one of our very plump Toulouse sausages, fried onions and some tomatoes.


One-pot cooking is the kind of cooking I’ve always done, ever since I left home and was living on my own for the first time. Back then, unlike today, energy was cheap, but it still made sense to cook efficiently, with as little waste as possible. Having reared animals for such a long time, that means even more to me now. It’s common decency to use every last tiny bit, and long, slow-cooked one-pots allow us to do just that. At the same time, one-pot cooking allows you to use meat as a flavouring rather than as the star of the dish – a handful of lardons, for example, or just one chorizo sausage, finely chopped, fried and turned into a creamy, spicy sauce. And because it all stays in one dish, you keep everything: all the nutrients, and all the flavour.


Here’s another good thing: if you have the oven on, you can cook a couple of things at the same time. It’s energy efficient, but it’s also fun to work out what you can do – like a casserole in the middle of the oven and a tarte tatin on the bottom. There’s a certain mathematical, scientific quality to it as well, as you calculate what you can do in the time available and at various temperatures. I love to watch Annie Rigg, who cooks the dishes that are photographed in our books, at work – what she can do with just one oven astounds me: a loin of pork cooking at the same time as a gratin of leeks at the same time as a chicken. Her efficient use of time and energy for cooking is the best I’ve ever seen.


So yes, one-pot cooking can buy you time, but please don’t use this time to do more work. We want to free you up to eat well, but not so you can work harder. Dig the garden. Prune the roses. Read a book. And look, if all else fails and the one-pot alchemy doesn’t happen – put some Stilton cheese in it, and all will be well.


Tim Wilson, Ginger Pig
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Essential cooking kit


Large, deep enamel or cast-iron pan with a lid
Perfect for everything from biryani to ragu, these can go straight from the hob to the oven. Choose a pan that is about 25cm (10 inches) across and 16cm (6 inches) deep.
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Wide cast-iron pan with a lid
If you’re making a large dish, like ratatouille or cassoulet, you need a big, heavy-based pan, about 30cm (12 inches) across. Looked after properly (no going in the dishwasher, please!), it will last a lifetime.
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Ovenproof frying pan, with a lid
A well-seasoned cast-iron frying pan can be just as non-stick as a pan with a non-stick coating (see here), and will cope far better with the heat of the oven. Again, this isn’t one for the dishwasher.
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Ceramic oven dishes
You’ll need a large ceramic dish – rectangular or oval, around 28 x 32cm (11 x 12½ inches) – when you’re roasting a whole fish or lots of vegetables, and you want air to circulate so you get plenty of caramelization. Small dishes – around 20 x 24cm (7¾ x 9½ inches) – are perfect when things need to sit snugly together, or if you’re baking things in stock, sauce or cream.
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A couple of good-quality baking sheets
Choose ones with a bit of heft, for a better bake.


Roasting rack
It’s often better to roast duck or goose in a rack set in the roasting dish, not only to collect and drain away the fat, but also to let other ingredients roast in the hot fat underneath.
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Rimmed metal roasting dishes
Metal transfers heat more rapidly than ceramic, which is why we say which type of dish we recommend using in every recipe. Having a range of metal roasting dishes means you can pop a small tray of vegetables in the oven to roast alongside another dish, ready to use in a future meal. For feeding a crowd or for making our one-tray fried breakfast (see here), you’ll want one really huge dish, about 40 x 28cm (16 x 11 inches).
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Meat thermometer
Never again will you need to worry whether the chicken is cooked through or the beef is rosy in the middle.
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Good knives and a quality peeler
Take yourself to the shops and choose a good chef’s knife that suits your grip and hand size, then treat yourself to a Japanese steel peeler and a small paring knife. (Blades also shouldn’t go in the dishwasher, as this will dull them.)
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Ramekins
Eggs en cocotte (see here) are among the easiest one-pots you can make, but ramekins are also useful for prepped garnishes, sauces and dressings.
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Heatproof whisk and spatulas
We like silicone whisks and spatulas – they can cope with fairly high heat and won’t scratch your pans.
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Greaseproof paper or a silicone mat
Lining your baking sheet with paper or using a mat makes washing-up that much easier.


Glass jars and sturdy plastic containers
What’s better than having homemade food waiting for you in the fridge or freezer? This is why you need glass or plastic storage containers. Keep leftover sauces in clean jam jars, chilled and ready to use in sandwiches or salads.
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How to look after pots and pans


We love a dishwasher, but many pots and pans don’t. While stainless-steel pans and trays, ceramics and most glassware can withstand its abrasive environment, many cast-iron or enamel pans and dishes, and most non-stick coated pans or trays, will gradually deteriorate if regularly washed in a machine. Handwashing can extend a pan’s life by many years.


If a pan or tray is covered with burnt-on or sticky food residue, fill it with warm, soapy water while it’s still hot, and leave it to soak for a short while (cast-iron pans don’t like extended baths). You can even place flame-proof dishes on the hob and deglaze them with hot (but not soapy!) water. When it’s time to do the washing-up, the worst of the dirt will lift away with a wooden or silicone spatula, and you can wash the pan in soapy water and rinse it clean.


Be warned, the raw edges of enamel or cast-iron pans left to dry upside down can leave rust stains on kitchen surfaces, so either wipe these pans dry straight away (which is better for the metal, anyway), or place them on a dark-coloured kitchen towel to dry. Vinegar is excellent at removing rust stains, should any appear.


Always make sure pans are completely dry before putting them away. If you’re stacking pans, fabric pan separators are a must, as they prevent the pan bases from scratching the more delicate pan surfaces.


When cooking, avoid using metal utensils, even on metal pans, as they can scratch the finish. If frying or sauteing, heat the pan first, then add the fat.


Seasoning cast-iron pans
If you have a dark-coloured cast-iron pan (that is, one without an added coating on the inside), you can create a non-stick surface by seasoning it well. This means cooking a very thin layer of oil onto the metal before you first use the pan, then regularly re-seasoning it every few months.


To season a new pan, wash and thoroughly dry it, then use a piece of kitchen paper to coat it inside and out with a very thin layer of any vegetable oil with a high smoke point (we use rapeseed oil). Buff the surface briskly using a clean piece of kitchen paper until it’s gleaming gently, with no visible drops of oil, as these will make the surface sticky, not non-stick.


Place the pan upside down, above a tray to catch any drips, in a very hot oven (up to 240ºC/450º F/Gas Mark 9) for 30 minutes. Alternatively, you can use the hob: set the pan over a high heat and move it around so that every part of the pan is thoroughly heated, allowing the oil to polymerize, for about 10 minutes (this will be smoky, so use the extractor fan). Remove the pan from the heat or the oven and allow to cool. Wipe with more kitchen paper, then repeat this process with a dab of fresh oil at least once (but ideally three or four times in total).


Wash the seasoned cast-iron pan without soap whenever possible, and re-season it if soap is used, or if the pan looks patchy, grey or dull. Rubbing a little more oil into the surface with kitchen paper after each use will also help the polymerized surface to last.





[image: ]






If the oven is on…


One of the many joys of one-pot cooking is that it’s often extremely efficient – one pot plus one ring on the hob, or one tray plus the oven. But if the oven is already on for one recipe, and you’ve got the time and the mental wherewithal, you can use the remaining shelf or two for another dish. Lots of our recipes don’t mind being frozen, so if you want to give future you an easier day, you could cook something to eat right now alongside something for another time, like our Venison Casserole, Beef Cheeks in Red Wine, Beef Cheek Chilli or Cassoulet. Or you could make a side dish to eat with your one-pot dish, such as Roast Potatoes, Crispy New Potatoes, Soda Bread or Crusty Bread Rolls.


Roast vegetables
When the oven is at 180–200ºC (350–400ºF), Gas Mark 4–6, you’ve got a lovely opportunity to roast vegetables to use in future dishes: onions or leeks for puff-pastry tarts, squash or beetroot for winter salads, sweet potato for mashing, red peppers for jarring in oil. Whatever vegetables you’re cooking, cut them into chunks the same size, make sure they get a good dose of oil, salt and pepper, and then spread them out evenly on one or two baking sheets or roasting dishes – if they’re cramped, they’ll steam rather than caramelize. Cook similar vegetables together – roots, potatoes and most squash will all take at least 30 minutes, while brassicas like broccoli or cauliflower florets may need just 15–20 minutes in the oven, as will vegetables with a high water content, such as courgettes. Slender vegetables, such as asparagus, may need even less time.


Roast tomato sauce
Lower oven temperatures of 160–175ºC (325–375ºF), Gas Mark 3 work well if you have a glut of tomatoes you want to turn into a sauce, especially smaller ones, like baby plums or cherry tomatoes, which can char at higher temperatures. Halve the tomatoes, or quarter them if large, and scoop out the seeds if you prefer. Toss them in olive oil and add any flavourings you like – whole garlic cloves, sprigs of thyme or rosemary, chilli flakes – and a good pinch of salt, then give them an initial 20 minutes in the oven. Keep checking and remove once the tomatoes have collapsed and are sweet and sticky.


Kale crisps
Tim might never forgive Rebecca for saying this – having fed it to animals for years, he doesn’t truly believe people should eat kale – but you can also make a rather delicious snack by roasting curly kale. Strip the leafy greens from the tough stems, then chop or tear the leaves into bite-sized pieces and put them in a large bowl. Pour over a little flavourless cooking oil, then use your hands to massage it into the leaves. Tip onto a baking tray and bake for 8 minutes at 180ºC (350ºF), Gas Mark 4 or until crisp but still dark green (once it turns brown, the kale may be bitter). Remove from the oven, drain briefly on kitchen paper and toss with a pinch of fine salt before serving.


Roast fruit
Finally, it’s not all about the savoury dishes. You can also roast fruit while you’re cooking a casserole or tray bake in the oven: quartered plums, tossed in sugar and cinnamon and then part-poached, part-baked in a tray with a little water; peaches, roasted until softly collapsing, paired with a scoop of ice cream flecked with vanilla; cherries baked with dark brown sugar and their almond-scented stones, then pitted and mixed with maraschino or kirsch, ready to pile onto clouds of meringue.





CHICKEN
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Roast chicken with herby sausage stuffing


It was Jamie Oliver who first gave us the idea of easing sausage stuffing under the skin of a roasting chicken – not only does it prevent the breast meat drying out, but it also adds a wonderfully rich savouriness to the skin and gravy. For this recipe, you will need a large roasting tin and a smaller rack that fits inside it, on which the chicken can sit while roasting.


Serves 4
Takes 1 hour 50 minutes


2 tablespoons oil, plus more for greasing


4 Maris Piper potatoes, unpeeled, sliced into rounds 1cm (½ inch) thick


2 carrots, sliced into rounds 1cm (½ inch) thick


½ celeriac, cut into 1cm (½ inch) wedges


2 onions, cut into wedges


4 sprigs of thyme


1 chicken, 1.4–1.6kg (3lb 2oz–3lb 8oz), giblets removed


a generous knob of butter


3 tablespoons dry white wine or sherry


200ml (7fl oz) hot vegetable or chicken stock (for homemade)


1 tablespoon plain flour


salt and freshly ground black pepper


For the stuﬃng


2 pork-and-leek sausages, meat removed from the skins and crumbled


1 slice of bread, crusts removed, crumbled


1 teaspoon thyme leaves


1 tablespoon finely chopped flat leaf parsley


Preheat the oven to 200°C (400°F), Gas Mark 6.


Grease a large roasting tin with oil, then tip the sliced potatoes, carrots and celeriac into the tin and add 2 tablespoons of oil. Add most of the onion (keeping a couple of wedges to go inside the chicken). Give everything a good tumble in the oil, making sure each piece is covered. Arrange the vegetables so that the potatoes and roots are towards the edges of the tin with the onion wedges in the centre so that they can cook underneath the chicken. Season with salt and pepper and add 2 thyme sprigs to the tin, then set the rack over the vegetables.


Now, make the stuffing. Mix the sausagemeat with the bread, thyme leaves and parsley, mashing it together with your hands or a fork.


Place the chicken on a board with the breast facing up and the cavity facing you. Use your fingers to gently loosen the skin covering each breast, creating a pocket on each side of the chicken, without tearing the skin. Turn the chicken around and do the same thing but don’t push your hand in so far that it meets the pockets you’ve already created. Take about one-quarter of the stuffing and gently push and massage small pieces of it under the chicken skin, working it over the breast meat on one side so that it forms a layer about 5mm (¼ inch) thick all over. Repeat on the other side.


Tuck the remaining stuffing into the neck cavity. Turn the chicken over and secure the loose skin around the neck with a small skewer or cocktail sticks. Tuck the remaining onion wedges into the main cavity, along with the remaining thyme, then weigh the chicken so that you can calculate the cooking time. For this roast, it works well to give the chicken a blast of heat to begin with, so calculate the total cooking time as 45 minutes per 1kg (2lb 4oz) plus 15 minutes, with the first 30 minutes of cooking being at 200°C (400°F), Gas Mark 6 and the remaining time at 180°C (350°F), Gas Mark 4.


Place the chicken onto the rack in the centre of the roasting tin. Dot the chicken skin with butter, then season thoroughly. Roast according to the cooking times mentioned, basting at least once halfway through cooking – carefully tilt the pan to catch the cooking juices, while also being careful not to let all the juices from inside the chicken pour out, as this may make the vegetables soggy.


When the final timer goes, check the chicken is cooked through, either with a meat thermometer (the internal temperature should be at least 74ºC/165°F) or by piercing the thigh right down to the bone and checking the juices run clear.


Remove the chicken from the tin and place on a carving dish; keep warm while the meat rests. Remove the roast vegetables from the tin too, leaving the onions behind; keep the vegetables warm in a serving bowl.


Place the roasting tin on the hob, over a medium heat. Deglaze the pan with the white wine, then add most of the stock, keeping back about 50ml (2fl oz) to make a thin paste with the flour. Pour this paste into the pan and cook, stirring, allowing the gravy to thicken. Season well with salt and pepper and if any of the chicken’s juices have collected on the carving dish, pour them into the gravy too. Cook for 3–4 minutes, then strain the gravy into a small jug.


Make sure each portion of chicken gets some of the herby sausage stuffing and plenty of gravy and roasted vegetables.
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Poached chicken with pearl barley, spring vegetables and aioli


For the last twenty years, Tim has been buying poultry from the Botterills, who farm on the Lincolnshire/Leicestershire border – they are a family of farming perfectionists who have taught Tim a huge amount about birds (in fact, he thinks beef is easier to understand than poultry, despite cattle’s greater size). It took Tim five years to convince them to farm chickens for us, and even then they were determined to find the right chickens, on the right land, in the right chicken houses. Today, we buy about 150 chickens a week from them.


Serves 4 (with leftover chicken for the freezer)
Takes 1 hour 40 minutes


1 free-range chicken, about 1.6kg (3lb 8oz), trussed


2 leeks, trimmed, halved lengthwise and finely sliced


1 carrot, halved lengthwise and cut into large chunks


1 stick of celery, halved lengthwise then halved again


4 sprigs of parsley


½ teaspoon fine salt


1 bay leaf


1 small sprig of thyme


1 small sprig of rosemary


125g (4½oz) pearl barley


50g (1¾oz) radishes, quartered


50g (1¾oz) fine green beans, trimmed and halved if long


a handful of spinach leaves


50g (1¾oz) frozen peas


lemon juice, to serve


For the aioli


3 cloves of garlic, peeled


¼ teaspoon Dijon mustard


2 egg yolks


150ml (¼ pint) cold-pressed rapeseed oil


2 tablespoons extra virgin olive oil


up to 1 tablespoon lemon juice


salt


This dish requires a large saucepan with a lid, which will comfortably fit the trussed chicken inside. Put the chicken, leeks, carrot, celery, parsley, salt, bay leaf, thyme and rosemary in the saucepan, along with enough cold water to almost cover the chicken, then cover with the lid.


Place the pan over a high heat and bring up to a simmer. This might take up to 15 minutes, but keep a close eye as you will then need to immediately turn the heat to low – poaching chicken at too high a temperature can make it tough. Add the barley to the pan (we like our barley very tender, but if you prefer your barley with a bit of bite, you might like to add it in 15–20 minutes time). Re-cover the pan with the lid and cook, barely simmering, for 1 hour and 10 minutes. For the last 20 minutes, turn the chicken so that the breast side is facing down.


While the chicken is poaching, make the aioli. Crush the cloves of garlic using the flat blade of a knife, along with a pinch of salt, to make a smooth paste. Place in the jug of a blender (or small food processor) along with the mustard and egg yolks. Blitz together until smooth. Next, slowly pour in the rapeseed oil, starting with just a couple of teaspoons at a time, blitzing each time to combine. When the mixture starts to thicken, slowly pour the rest of the oil into the aioli in a steady stream with the blender running. Finish with the extra virgin olive oil, adding lemon juice and salt to taste. If the aioli is very thick, add a splash of water to thin it. Set aside.


Lift the chicken out of the pan and allow to drain on a plate; pour any juices that collect back into the pan. (If you want to check the internal temperature of the chicken, it should be at least 74ºC/165°F, the meat should not be pink and neither should any juices.)


Remove and discard the carrot, celery and all the whole herbs, then add the radishes to the pan and cook for 4 minutes. Add the rest of the vegetables, stir and simmer for a further 5 minutes.


Meanwhile, shred about half the meat from the chicken, pulling it apart into bite-sized chunks with a fork, discarding the skin as you go. (The leftover chicken can be used in a pie, risotto, chicken soup or sandwiches. Freeze, or cover and store in the fridge for a couple of days.) Add the shredded chicken to the broth for the last minute or two of cooking.


When ready to eat, scoop the broth, barley, spring vegetables and chicken into wide bowls and serve with the aioli dolloped on top and a squeeze of lemon juice.
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Quick(er) coq au vin


Proper coq au vin involves marinating the chicken overnight in red wine – we like this quick and easy version for its lack of fuss and minimal washing-up, and because the vegetables are served with the meat, rather than discarded. Choose a mellow and soft wine, as anything spicy, tannic or too robust will make the final dish bitter. You can use eight chicken thighs instead of a whole chicken, if you prefer.


Serves 4
Takes 1 hour 50 minutes


butter, for frying


100g (3½oz) smoked bacon lardons


100g (3½oz) mushrooms, roughly chopped


1 free-range chicken, about 1.4kg (3lb 2oz), cut into 8–10 pieces


125g (4½oz) baby shallots, peeled and halved


1 stick of celery, finely diced


1 carrot, diced


2 cloves of garlic, crushed


1 tablespoon plain flour


1 bottle of red wine


200ml (7fl oz) hot chicken stock (for homemade see here)


1 sprig of thyme, plus more to garnish


1 bay leaf


2 tablespoons brandy


2 teaspoons soft brown sugar


¼ teaspoon fine salt


freshly ground black pepper


crusty bread, to serve


Choose a large, heavy-based ovenproof saucepan with a lid for this recipe. Place it over a medium heat and add a knob of butter and the lardons; sauté until the bacon has browned, about 5–7 minutes, stirring often. Lift out the lardons using a slotted spoon, leaving the fat behind, and set aside in a large bowl. Add the mushrooms to the pan and cook, again stirring often, until golden. Lift out using the slotted spoon and add to the dish with the bacon.


Let any mushroom liquid remaining in the pan bubble away and then add another knob of butter, if needed. Turn the heat to high and add the chicken to the pan, working in batches if necessary. Brown it all over, about 10 minutes, then remove and set aside with the bacon and mushrooms.


Add another knob of butter to the pan, if needed, and turn the heat to medium. Add the shallots, celery and carrot. Allow to soften, stirring often, for about 10 minutes. When the vegetables are just beginning to caramelize, add the garlic and sauté for 1 minute, then sprinkle over the flour and let it toast in the pan for a minute, too.


Pour in the wine and stock, then add the thyme sprig and bay leaf. Once simmering, return the lardons, mushrooms and chicken to the pan. Cover with a lid and cook over a medium-low heat, at a gentle simmer, for 45 minutes. Remove the lid and let bubble for another 15 minutes, basting the chicken with the liquid a few times.


Lift out the chicken pieces and set aside. Add the brandy, sugar, salt and a final knob of butter to the sauce and stir to combine, then turn up the heat to reduce the sauce until thickened and glossy. Taste and add more salt, if needed, and lots of freshly ground black pepper. Return the chicken pieces to the pan for a final 5 minutes of cooking.


Serve in wide bowls garnished with thyme leaves, and with a hunk of crusty bread on the side.
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Spatchcocked paprika chicken with roast corn and aji verde


There’s a riot of flavour going on in this one-tray chicken dish – first the savoury sweetness of the charred chicken, corn and roast vegetables and then the hot, spicy, creamy sourness of aji verde, a Peruvian-style sauce made with chillies and coriander.


Serves 4
Takes 1 hour 25 minutes


3 tablespoons olive oil, plus more for brushing


3 cloves of garlic, crushed


2½ teaspoons paprika


½ teaspoon dried oregano ½ teaspoon fine salt


1 smallish chicken, 1.2–1.4kg (2lb 10oz–3lb 2oz), spatchcocked


4 long red peppers, cored, deseeded and halved lengthwise


2 sweet potatoes, cut into chunks 2 corn cobs, halved round their middles


For the aji verde


2 tablespoons finely chopped pickled jalapeños


¼ green pepper, cored, deseeded and diced


a big handful of coriander leaves


2 cloves of garlic, roughly chopped


2 tablespoons soured cream


4 heaped tablespoons mayonnaise (see here)


juice of 1 lime


1 tablespoon extra virgin olive oil


a pinch of cayenne pepper


salt and freshly ground black pepper


For the salad


½ cucumber, finely diced


2 avocados, diced


2 spring onions, finely chopped


a pinch of flaky sea salt


juice of 1 lime


a big handful of coriander leaves


Preheat the oven to 200°C (400°F), Gas Mark 6. Brush a large roasting tin with olive oil.


Mix together 2 tablespoons of the olive oil with the garlic, paprika, oregano and the salt. Rub this mixture into the chicken on both the skin side and underside. Arrange the peppers and potato chunks in a single layer in the tin and drizzle them with the final tablespoon of oil.


Place the chicken on top of the vegetables, tucking some peppers and potato chunks partly under the chicken to create a trivet, while allowing others to brown. Place in the hot oven and roast for 1 hour–1 hour 10 minutes, depending on the thickness of the chicken breast.


After 30 minutes of cooking, add the sweetcorn to the tin and baste the chicken. Turn the sweetcorn once, after about 15 minutes, and baste the meat again at the same time.


While the chicken is cooking, make the aji verde sauce: blitz all the ingredients together, then taste. It should be sour, salty and somewhat spicy. Next, prepare the salad: mix all the ingredients together gently in a large bowl.


The chicken is ready when the skin is crisp and golden, the meat is cooked through and no pink juices remain. A meat thermometer should read at least 74°C (164°F) when the meat is pierced at its thickest point. The corn on the cob should be lightly golden in places and the sweet potato should be tender to the point of a knife.


Serve the chicken and roasted vegetables with the sauce spooned over the top, and the salad on the side.






Ellie’s chicken noodle broth


Ellie Morris is our brilliant seasonal recipe developer. She created this dish, loosely based on Hainan chicken (usually served with rice). ‘You must have faith that the bird will continue to poach in the residual heat of the wonderfully fragrant broth – trust us. Use the best-quality chicken you can afford – it really does make all the difference.’


Serves 6
Takes 2 hours


1 small chicken, about 1.2kg (2lb 10oz)


1 teaspoon fine salt


8 thin slices of peeled fresh root ginger


5 cloves of garlic, roughly crushed


2 red chillies, halved


2 stalks of lemongrass, bruised with a rolling pin


1 tablespoon soy sauce, plus more if needed


2 teaspoons Thai fish sauce, plus more as needed


1 teaspoon rice wine vinegar, plus more as needed


juice of ½ a lime


6 nests of dried rice noodles


3 pak choi, quartered


2 spring onions, halved lengthwise and sliced on an angle


a handful of mushrooms, roughly chopped (we like shiitake, oyster and/or enoki)


For the chilli sauce


2 red chillies, roughly chopped


2cm (¾ inch) fresh root ginger, peeled and finely grated


2 cloves of garlic, roughly chopped


juice of 1 lime


1 teaspoon caster sugar


¼ teaspoon fine salt


To serve


sprigs of coriander


sesame seeds


sesame oil


Remove the 2 fatty pieces from the main cavity of the chicken (keep and render to use as cooking fat in another dish, if you like). Place the chicken in a large, deep saucepan along with the salt, ginger, garlic, chillies and lemongrass. Pour over enough boiling water to almost submerge the chicken, with the chicken breast just poking out of the water. Set the pan over a high heat.


Cover with a lid and bring up to the boil. Once boiling, turn down to a gentle simmer. Cook for 20 minutes, then turn the heat off completely, keeping the pan tightly covered with the lid. Leave the chicken on the hob with the lid in place and no heat for 1 hour, without moving the lid at any point. The residual heat will gently poach the chicken, leaving you with very tender, succulent meat.


Meanwhile, make the chilli sauce by blitzing everything together until smooth.


After the hour is up, remove the lid and very carefully lift the chicken out of the pot, drain any excess liquid from the cavity and set aside to cool slightly.


Set the pan back over a medium heat, ladle out any scum that may have risen to the surface and discard, then add the soy sauce, sugar, fish sauce, rice wine vinegar and lime juice, adjusting the seasonings to taste.


Carefully carve the poached chicken into pieces (you can keep or discard the skin), then return it to the hot broth to finish cooking. Bring the broth to a gentle simmer and add the noodles and vegetables. Allow to cook for 4 minutes, or until the mushrooms and noodles have softened.


Ladle the fragrant broth and noodles into bowls. Garnish with coriander leaves, sesame seeds and a drizzle of sesame oil. Spoon over a little of the chilli sauce just before serving and serve the rest at the table.
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Chicken legs with orzo and roasted vegetables


Orzo is one of the best pastas for baked dishes, plumping up nicely and absorbing the chicken’s delicious juices.


Serves 2
Takes 1 hour 10 minutes


1 red onion, cut into wedges


¼ aubergine, cut into wedges


½ courgette, cut into wedges


½ red pepper, sliced


½ head of fennel, cored and sliced (save the fronds to garnish)


3 tablespoons olive oil


2 whole skin-on chicken legs


150g (5½oz) orzo


1 clove of garlic, crushed


300ml (½ pint) hot chicken stock


6 Kalamata olives, stoned and roughly chopped


100g (3½oz) feta cheese, crumbled


a handful of flat leaf parsley leaves, roughly chopped


red pepper flakes (ideally, Turkish pul biber)


lemon juice, to taste


salt and freshly ground black pepper


Preheat the oven to 200ºC (400°F), Gas Mark 6. Place the vegetables in a large roasting tin and drizzle over 2 tablespoons of the oil, then toss everything gently to coat in the oil. Pat the meat dry with kitchen paper. Season the meat all over with salt and pepper, especially the skin, then snuggle the chicken legs in among the vegetables and drizzle them with the last spoonful of oil, rubbing it all over the skin. Place the dish in the hot oven and set a timer for 35 minutes.


Remove the dish from the oven and lift out the meat; set aside on a plate. Use a spoon to shimmy the vegetables around a little, loosening any that have stuck, then sprinkle the orzo into the dish, aiming for the gaps between the vegetables, rather than on top. Mix the garlic into the stock, then pour the stock into the tin; there should be enough to just cover the orzo. Return the meat to the pan, resting it back on top of the vegetables, then return to the oven for a further 15 minutes. (If the meat still looks very pale, baste it with a little more olive oil and return to the oven until golden.) Remove the dish from the oven and set aside to rest for 10 minutes.


Remove the chicken from the tin and gently stir through the chopped olives, feta, parsley and red pepper flakes (reserving some of both to garnish). Serve the chicken on top of the orzo, finishing with a squeeze of lemon and a final pinch of pul biber and parsley.






Tamarind chicken legs with spicy peanut sauce


Tamarind purée is now easy to find in large supermarkets. Its sourness is offset here by a creamy, spicy, garlicky peanut sauce.


Serves 2
Takes 1 hour


vegetable oil, for greasing


2 tablespoons ready-to-use tamarind purée


1 teaspoon Thai fish sauce


1 tablespoon soy sauce


1 tablespoon sesame oil


2 whole chicken legs


100g (3½oz) long green beans, cut into 3cm (1¼ inch) pieces


100g (3½oz) sugar snap peas


1 tablespoon roughly chopped roasted peanuts


2 spring onions, sliced into 2cm (¾ inch) pieces


a pinch of toasted sesame seeds


For the sauce


2 heaped tablespoons smooth peanut butter (ideally without palm oil or added salt)


1 tablespoon good-quality Thai sweet chilli sauce (ideally made by a Thai brand)


juice of ½ a lime


a dash of Thai fish sauce


1 teaspoon finely chopped red chilli, or more to taste


1 small clove of garlic, crushed


Preheat the oven to 200°C (400°F), Gas Mark 6 and grease a roasting tin. In a large bowl, stir together the tamarind purée, fish sauce, soy sauce and sesame oil, then add the chicken legs and turn to coat. Place the chicken legs in the prepared tin, pouring over any excess tamarind mixture, then roast in the oven for 45 minutes. Baste once, halfway through cooking, scraping up the sticky tamarind mixture and spooning it over the meat.


Blitz or stir together the sauce ingredients, adding a splash of cold water once combined if the sauce is very thick. Taste – it should be creamy, sweet, hot and slightly salty; add more fish sauce, sweet chilli or lime juice, if needed.


Just before the oven timer goes off, wash the beans and peas and tip them, still wet, into the roasting tin (don’t toss them in the sauce). Pop the tray back into the oven for 5 minutes (for just-cooked crunchy vegetables), then remove the tray from the oven and allow the chicken to rest for 5 minutes before serving.


Scatter the chicken with the peanuts, spring onions and sesame seeds. Serve the chicken hot, with the creamy peanut sauce and crisp roasted green beans and sugar snaps.






Chicken legs with asparagus, peas and creamy orzo


This also works very well with chicken thighs. Or, for something completely different, make this with salmon or trout fillets instead, adding them for the last 15 minutes of the cooking time.


Serves 2
Takes 1 hour 5 minutes


a knob of butter, plus more for greasing


2 whole chicken legs


2 tablespoons pine nuts


150g (5½oz) orzo


300ml (½ pint) lightly flavoured vegetable or chicken stock (for homemade)


6 asparagus spears, sliced


50g (1¾oz) frozen peas, defrosted


3 tablespoons double cream


a pinch of freshly grated nutmeg


1 tablespoon finely chopped chives


1 tablespoon finely chopped flat leaf parsley


2 tablespoons freshly grated Parmesan cheese, plus more to serve


salt and freshly ground black pepper


Preheat the oven to 200°C (400°F), Gas Mark 6. Lightly grease a medium ovenproof dish into which the chicken legs will fit snugly side by side – ours is 20 x 25cm (8 x 10 inches).


Pat the legs dry, then season all over with a little salt and pepper. Place them in the ovenproof dish, then dot the skin with a knob of butter, broken into little pieces. Place in the oven and roast for 30 minutes. Add the pine nuts and pop back into the oven for another 5 minutes.
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