Tandoori spiced carrots with toasted rice cream, curried kale ragu, pickled red onions

AT HO ME

Spatchcocked cotswold white chicken in harrisa
with butterbean, saffron and parsley stew

CH ICKE N
Sulphites, Soy

Cotwold white chicken, red chilli, chipotle
chilli, urfa chilli, cumin seeds, caraway
seeds, garlic moscatel vinegar, vegetable
oil, salt, preserved lemon rind, lemon juice,
vegetable oil

Please read the full method before starting to cook, every attempt has been made to make this process as simple as
possible but a little foresight in the recipe will help you achieve the best results. Ensure your oven is pre-heated to
the correct temperature before you begin.
1. Set your oven to 200°C.
2. Line a large, flat baking tray with a layer of kitchen foil then top with a sheet of baking paper if you have it.

B UTTE RB E AN ,
SAFF RON AN D
PAR SLE Y STE W
Milk/Dairy

Butterbeans, white onion, rice, chicken
stock, saffron, salt, cream, parsley, lemon
juice

3. Carefully slice the bag containing the chicken open, being conscious not lose any of the harrisa oil, gently lift the
chicken and place at the centre of your tray. Pour the remaining harrisa oil evenly over the chicken then season
its skin chicken lightly with table salt.
4. Place the chicken into your pre-heated oven on a middle or high shelf and roast for 25 minutes.
5. Once the chicken is out of the oven, leave it to rest in a warm place for 15 minutes, after 10 minutes empty the
contents of the bean stew into a saucepan and add a small splash of water to loosen it (this will make heating the
stew through much easier).
6. Warm the beans on a low to medium heat, stir them gently but often and once they are piping hot fold through
the chopped parsley and pour into your serving dishes.
7. Now the chicken is well rested, using a large fish slice carefully lift the bird onto a large plate and serve with the
beans in the centre of your table.
8. Delicious on its own but this would be lovely served with some warm crusty bread and a peppery salad.
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