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Episode Two, Picnics:  
 

Hot chicken salad 

Ingredients  
4 cups cubed cooked Chicken 
4 cups of finely chopped Celery 
1 Green Pepper – seeded and chopped 
1 Red Pepper – seeded and chopped 
1 Yellow Pepper – seeded and chopped 
1 large chopped Onion 
1 can of concentrated Chicken Soup 
1 cup of Mayonnaise 
4 Tablespoons of Lemon Juice 
1 cup of Grated Cheese 
2 cups of crushed Potato Crisps 
Salt & pepper 

Method 
1. Gently fry chopped onion and pepper in a little oil for a few minutes.  

2. Toss together with chicken, celery, mayonnaise, chicken soup, lemon juice and seasoning.  

3. Place in a buttered fireproof dish.  

4. Mix together the cheese and crisps and sprinkle over the top.  

5. Bake in the oven at 180C, Gas Mark 4 for about half an hour until hot.    
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Episode Two, Picnics:  
 

Maryland Chicken with Sweetcorn 
Fritters and Bacon Wrapped Bananas  

Ingredients  
4 Chicken breasts (Skin on) 
4 Bananas 
8 Streaky Bacon rashers 
1 Tin of whole Sweet Corn 
 
For the fritter batter:  
4 oz Plain flour  
¼ pt milk 
¼ pt water 
1 egg 

For the marinade :  
2 cloves garlic  
2 tablespoons honey  
4 x 2mm slices of root ginger  
¼ cup soy sauce. 

Method 
1. Crush and peel garlic. Warm honey.  

2. Mix garlic, ginger, honey & soy sauce together.  

3. Pour the marinade over the chicken and coat well, turning if necessary.  

4. Cover or seal and marinate for 1 to 2 hours or overnight in the fridge. 

5. Fry or bake the chicken.  

6. Wrap the bananas in the bacon and grill or bake in a hot oven until bacon is crisp. 

7. For the batter mix and beat well the flour, milk, water and egg.   

8. Add the drained sweet corn.  

9. Heat a little oil in a frying pan and drop in spoonfuls of the mixture.  

10. Fry until golden brown on both sides. 
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Episode Two, Picnics:  
 

Windfall Marmalade  
Makes approx 9lbs. 

Ingredients  
2x Grapefruit 
4x Lemons 
2lb Windfall Apples 
5x pts Water 
5lb Granulated Sugar 

Method 
1. Wash the citrus fruit, pare off the rind with a vegetable peeler and cut it into fine shreds.  

2. With a serrated knife peel all the pith from the flesh and chop the flesh roughly.  

3. Peel, core and chop the apples.  

4. Put the chopped into a preserving pan with the water, citrus peel and flesh.  

5. Tie the citrus pith, pips apple peel and cores in a piece of muslin and add to the pan.  

6. Simmer gently until the peel is tender (very important as the peel will be hard if sugar is added 
before it softens) and the mixture is reduced by half.   

7. Lift out the muslin bag and squeeze well against the side of the pan to extract all the liquid.  

8. Add the sugar and stir until dissolved.  

9. Bring to a good rolling boil and cook rapidly until setting point is reached.  

Allow the marmalade to stand for 15 minutes before potting it into sterilised, warm jars.   


