
All recipes have been submitted by members of the public.  
The BBC accepts no responsibility for the accuracy 

or the ownership of these recipes. 
 
 

  
 
 

 
All recipes have been submitted by members of the public. The BBC accepts no responsibility for 

the accuracy or the ownership of these recipes.  
 

 

Episode Four, Sunday Dinners:  

Chicken Broth   
Ingredients  

1 large stock pot 
4 chicken legs OR 1 whole chicken  
2 Carrots 
1 large onion 
4 celery sticks 
2 leeks 
4 cloves garlic 
Thyme 
Bay Leaf 
Pre-made Parmesan and Breadcrumbs Ravioli  

Method 
1. Place chicken into the pot, fill ¾ up with water,  

2. Add a stock cube, cook for 1 hour.  

3. Add all the veg and herbs, simmer for 4 hours, then take pot off the stove, cover and leave 
outside to cool off over night.  

4. Skim off the fat and drain the chicken and veg out, place to one side in a bowl.  

5. Boil the broth and drop the ravioli into it, for a few minutes.   

6. Serve with fresh ground black pepper and parmesan  
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Episode Four, Sunday Dinners:  

Chicken Pie  

Ingredients  
Short Crust Pastry 
Chicken 
Veg 
White (Béchamel Sauce) 
Mushrooms (soaked in water) 

Method 
1. With the chicken and veg left over from the broth, get a large pie dish, and roll out a layer of 
short crust pastry,  take out chicken bones and shred.  

2. Lay out into the pastry with the veg and add mushrooms.  

3. Mix in some béchamel sauce so as not to dry out and place another layer of pastry on top.  

4. Cook in the oven for 30mins at 180.  
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 Episode Four, Sunday Dinners:  

Porcini Risotto(contains alcohol)   

Ingredients  
4 shallots 
Risotto Rice 
Glass of dry white wine 
Packet porcini mushrooms 
2 tsb crème fresh 
Grated Parmesan  

Method 
1. Bring stock to boil.  

2. Soak mushrooms in water, sauté shallots, stir in rice and cook for a couple of minutes.  

3. Add wine, stir till absorbed, then ladle of stock.  

4. Add more ladles till rice is al dente.  

5. In another pan sauté the mushrooms, then stir into the risotto.  

6. Add crème fresh and parmesan.  

 
 
 

 
 


