
 

 Roast Chicken  
It’s always useful to have a simple roast chicken recipe up your sleeve, as it were. This chicken is 
cooked with a little white wine & plenty of herbs – ingredients that not only flavour the bird as it 
roasts but also form the basis of a delicious gravy once it has finished cooking.  
A free-range or organic chicken  
75g softened butter  
1 lemon  
A few bay leaves, sprigs of thyme or oregano  
2 onions  
2 carrots  
125ml white wine  
2 tablespoons double cream (optional)  
Salt & black pepper  
Preheat the oven to 230°C or its hottest setting if it doesn’t go that high. Unwrap the chicken 
from its packaging & snip away any pieces of elastic or string that hold the legs together. Check 
inside to see whether a bag of giblets is included. If it is, take it out (you could use it to make a 
stock).  
Put the chicken in a roasting tin, curved breast side up. With a knife or your fingers, smear the 
breast & the legs of the bird with the butter. Cut the lemon in half & squeeze the juice over the 
buttered bird. Put the squeezed halves inside the chicken. Tuck some bay leaves & herb sprigs 
around the chicken & some in the cavity. Grind some pepper & sprinkle a little salt over the bird.  
Peel the papery skin from the onions & cut each one into quarters. Cut off the top & tail of the 
carrots, peel them, then slice them into big chunks. Put the onion & carrot pieces in the roasting 
tin around the chicken. Pour the wine into the tin.  
Put the roasting tin carefully in the oven & leave it to cook for about 15 minutes. The skin of the 
chicken should have started to brown. Turn the oven down to 160°C & cook for 1½ hours; the 
exact cooking time will depend on the size of your chicken. Every 20 minutes or so, baste the 
chicken by scooping up the cooking juices in the bottom of the tin with the large spoon & 
pouring them over the bird. It you can manage this three times during the roasting, you’ve done 
well.  
Test the chicken to find out if it really is cooked by piercing the thigh with a sharp knife or 
skewer to see whether the juices run clear. If they look pink or bloody, then the bird isn’t 
cooked. Put the tin back in the oven & test again in 15 minutes.  
With a couple of big forks, lift the chicken carefully on to a warmed flat plate & leave it 
somewhere to one side for 10 minutes or so. This gives the meat time to relax & let the juices 
settle back into it.  



While the chicken is ‘resting’, you can make a very simple gravy. (Although, of course, you don’t 
have to make a gravy. You can just leave the chicken in the roasting tin & spoon out the 
delicious juices from the tin as you carve.) Let the roasting tin sit propped up slightly at one end 
so that its juices collect at the other end. You’ll see that the oily fat rises to the surface as it’s 
lighter that the liquid underneath. Skim off as much of this fat as possible with the dessertspoon 
& throw it away.  
Unprop the tin & put it on the hob, then switch on the heat under the tin to low. Scrape round 
the juices with the wooden spoon to loosen off any chickeny bits that may be stuck to the 
bottom of the tin. If there aren’t many juices, you can add another tablespoon or two of white 
wine.  
Stir again. Place the sieve over the small saucepan & carefully pour the juices into it. Then set 

the saucepan on the hob & let it come to a very gentle simmer. Scoop up a little of the gravy & 

taste it. Do you think it needs salt & pepper? You may want to add a couple of tablespoons of 

double cream just to soften the flavour. Let it simmer for a minute longer, then pour the gravy 

into a warm jug or gravy boat ready to serve. 

 

 

 Wild Garlic Pesto  
Ingredients  

 wild garlic, 1 large bunch, washed  

 curly parsley, 1 small bunch, washed  

 60g of pine nuts, toasted  

 60g of Parmesan  

 150ml of olive oil, (I mixed half extra virgin, half normal)  

 1 dash of lemon juice  

 salt  

 black pepper  

 

Method  
Place all the ingredients into a food processor apart from the olive oil and blitz for a minute or 

two then slowly pour in the olive oil until blended. 

 

 

 

 Rhubarb and Custard Trifle  
Serves 8  
For the Custard  
Seeds from one vanilla pod  
200g caster sugar  
500ml whipping cream  
12 egg yolks  
For the Fruit  
10 stalks rhubarb  
2 tbsp honey  



For the Jelly  
4 leaves gelatine  
375ml dessert wine  
150ml water  
2 tbsp honey  
8 portions sponge  
Custard: Put cream, vanilla and sugar in a saucepan over a moderate heat until the 
sugar dissolves. Remove from the heat and whisk in the egg yolks. Return the pan to a 
moderate hob heat and whisk until custard thickens. Leave to cool then pop in the fridge 
to set.  
Fruit: Peel the rhubarb, cut into 2cm batons, drizzle with honey and bake in a pre-heated 
180°C oven for 10 minutes. Drain the cooking juices and reserve. Leave the rhubarb to 
cool.  
Jelly: Soak the gelatine leaves in cold water for 15 minutes. Bring the wine, water and 
honey to the boil and allow to simmer for 10 minutes. Add the rhubarb cooking liquid. 
Squeeze the excess water from the gelatine leaves. Whisk into the simmering wine 
mixture. Remove from the heat and allow to start cooling.  
Assembly: Divide the jelly and rhubarb between 8 glasses. Put a portion of sponge in 

each. Set in the fridge. When ready to serve, whip up the custard and smooth or pipe 

over each jelly. 

 

 

 Lemon & Courgette Drizzle Cake  
Serves 10  
Ingredients  
110g unsalted butter  
175g caster or granulated sugar  
3 eggs, beaten  
4 tbsp milk  
175g self-raising flour  
2 medium courgettes, grated  
1 tspn baking powder  
Grated zest of 1 lemon  
For the drizzle:  
Juice of 2 lemons  
110g caster sugar  

Method  
Preheat the oven to 180°C. Line a 22cm square brownie tin with greaseproof paper.  
Beat the butter & sugar together until light & fluffy, then add the eggs & milk bit by bit. Fold in the 
flour, courgettes, baking powder & lemon zest. Pour the mixture into the prepared tin & bake for 25 
minutes.  
While the cake is baking, make the drizzle by mixing the lemon juice with the caster sugar.  
Once the cake is ready, remove from the oven. Allow to cool for 5 minutes, then turn out onto a 

plate. While still warm, pour the drizzle evenly all over the top. Allow to cool completely, then cut 

into rectangular fingers. 

 


