

[image: Peckish: An Inspirational Collection of Winning Chicken Dinners by Ed Smith; photography by Sam A Harris; published by Penguin Random House]



For Mum, Dad, my brothers Adam, Oli and Henry, and for Laura and B. Grateful to have shared and to continue to share family-sized platters of chicken with you all.




COOK THIS BOOK

THE STRUCTURE

This cookbook hosts a smidge over 80 recipes, each of which will put a substantial, chicken-focused meal on your table. Really the number of potential dishes is far greater. Because each recipe includes ‘Also Consider’ ideas for ways in which you can adapt and evolve it – changing the sides and sauces, tweaking the cooking method and the embellishments. Moreover, because the key ingredient is ultimately always the same (… chicken), you can substitute one cut for another, usually with great success. I really want you to consider the recipes as templates for your own creativity. Adapt and evolve as you see fit.

There are seven chapters, each based on different cuts of chicken: Mince, Wings & Offal; Drumsticks; Thighs; Whole Legs; Breast & Mini Fillets; the Whole Chicken; and Stock & Leftovers. The rationale is that pre-portioned is how chicken is generally presented as a meat to buy and cook. Making this both the most obvious and I think the most useful way to organize the recipes for browsing. That said, as ever with my cookbooks, there are a few alternative ways in – covering moods, appetite and moments. Have a look at pages 10–12.

BASIC BUTCHERY

Despite the structure, I encourage you not to be constrained by packets of pre-portioned chicken. Buy whole chickens and learn to portion them yourself. Have a go at spatchcocking (butterflying/flattening). Become comfortable with removing the wishbone, separating thigh and drumsticks, deboning and skinning chicken thighs. All these things are straightforward and, with a little practise, speedy. Being able to do so means all recipes are achievable (no need to run around different shops seeking the precise type of chicken a recipe prescribes). Furthermore, buying chickens whole and unbutchered is the most economical way to purchase breast and thigh meat. On a more philosophical level, I think you become a better cook and eater when, in your mind, you can connect the meat you’re cooking to the animal from which it came.

Within this first section, and then interspersed through the Whole Chicken chapter, are a series of ‘How To’ pages covering basic butchery skills, plus a couple for the more ambitious (deboning a half and then a whole chicken). In addition to written instructions, there are QR codes directing you to videos of me demonstrating the various techniques. I’m not a butcher, but that’s the point: anyone can learn these skills.
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HOUSEKEEPING

So that we are on the same page:

THE CHICKEN: Commodity chicken and slow-grown, fully free-range chicken are different animals. The size of legs and breasts vary. Slaughter impacts how meat behaves when it cooks. In short, while weight ranges and cooking times will be broadly correct, you will need to do some monitoring too. Where useful, recipes include notes regarding internal temperatures (should you have an electronic probe).

SERVES: Most of the recipes in this book serve 4 adults. They could all be stretched with a few extra sides. Or, if fewer, many can be reheated or repurposed for another meal. If you are 1, 2, 6, 8 or more, it will generally be easy to work out how to halve or double, based on the weight of chicken or number of portions prescribed.

OVEN TEMPERATURE: For best results use the fan oven setting. Also, oven efficiency varies, so keep an eye on things and adjust as you see fit.

WEIGHTS AND MEASUREMENTS: In practice, I’m a ‘handful of this, a glug of that, and a season and tweak to taste’ kind of cook. On paper, I try to be relatively prescriptive, to give you the best chance to interpret the recipes. I recommend electronic weighing scales. When a teaspoon or tablespoon is stipulated, these are technically measurements of volume: meaning 5ml and 15ml respectively. But ultimately, ingredients and seasonings vary in flavour and effectiveness. So always taste and, if in doubt, be generous.

[image: ]



HOW WOULD YOU LIKE YOUR CHICKEN?

BRIGHT AND FRESH

Pad krapow gai with a crunchy salad

Chicken gyoza, edamame and pickled chilli salad

Smacked cucumber, chicken and chickpea salad

Chicken and pea adobo

Roast Thai-ish thighs with a hot and sour salad

Honey mustard bistro salad with chicken-fat croutons

Za’atar chicken thighs, butter bean purée and chopped salad

Green goodness chicken bowls

Lemon, ginger and turmeric chicken broth

An actually good chicken Caesar salad

Poached chicken breast with herby lentils and Dijonnaise

Poached chicken and asparagus chopped salad

Pineapple and chipotle barbecued boneless chicken

Borlotti, pickled pepper and sriracha chicken salad



CRUNCHY

Fish sauce caramel wings

Buttermilk nuggets

Fried chicken

The Breaded Cutlet

Sumac and sesame-crusted oven-baked tenders



WHOLESOME

Garlic butter chicken balls with orzo

Wings, lardons, pickled celery and freekeh

Ratatouille drumsticks

Sage and cider-braised chicken and celery with celeriac

Sherry cherry tomato chicken traybake

Coriander, green pepper and chilli chicken traybake

Golden thighs with bulgur wheat and bean salad, Aleppo pepper sauce

Charred red cabbage, blood orange and chicken salad

Za’atar chicken thighs, butter bean purée and chopped salad

Green goodness chicken bowls

West African-style peanut stew

Eat-your-greens chicken curry

Skillet legs with minted courgettes, butter beans and feta

One-pan golden chicken legs with curried carrots, coconut and corn

Lemon, ginger and turmeric chicken broth

Poached chicken breast with herby lentils and Dijonnaise

Poached chicken and asparagus chopped salad

Maple-miso roast chicken stuffed with garlic rice

Whole poached chicken with piccalilli-dressed veg

Babcia’s chicken soup

Chicken and chestnut suet pastry pot pie

Leftover chicken noodle soup

Preserved lemon and olive tagine



SAUCY

Chicken mince ragu

Chicken liver mapo tofu

Chicken and pea adobo

Chorizo, chicken and chickpea stew

Sage and cider-braised chicken and celery with celeriac

West African-style peanut stew

Eat-your-greens chicken curry

Coconut water and lemongrass chicken

Poulet au vinaigre

One-pan golden chicken legs with curried carrots, coconut and corn

Chicken paprikash with nokedli

Curry chicken

Saffron, fennel and orange-braised chicken

Economy curry

Smoky bacon, chicken and leek stew with polenta and rosemary dumplings

Preserved lemon and olive tagine



SPEEDY

Pad krapow gai with a crunchy salad

Chicken gyoza, edamame and pickled chilli salad

No-wrapper dumpling rice bowl

Honey mustard bistro salad with chicken-fat croutons

Za’atar chicken thighs, butter bean purée and chopped salad

Salmoriglio skewers

The Breaded Cutlet

Lemon and sage piccata

Scalloped chicken with marsala mushrooms

Velvet chicken and oyster sauce stir-fry

Bloody Mary chicken with pasta alle vodka

Poached chicken breast with herby lentils and Dijonnaise

Poached chicken and asparagus chopped salad

Leftover chicken noodle soup

Borlotti, pickled pepper and sriracha chicken salad

Kimchi chicken mayo sandwiches



SPICY

Pad krapow gai with a crunchy salad

Fridge forager’s one-pot lasagne

Fish sauce caramel wings

Chicken liver mapo tofu

Tangdi kabab

Smacked cucumber, chicken and chickpea salad

Eat-your-greens chicken curry

Sinaloa-style grilled chicken

Bloody Mary chicken with pasta alle vodka

Red curry spatchcocked chicken with a fragrant salad

Curry chicken

Butter chicken and chickpea paratha pie

Borlotti, pickled pepper and sriracha chicken salad



LOW EFFORT

Chicken gyoza, edamame and pickled chilli salad

Chicken and pea adobo

Sherry cherry tomato chicken traybake

Coriander, green pepper and chilli chicken traybake

Sticky lime, ginger and honey thighs

Coconut water and lemongrass chicken

Skillet legs with minted courgettes, butter beans and feta

One-pan golden chicken legs with curried carrots, coconut and corn

Pan-roasted chicken supreme with red vermouth, chicory and grapes

Lemon and sage piccata

Poached chicken breast with herby lentils and Dijonnaise

A simple roast chicken

Spatchcocked chicken with tarragon-braised lettuce and peas

Leftover chicken noodle soup

Economy curry

Preserved lemon and olive tagine



WITH FRIES

Keema per eedu and fries

Black pepper roast drumsticks with lemon butter sauce

Za’atar chicken thighs, butter bean purée and chopped salad

Olive-brined chicken and halloumi buns

Buttermilk nuggets

The Breaded Cutlet

Pan-roasted chicken supreme with red vermouth, chicory and grapes

Scalloped chicken with marsala mushrooms

Sumac and sesame-crusted oven-baked tenders

A simple roast chicken

Spatchocked chicken with tarragon-braised lettuce and peas

Lemon and thyme-brined, pan-roast half chicken



WITH FRIENDS

Fragrant chicken balls and roast aubergine green curry

Fridge forager’s one-pot lasagne

Chorizo, chicken and chickpea stew

Sage and cider-braised chicken and celery with celeriac

Coriander, green pepper and chilli chicken traybake

Roast Thai-ish thighs with a hot and sour salad

Skillet legs with minted courgettes, butter beans and feta

Pomegranate and honey chicken legs with shortcut tahdig

Sinaloa-style grilled chicken

Lemon and sage piccata

Everything in the Whole Chicken chapter! But especially:

A simple roast chicken

Buttermilk, honey and mustard roast chicken with pickle potatoes

Black pepper and parmesan chicken with herby yoghurt and awesome orzo

Prune, olive and caper-stuffed, boneless roast chicken

Saffron, fennel and orange-braised chicken

Sherry and mushroom-braised chicken with tarragon pilaf

Chicken and chestnut suet pastry pot pie

Butter chicken and chickpea paratha pie
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HOW TO – CHICKEN BUTCHERY BASICS

Over the next few pages, and then later in the Whole Chicken chapter of this book, there are a handful of ‘How To’ sections which shed a little light on the basics of chicken butchery – from removing the wishbone, to deboning a whole bird!

With a sharp knife, anyone can undertake and learn these skills. Once gained, you will no longer be limited to the specific cuts of meat that are boxed-up, cellophaned and made available to us.

If the written instructions are hard to visualize, use the QR code to watch me demonstrate.

REMOVING THE WISHBONE

This is the first thing you should do every time you cook or portion a whole bird. By doing so, it becomes much easier to cut breast meat from the bone. You increase the amount of meat in that portion, too.

Sit the bird flat on a board, with the domed breast-side facing upwards. Cut away any string if it has been trussed. Head to (what used to be) the neck end. Its opening looks a bit like an upturned ‘V’. Use a small knife to scrape away the thin layer of flesh covering the bone either side of the V, then use the tip of the knife to cut closely along and down the outer side of the bone. This helps to release it. Grip the wishbone at its apex, twist and pull it out. (Sometimes it’ll snap or already be snapped – don’t panic, just pull the broken parts out as best you can.)

PORTIONING A WHOLE LEG

It’s remarkably simple to cut a chicken leg into two portions, separating drumstick from thigh. Nature helps us here: there is a thin, pale line on the underside of a chicken leg, which indicates where to cut. Turn the leg skin-side down, look for the line, then confidently cut through it.

TRIMMING A DRUMSTICK

This is not essential, but sometimes I like to tidy each drumstick up.

First, if the leg looks extra long, wiggle the first articulation to find the joint and cut through it.

If the drumstick will be sautéed, boiled or braised, you could consider trimming the end further as this will result in a squatter and more aesthetically appealing portion (see, for example, the image on page 61). Cut round the bone towards the thinnest end, just where the fleshy part ends. This releases the many tendons. Place the drumstick on a robust, flat surface and give the thinnest, boniest part a sharp bash with the back of a heavy knife, breaking it. Cut through that to tidy it up.

REMOVING THE BONE FROM A THIGH

It takes barely a minute to remove the bone from a thigh portion. Place the thigh skin-side down on a chopping board. Locate the bone and make incisions either side of it, using your thumb and forefinger on the non-knife-holding hand to stretch the flesh either side of

REMOVING THE SKIN FROM A THIGH
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HOW TO – CUT A CHICKEN INTO PORTIONS








	1 Sit the bird flat on a board, with the domed breast-side facing upwards. Cut away any string if the chicken has been trussed, then remove the wishbone (page 14).

	2 Stretch out one wing so that you can see the joint between drums and flats. Cut between that and repeat on the other side. Reserve for stock or create a little bag of wings in the freezer for cooking and eating when you’ve enough of them.

	3 Remove the legs by pulling one away from the body so that the skin is stretched. Use your knife to nick the skin, then pull the leg out and up, popping it from its socket. Holding the bird up with that leg portion, cut the thigh away from the body, using the carcass to guide the knife to get as much meat off the body and onto this portion, including the ‘oyster’. Repeat with the second leg.

	4 If you wish, cut the legs into thigh and drumstick portions (page 14).

	5 Also optional, but I like to tidy each drumstick up (page 14), reserving any nobbly trimmings for stock.

	6 Bend back and snap away the part of the remaining carcass that doesn’t have breast meat on (use your knife to cut the membrane if needed). Again, reserve for stock.

	7 This leaves a tidy ‘crown’ from which you can cut the breast portions. To do so, either: a For sauté or braising, sit the chicken upright and slice down the middle of the breasts with a heavy knife, cutting through the cartilage and ribs of the carcass. This means the breast bone is still attached to the meat. Cut each breast into 2 pieces. b To simply portion for different uses, cut the breasts from the bone, simultaneously pulling the flesh away while making small incisions against the carcass with the tip of your knife. Release the breast from the carcass by cutting through the socket between the wing bone and carcass.

	8 I tend to pull the mini fillets away from the breast portions, reserving these in a freezer bag until there’s enough for a meal.

	9 Lightly trim excess fat or skin from any of the portions to tidy them up, and add those to your bag of bits to make stock.
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SUPPLIERS

CHICKEN

UK SUPERMARKETS

Both Waitrose and Marks and Spencer subscribe to the Better Chicken Commitment for their Higher Welfare chicken. They are also typically well-stocked with decent free-range and organic chickens.

ONLINE BUTCHERS AND PRODUCERS

I use the suppliers listed below. Each has slightly different practices – which you can read about on their websites.

Fosse Meadow – available via many independent butchers, also directly – fossemeadows.com

Sutton Hoo – available via many independent butchers – suttonhoochicken.co.uk/stockists

The Ginger Pig – a choice of quality chickens – thegingerpig.co.uk

HG Walter – a choice of quality chickens and a source of deboned chickens – hgwalter.com

Pipers Farm – slow-grown, fully free-ranging chickens – pipersfarm.com

Aurox – slow-grown, fully free-ranging chickens – auroxmeat.com

Herb Fed – high-welfare, free-range Ross chickens – herbfedpoultry.co.uk

NOT CHICKEN

Alex Pole ironmongery – forged iron and carbon steel cookware and utensils – alexpoleironwork.com

Borough Kitchen – excellent selection of kitchen equipment – boroughkitchen.com

Katto – knives, spatchcocking scissors, chopping boards and more – katto.shop

Pophams Home – stylish ceramics, tableware and utensils – pophamshome.com

Kitchen Provisions – stylish kitchen, equipment – kitchenprovisions.co.uk

Netherton Foundry – spun iron and copper cookware – netherton-foundry.co.uk

Sous Chef – specialist equipment and ingredients – souschef.co.uk
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