
1 whole chicken

 

For the marinade:

3 tablespoons Greek yoghurt

1 tablespoon rapeseed oil

Juice of 1/2 lemon

1 clove garlic, peeled

3cm fresh ginger, peeled

1 teaspoon sumac

1 teaspoon cinnamon

1 teaspoon turmeric

1 tablespoon cashew nuts

"Marinading the bird helps to break down the fibres and add flavour to the meat. The tumeric, sumac, cinnamon, ginger and garlic are background spices adding
a gentle flavour whilst the lemon and yoghurt keep it unbelievably moist.”

First, you’ll need to spatchcock the chicken unless your butcher has already done it for you. Prepare the chicken by

turning it breast down with the Parson’s Nose (bottom) towards you. Using poultry shears or scissors cut up the back

bone on either side of the Parson’s Nose, right up to the neck. Remove the backbone. Turn the chicken over so that

the breasts are facing upwards. With the heels of your hands squash the chicken down forcefully so that it is lying

flat. Using a sharp knife, score the thighs three times to ensure that it cooks evenly. Place in a container ready for

marinading.
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MINUTES TO PREPARE  MINUTES TO COOK SERVES

 20 plus 2 – 8 hours 
marinading time

45 – 55  
depending on the 
size of the chicken

INGREDIENTS LET'S GET COOKING

4-6

When you are ready to cook, preheat the barbeque to a medium heat. Place the chicken on the preheated grill and

cook for 55 minutes for a large bird, 50 minutes for a medium bird and 45 minutes for a small bird (closing the lid if

you have one). During the cooking time, carefully turn and baste the chicken every 10 minutes. After 25 minutes

slice the skin open where the legs join the bird so that the legs cook thoroughly. It is important that you keep the

heat low-medium so that you cook the bird without charring the outside. You can tell when the chicken is ready as

the thigh juices will run clear.

This goes beautifully with any sides. Jacket potatoes, buttered new potatoes, sweet potato fries, quinoa salad,

green salad, Greek-style salad… the choice is yours!

Next place the marinade ingredients in a food processor or nutribullet and blitz. Using your hands, massage the

marinade into the bird well. Leave for 2-8 hours.


