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Herby Roast Chicken 
Serves 4–6 

 
 
 
I’m very proud of this roast chicken recipe; it really gives an 
intense and deep herb flavour to the bird. Roast chicken was a 
classic dish while we were growing up, we ate it practically every 
Sunday without fail! This recipe calls for lemon balm, but unless 
you are growing it in your garden, it’s not so easy to come across 
as an ingredient. You can replace it here with half a lemon, which 
will still give a fragrant citrus flavour to the chicken.  
 
 
1 free range chicken  
2 large sprigs of rosemary  
3 sprigs of thyme  
2 garlic cloves  
A small handful of fresh basil, finely chopped  
A small handful parsley, finely chopped  
1 teaspoon of dried oregano  
A good pinch of sea salt and freshly ground pepper  
2 tablespoons of olive oil 
 
 
Place the chicken in a large roasting tin. In a pestle and mortar, 
smash the garlic, basil, rosemary, thyme, parsley and dried 
oregano with the salt and pepper. 
Add the olive oil and mix thoroughly so you have a thick herby 
paste. Spread the paste all over the chicken, paying special 
attention to the breasts, where you can push the mixture under the 
skin. 
Roast in the oven at 200°C/Gas Mark 6 for 11⁄4–11⁄2 hours 
(depending on the size of the chicken, smaller chickens will need 
less time), or until the juices run clear when poked with a skewer. 
Serve with a good selection of roast vegetables or a nice green 
salad. 
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                     Leftover Chicken Caesar Pasta 

Serves 4–6 
 
 

 
This is my ultimate quick fix supper, a really tasty and substantial 
dish that makes the most of leftover chicken! 
 
300g of dried macaroni 
Shredded cooked meat of half a medium chicken 
4 tablespoons of mayonnaise 
Juice of 1/2 a lemon 
1 heaped teaspoon of Dijon mustard 
A good handful of freshly grated Parmesan cheese 
1 large clove of garlic 
A good pinch of sea salt and freshly ground pepper  
2 tablespoons of olive oil 
 
Cook the macaroni according to the instructions on the packet. 
While the pasta is cooking prepare the dressing and croutons.   
Toast the bread cubes in a roasting tin for 5-10 minutes in an oven 
at 200oC or until golden, keep an eye on them.  Remove and set 
aside. 
Whizz together the mayo, lemon juice, garlic, parmesan cheese, 
sea salt, black pepper, and olive oil in a food processor until you 
have a smooth mix. 
Toss the cooked meat of the chicken in any leftover juices it was 
cooked in. 
When the pasta is cooked, drain and tumble back into the pot it 
was cooked in.  Add in the dressing, chicken and croutons and stir 
until everything is combined. 
Serve straight away with a little extra sprinkle of Parmesan. 
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Basic Chicken Stock 
 
 
The beauty of a good hearty chicken stock is that not only is it 
packed with health benefits, but it can be the base for hundreds of 
different, quick and simple recipes. 
 
Makes approximately 12 pints 
Leftover bones and carcass of 3-4 chickens  
6 litres/12 pints water  
350ml/12fl oz white wine  
1 white onion, chopped 
1 large carrot, sliced  
1 large leek, sliced  
1 stick of celery, chopped  
3 stalks of parsley  
8 black peppercorns 
 
Place the chicken bones, carcass and the rest of the ingredients in a 
large pot with the water and bring slowly to a steady boil. 
Allow to simmer for 3 hours or until the flavour is right for you. 
Make sure to check on the pot every now and then, to skim any fat 
and 
scum that rises to the surface – this will ensure you have a nice 
clear stock. Strain the stock and allow to cool. The stock can be 
kept in the fridge for a few days or frozen in handy bags 
in the freezer. You can also store some of the liquid in ice cube 
trays, which comes in handy to add an extra bit of flavour to 
sauces and gravy. 
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Quick Aromatic Chicken Noodle Broth 
Serves 1 

 
 
I actually came up with this recipe on a challenge to create a 
recipe using just a kettle of water to topple the almighty Pot 
Noodle for students.  It's a truly simple recipe which requires just a 
little chopping and stirring and you will be left with a delicious 
warm and aromatic soup.  It tastes far better with chicken stock, 
but if you can't get your hands on some boiling water will do just 
fine!   
 
1 portion of leftover cooked chicken meat, shredded 
75g of fine rice noodles 
250ml of chicken stock or boiling water 
2 spring onions, finely sliced 
1/4 Chinese Cabbage, finely shredded 
1 thumb sized piece of ginger, finely grated 
1 clove of garlic, finely grated 
1/2 tablespoon of dark soy sauce 
1 teaspoon of honey 
1 teaspoon of fish sauce 
Juice of 1/2 lime 
 
Place the rice noodles in a glass pyrex bowl, and top with boiling 
chicken stock or water.  Make sure to use rice noodles as they 
cook in a matter of minutes. 
When the noodles are soft (2 mins) add in the rest of the 
ingredients and stir until everything is evenly combined. 
Pour the aromatic soup into a bowl and top with a few extra slices 
of spring onion and serve straight away. 
 
 
 


