
18th July  

Chicken and Chorizo Rice Bake  

 

Serves 4  

 

300g (11oz) jar artichoke hearts preserved in olive oil 25g (1oz) butter 4 chicken breast fillets (skin on) 1 large 

onion, finely chopped 2 garlic cloves, crushed 100g (4oz) raw chorizo sausage, peeled and sliced 350g (12oz) 

long grain rice 150ml (1/4 pint) dry white wine 600ml (1 pint) chicken stock 2 tbsp roughly chopped fresh flat-

leaf parsley salt and freshly ground black pepper 1 Preheat the oven to 180C (350F), Gas mark 4. Drain the oil 

from the jar of artichokes and add one tablespoon to a casserole dish with a lid.  

 

Add half of the butter and then place on the hob to heat. Season the chicken breasts, add to the dish, skin-side 

down, then cook for 2-3 minutes until lightly browned. Turn over and cook for another minute or so until 

sealed. Transfer to a plate and set aside. 2 Add another tablespoon of the drained artichoke oil to the dish with 

the remaining butter to the pan and then tip in onion and garlic. Sauté for 2-3 minutes until softened but not 

coloured.  

 

Add the chorizo and rice and cook for another 2 minutes, stirring until the chorizo has begun to release its oil 

and all the rice grains are well coated. 3 Pour the wine into the pan, stirring to combine and then add the stock 

and fold in the artichokes. Arrange the chicken on top, pushing the breasts down into the rice. Cover and bake 

for 35-40 minutes until all the liquid has been absorbed and the chicken and rice are cooked through and 

tender. Scatter over the parsley and place directly on the table to serve. Salmon with Citrus Butter En Croute 

These are perfect for serving at a dinner party – just dust the bottom layer of pastry with a little semolina or 

polenta to prevent them from going soggy if you are making them more than 1 hour in advance.  

 

If you are buying pastry, look out for all-butter varieties, as the flavour is just so much better. Serves 4 50g 

(2oz) unsalted butter, softened 1 tbsp chopped fresh flat-leaf parsley 2 tsp chopped fresh tarragon 2 tsp 

chopped fresh dill finely grated rind of ½ lemon finely grated rind of ½ orange 500g (1lb 2oz) puff pastry, 

thawed if frozen a little plain flour, for dusting 4 x 175g (6oz) organic salmon fillets (about 2.5cm (1in) thick), 

skinned and boned 50g (2oz) baby spinach leaves 1 egg yolk beaten with 1 tbsp milk sea salt and freshly 

ground black pepper peas with mint, to serve Place the butter in a small bowl and beat in the parsley, 

tarragon, dill and lemon and orange rind and season generously.  

 

Spoon onto a sheet of clingfilm or non-stick parchment paper and shape into a roll about 2.5cm (1in) thick, 

then wrap tightly. Chill in the freezer for at least 10 minutes to firm up (or keep in the fridge for up to 48 hours 

until required, if time allows). Preheat the oven to 200°C (400°F/gas mark 6). Line 2 baking sheets with 

parchment paper. Cut the pastry into 8 even-sized sections and roll each one out on a lightly floured surface 

into a 12.5cm x 18cm (5in x 7in) rectangle, trimming down the edges if necessary.  

 

Arrange 4 of the rectangles on the lined baking sheets. Place a salmon fillet in the centre of each one and 

cover with the spinach leaves, then season to taste. Unwrap the citrus butter and cut into 16 x 0.5cm (¼in) 

thick slices.  

 

Arrange 4 slices in an overlapping layer on each piece of salmon. Brush the edges of the pastry bases with a 

little of the egg wash and lay a second sheet of pastry on top, pressing down to seal.  

 

Crimp the edges by gently pressing the edge of the pastry with a fork. Continue all the way around the edge of 

the parcel. Repeat until you have 4 parcels in total. Season each one with a little salt and pepper. Brush the 

pastry parcels with the remaining egg wash and bake for 25–30 minutes, until the pastry is cooked through 

and golden brown. To serve, arrange the salmon parcels on warmed serving plates with some buttered peas 

with mint. 


