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Chicken thighs braised in cider with sweet potatoes 

 

This recipe has to be one of my all-time favourites that I find myself returning to again and again. It has tons 

of flavour but takes very little time to get in the oven compared to 

traditional casseroles. Ask any good butcher to prepare the chicken thighs for you. I think they are so much 

more succulent than chicken breasts. 

SERVES 6–8 

12 rindless streaky bacon rashers 

12 boneless, skinless chicken thighs 

3 tbsp rapeseed oil 

2 onions, cut into wedges 

2 sweet potatoes, peeled and cut into cubes 

2 garlic cloves, crushed 

275g (10oz) flat mushrooms, sliced 

2 tbsp redcurrant jelly 

finely grated rind of 1 orange 

1 bay leaf 

450ml (¾ pint) chicken stock 

120ml (4fl oz) dry cider 

2 tsp fresh thyme leaves 

1 tbsp chopped fresh flat-leaf parsley 

1 tbsp toasted flaked almonds 

sea salt and freshly ground black pepper 

creamy mashed potatoes to serve 

1 Preheat the oven to 200°C (400°F/gas mark 6). 

2 Stretch each rasher with the back of a table knife, then use to wrap around a chicken thigh. Heat the oil in a 

large casserole with a lid and cook the wrapped chicken thighs in batches 

until lightly browned all over. Arrange on a plate and set aside. Reduce the heat, then add the onions and 

sweet potatoes and sauté for 5 minutes, until golden. Add the garlic and cook for 1 minute, stirring to prevent 

the mixture from sticking. 

3 Add the mushrooms, redcurrant jelly, orange rind and bay leaf, then pour in the stock and cider. Bring to 

the boil, then reduce the heat and return the chicken to the casserole and 

stir in the thyme. Cover and cook in the oven for 1 hour, until the chicken is completely tender and the sauce 

has thickened slightly. Season to taste and stir in the parsley. 

4 To serve, sprinkle the casserole with the flaked almonds, then place directly on the table with a large bowl 

of creamy mashed potatoes to mop up all those delicious juices. 

 

 

Pesto-stuffed chicken breasts with roast Mediterranean vegetables 

I always make my own pesto, but I’m sure plenty of you know the drill: pesto, pine nuts, garlic, Parmesan 

and olive oil or buy a good-quality one, preferably one that’s Irish. 

SERVES 4 

1 x 125g (4½ oz) ball of buffalo mozzarella, torn into small pieces 

4 tbsp basil pesto 

4 boneless, skinless chicken breast fillets 

8 cherry tomatoes, halved 

8 smoked streaky bacon rashers, rinds removed 

FOR THE ROAST MEDITERRANEAN VEGETABLES: 

3 courgettes, trimmed and thickly sliced 

2 large baking potatoes, peeled and cut into bite-sized chunks 

2 red peppers, deseeded and cut into chunks 

1 aubergine, trimmed and cut into thick fingers 

1 red onion, chopped 

3 garlic cloves, finely chopped 

4 tbsp olive oil 

2 tbsp balsamic vinegar 

1 mild red chilli, deseeded and finely chopped 

1 tsp sesame seeds 

sea salt and freshly ground black pepper 

1Preheat the oven to 200°F (400°F/gas mark 6). Line a baking sheet with non-stick baking paper. 

2 Place all the vegetables and garlic in a large roasting tin and drizzle over the olive oil and balsamic 

vinegar, then sprinkle the chilli and sesame seeds on top and season to taste. Spread everything out in a 

single layer, then roast in the oven for about 45 minutes, until the vegetables are tender and catching around 

the edges, tossing once or twice. 



3 Meanwhile, mix the mozzarella and pesto together. Cut a slit into the side of each chicken breast, then stuff 

with the pesto mixture. Place 2 halved cherry tomatoes into each breast. 

Wrap each stuffed chicken breast with 2 bacon rashers – not too tightly, but enough to hold the chicken 

together. 

4 Season the prepared chicken breasts and place on the lined baking sheet, then place in the oven about 10 

minutes after the vegetables go in. Roast for 20–25 minutes, until the chicken is cooked through and tender 

and the bacon is crispy. Remove from the oven and rest in a warm place for 10 minutes. 

5 Arrange the roast Mediterranean vegetables on warmed plates with the pesto-stuffed chicken breasts to 

serve. 

 


