
Roast Chicken with Chard, Sausage & Parmesan Stuffing 
  
This Italian inspired recipe from a recent visit is the perfect Sunday roast that produces 
properly crispy skin and flesh that is wonderfully succulent. The stuffing is baked outside the 
chicken so that it is golden and crunchy.  
  
Serves 4 
  
2kg whole chicken (preferably free-range) 
10 garlic cloves, unpeeled 
3 fresh rosemary sprigs 
2 heaped tsp plain flour 
300ml (1/2 pint) chicken stock 
STUFFING 
275g (10oz) piece sourdough bread, 1 day old is fine 
200ml (7fl oz) milk 
1 tbsp olive oil, extra for greasing 
450g (1lb) Italian-style sausages, skinned such as salsiccia 
1 onion, finely chopped 
2 celery sticks, finely chopped 
1 large garlic clove, finely chopped 
350g (12oz) Swiss chard, leaves and stalks separated and thinly sliced 
2 tsp chopped fresh sage 
1 tsp chopped fresh rosemary 
15g (1/2oz) bunch fresh flat-leaf parsley, leaves stripped and finely chopped 
50g (2oz) freshly grated Parmesan 
sea salt and freshly ground black pepper 
Roasted fennel with baby carrots, to serve (see separate recipe) 
  
Preheat the oven to 200C (400F), Gas mark 6. Season the chicken inside and out with salt 
and pepper, then tie it in a neat shape with cook’s string. Scatter the unpeeled garlic cloves 
and rosemary sprigs in a lightly oiled roasting tin, then place the chicken on top. Roast for 1 
hour. 
  
Meanwhile, prepare the stuffing. Cut the bread into small dice, discarding the crusts – you’ll 
need about 175g (6oz) in total. Put them into a large bowl with the milk, stirring gently to 
combine. Set aside for 30 minutes to soak.  
  
Heat the oil in a frying pan. Sauté the sausage meat briskly until lightly browned, then put 
on a plate, leaving the fat behind in the pan. Add the onion, celery and garlic and sauté for 
another 5 minutes or so until softened and lightly browned. Add the chard stalks, then cover 
and cook for 5 minutes. Remove the lid and add the chard leaves. Allow to wilt down, then 
add 4 tablespoons of water, cover again and cook for another 5 minutes.  
  
Add the cooked sausage meat to the soaked bread with the onion and chard mixture; then 
add the herbs and most of the Parmesan and season with salt and pepper. Spoon into a 2 



litre (3 ¼ pint) baking dish that has been lightly oiled. Scatter the rest of the Parmesan on 
top.  
  
When the chicken has been roasting for 1 hour, put the stuffing on the shelf below or 
alongside it. Cook for another 25-30 minutes until the stuffing is crisp and golden. The 
chicken juices should run clear when you pierce the thickest part of the leg. 
  
Lift the chicken out on to a carving board; wrap it loosely with foil and leave to rest for 10 
minutes. Loosely cover the stuffing with foil. Meanwhile, make the gravy. Pour away all but 
1-2 teaspoons of fat from the roasting tin (discard the rosemary but leave the garlic cloves in 
the tin). Put on the hob and stir in the flour, then gradually stir in the stock, crushing the 
garlic cloves as you go to release the flavour. Simmer for a few minutes until reduced and 
well flavoured, then strain into a clean pan and keep warm. 
  
To carve the chicken, remove the string, slice off the legs and cut in half at the joint. Cut 
each breast away from the carcass in one whole piece, then carve each lengthways into long 
thin slices. Serve with the stuffing, gravy and Roasted fennel with baby carrots. 
 
Roasted Fennel with Baby Carrots 
 
Serves 4 
 
2 medium fennel bulbs 
225g (8oz) baby carrots (try to get a variety of colours if available) 
2 tbsp olive oil 
3 fresh thyme sprigs 
1/2 tsp sea salt flakes 
1-2 tbsp Pernod 
  
Preheat an oven to 200C (400F), Gas mark 6.  

 Cut the stalks and feathery leaves from the fennel bulbs; discard or reserve for another 
dish. Cut each bulb in half lengthwise, then cut each half into wedges about 1cm (1/2in) 
thick.  
  
Scrub the carrots and then cut in half crosswise if they are long. Place the carrots and fennel 
wedges in a baking tin or a cast-iron frying pan just large enough to hold them in a single 
layer. Drizzle with the olive oil, then add the thyme, sprinkle with the salt and turn to coat 
evenly. Spread the vegetables out in a single layer. 
  
Roast the vegetables for 30-35 minutes until the fennel is lightly caramelized and the carrots 
have begun to wrinkle slightly. Remove from the oven, drizzle with the Pernod and carefully 
light with a long match. Shake the pan slightly until the flames go out and serve the 
vegetables immediately.  
  



THESE WERE NOT COVERED ON AIR BUT THEY MAY BE NICE TO PUBLISH AS AN EXTRA!!! 
MID-TERM BAKING 
 
Halloween Biscuit Pops 
  
Makes about 15 biscuits 
  
200g (7oz) butter, at room temperature 
100g (4oz) caster sugar 
1 medium egg, beaten 
1 tsp vanilla extract 
200g (7oz) plain flour, extra for dusting 
200g (7oz) icing sugar, sifted 
few drops of orange food colouring 
75g (3oz) unsweetened desiccated coconut 
75g (3oz) small chocolate chips 
  
Put half of the butter and all the sugar in a bowl. Using an electric whisk or wooden spoon, 
beat together until smooth and creamy. Beat in the egg and half of the vanilla extract until 
well combined. 
  
Tip the flour into the butter and sugar mixture and mix on a low speed until it comes 
together to form a dough. Gather it up into a ball, wrap in clingfilm and chill for 30 minutes. 
  
Preheat the oven to 180C (350F), Gas mark 4. Line 2 baking sheets with parchment paper. 
Put the biscuit dough on a lightly floured work surface and roll out until it is about 5mm 
thick. Cut out the biscuits using a 6cm (2 1/4in) fluted round cutter. Transfer the biscuits to 
the prepared baking sheets and insert a lolly stick into each one, just a quarter of the way 
through. Bake for 6-8 minutes until the edges are golden brown, then carefully transfer to a 
wire rack and allow to cool completely before decorating. 
  
Meanwhile, make some buttercream frosting. Place the remaining softened butter in a bowl 
and beat with a wooden spoon. Slowly add the icing sugar, 1 tablespoon at a time, until 
thoroughly incorporated and you have a smooth, creamy mixture. Add a little milk and the 
remaining vanilla extract with a few drops of the food colouring to give a pale orange colour. 
Chill for 10 minutes. 
  
Put the desiccated coconut in a small bowl, add a few drops of orange food colouring and 
mix well until the coconut is a pale orange colour. 
  
Spread the orange frosting over one side of each biscuit and sprinkle with the coconut. Use 
the chocolate chips to make cute faces, then decorate the lolly sticks with purple and 
orange ribbons, if you life and serve. These will keep for up to 2 days in an airtight container. 
  



Chocolate Surprise Cake 
  
Serves 10-12 
  
175g (6oz) caster sugar 
175g (6oz) butter, at room temperature, extra for greasing 
2 medium eggs 
1 medium egg yolk 
175g (6oz) self-raising flour 
½ tsp vanilla extract 
1 x 121 packet of Maltesers 
ICING 
2 x Mars bars, finely chopped 
2-3 tbsp cream or milk 
selection of sweets, icing writing pens and sprinkled, to decorate 
  
Preheat the oven to 160C (325F), Gas mark 3. Lightly grease a dome-shaped cake tin or a 
20cm (8in) heatproof Pyrex bowl. 
  
Using an electric food mixer, beat together the sugar, butter, eggs, egg yolk, flour and 
vanilla extract for about 2 minutes until pale and well combined. Spoon into the prepared 
cake tin or bowl, level the surface and bake for 1 hour 5-10 minutes or until a skewer 
inserted into the centre of the cake comes out clean. 
  
Remove from the oven and leave to cool for 10 minutes, then turn out on to a wire rack and 
leave to cool completely. 
  
Place the cake on a plate or cake stand, then cut in half horizontally across the middle and 
hollow out the centre of the bottom slice with a pastry cutter, within 1.5cm (1/2in) of the 
edges – the cut out bits of cake can be eaten as chefs treat! Fill the bottom of the cake with 
as many Maltesers as possible and put the top piece of the cake back on, brushing on 
warmed apricot jam to help it stick, then press down. 
  
To make the icing, place the Mars bars in a pan with the milk or cream and slowly melt, 
stirring until smooth. Remove from the heat and allow to cool until the mixture is thick 
enough to spread. Spread all over the cake and allow to cool a little before decorating any 
further. Then leave to set completely and cut into slices to serve. 
  



 


