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East West Bake Cooking Show
ROAST CHICKEN WITH HERBS
Chef  Brian Mellor

RECIPE

East West Bake Cooking Show
Episode 7 – Roast Chicken with Herbs
by Chef Brian Mellor

Serves 6
Ingredients 

3 Kg Large chicken
2 Ea Carrot fresh, Peeled
1 Ea Onion white, Peeled
4 St Celery
1 Cube Stock chicken
0.5 L Water cold
1 P Salt and pepper
55 G Butter, Melted
3 Tsp Cornflour
4 Tbsp Water cold
2 Ea Herb bay leaf
1 Portion Fragrant herb stuffing EWB 

1.Chop all the vegetables into large chunks 
2. Season the bird well inside and out well with salt 
and pepper and pack the stuffing into the body 
cavity (or cook the stuffing seperately) 
3. Tie the legs and the parsons nose together with a 
piece of string and secure well , so the stuffing is 
held inside the bird. 
4. Heat up some vegetable oil in a roasting tray over 
a medium heat, gently roll the chicken in the oil for a 
few minutes to take on a little colour & flavour. 
Remove the chicken then with toss the vegetables in 
the oil to take on a little colour & then place the 
chicken on top, the tray should be large enough so 
the bird has at least a 5 cm gap around. 
5. Pour in the chicken stock, bring to the boil, cover 
tightly with a layer foil and pop into a preheated 
oven gas 6, 200° c. 

6. Cook the bird for 1 hour. 
7. To check if the chicken is cooked, remove 
from the oven carefully as there will be a lot of 
stock and juices. Remove the foil and insert a 
knife where the thigh attaches itself to the body 
of the bird, the juices should run clear. If not, 
then cover again with foil and cook for a further 
10 minutes. 
8. When the bird is cooked, remove from the 
oven, turn the oven up to 230° c, gas 8. Carefully 
lift the bird out of the tray using carving forks or 
tongs, take care as the bird is hot and heavy and 
place in a separate baking tray, brush over the 
melted butter and pop the bird back in the oven 
for about 10-15 minutes so it browns nice and 
evenly. 
9. Once browned remove from the oven, cover 
with foil or cling film and keep warm. 
10. Meanwhile strain the juices into a saucepan 
and and discard the vegetables. 
11. Skim well, pour the stock into a saucepan and 
bring to the boil. Turn the heat down and 
simmer gently to reduce the stock until you have 
a well flavoured stock. Skim well and thicken 
with the corn flour and water mixture, allow to 
boil & check the seasoning. 
12. Carve the bird when ready, the flesh will be 
soft and juicy.
For every 500g of stuffing used - increase the 
cooking time by 10 minutes. 


