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 This is exactly the same as roasting a whole chicken other than the fact that you don’t have to carve it. If you
only have one roasting dish serve boiled potatoes instead (new potatoes would be good if they are in season) 
 
 Serves 4-6
 Time: About an hour and a quarter
 Cost: £1.50-£2 a head
 
 1.25 kg potatoes
 6 tbsp sunflower or vegetable oil or inexpensive olive oil
 1 kg chicken thighs and drumsticks or chicken legs, free-range if possible
 1/2 tsp dried oregano or thyme (optional)
 8 streaky bacon rashers
 4 cloves of garlic (optional)
 400-454g pack of good quality sausages
 Salt and pepper
 
 Preheat the oven to 200°C/400°F/Gas 6
 
 Peel the potatoes, halve or quarter them depending how big they are to give you even-sized pieces
and place in a large saucepan. Cover with cold water and bring to the boil (about 5 minutes). Add a
little salt and boil for 5 minutes then strain off as much of the water as you can easily pour into a jug
and strain the rest of the potatoes in a colander or sieve. Put 4 tbsp of oil into a roasting tin and tip in
the potatoes, turning them in the oil. 
 
 Pour the remaining oil in another tin then put in the chicken pieces. Turn them in the oil and season
with salt, pepper and a little thyme. 
 
 Put both the tins in the oven and cook for 30 minutes. Cut the rind off the bacon rashers if necessary
then stretch each rasher by running the blunt edge of the knife along the rasher. When 30 minutes is
up take out the tin with the chicken, turn over the chicken pieces and season them on the other side.
Add the garlic cloves, if using, the sausages and arrange the bacon rashers over the top. Replace the
tin in the oven. Take out the potato tin, turn the potatoes and put them back in the oven.
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 After another 15 minutes turn over the sausages, turn the heat up to 220°C/425°F/Gas 7 and continue
to cook until the potatoes and bacon are crisp (about another 15 minutes) In the meantime make
some gravy (twice the quantity of the basic recipe here)  and cook whatever veg you’re serving (frozen
peas would be fine). 
 
 
 
 
 
 
 
 
 

• Creamy chicken with pancetta and peas 
• Simple sweet and sour chicken 
• Sticky honey and mustard sausages 
• How to barbecue a chicken on a beer can 
• Ruth's Thrifty Chicken Noodle Soup 
• Roast chicken with garlic and lovely lemony potatoes 
• Quick chicken makhani 
• Kavey's "That's Not Proper Indian Is It?" Sausage Curry 
• Leeâ€™s brown-bag fried chicken  
• How to cook sausages without them bursting 
• All-in-one sausage roast 
• Warm potato and sausage salad 
• Some great hot dog ideas for Bonfire Night 
• Super sausage casserole 
• How to make a marinade 
• How to make a good home-made turkey (or chicken) stock 
• Why it's worth taking time to cook  
• Charlie's chicken satay 
• Switch on to chickenouttv 
• The BBB Student Crash Cookery Course - how to make a scrummy Sunday roast 
• Persian Chicken 
• Chunky sausage and aubergine pasta 
• How to make onion marmalade 

 

If you've enjoyed this article why not visit the Beyond Baked Beans page on Facebook where you can
contribute your own tips and recipes.
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http://www.facebook.com/pages/BEYOND-BAKED-BEANS-STUDENT-COOKING-PAGE/19123883815

