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#chicken #posh

To make 1 portion   

To cook   

#vegetarian #posh

To make 1 portion   

To cook   

CHRISTMAS DINNER

Lay the chicken skin-side down on a sheet of tin foil 
and stuff it with a mixture of the onion, cranberry 
sauce and breadcrumbs. Wrap it tightly into a neat 
cylinder and twist each end of the foil to create a 
Christmas cracker shape, then wrap 4 pieces of 
butcher’s string around the chicken.

Poach in boiling water for 25 minutes, then 
cool under cold running water and chill for at  
least 30 minutes (you can do this the night before).

Preheat your oven to 190°C/gas mark 5.

Rinse the chopped potato under cold running water, 
place in a pan of cold salted water, bring to the 
boil and cook until soft. Drain, tip back into the 
empty saucepan and – while still steaming hot – 
drench in a few generous glugs of olive oil. Tip 
into a baking tray and roast for about 40 minutes, 
turning occasionally, until golden and crispy.

Mix the stuffing mix with the water to create  
a stuffing with the consistency of mashed potato. 
Roll it into 3 sausage shapes, wrap them in the 
bacon (secure them with toothpicks, if necessary) 
and cook in the oven on a separate baking tray 
for about 20 minutes.

Peel the foil off the chicken (don’t remove the 
string) and pan-fry in a splash of oil for about  
25 minutes, turning it with tongs to evenly brown 
the skin (make sure the chicken is hot throughout).

Just before serving, pan-fry the sprout leaves, 
seasoned generously, in a splash of oil.

Mix the gravy granules with boiling water (according 
to the packet instructions) and serve your ultimate 
£1 Christmas dinner.

1 chicken leg, de-boned and skin on

½ red onion, finely diced

1 tsp cranberry sauce

Small handful of breadcrumbs  
 (grated stale bread)

1 large potato, peeled and roughly chopped

3 tbsp dry stuffing mix

approx. 20ml water

1 rasher of smoked streaky bacon, cut  
 widthways into 3 short strips

3 brussels sprouts, separated into leaves

1 tsp gravy granules

Olive oil

Salt and pepper

This Christmas dinner proves just how much can be achieved with a £1 budget. With some clever cheats, 
you can transform a chicken leg into this stunning, picture-perfect Christmas meal for 1. Once you’ve 
mastered my technique, you’ll love my Roast Chicken Ballotine (page 92) and Ultimate £1 Roast (page 144). 

CHRISTMAS BUTTERNUT SQUASH

Preheat your oven to 190°C/gas mark 5.

Season the squash, drizzle both sides with olive 
oil, then roast in the oven on a baking tray for  
15 minutes.

Meanwhile, rinse the diced potato under cold 
running water, then place in a pan of cold salted 
water, bring to the boil and cook until soft. Drain, 
tip back into the empty saucepan and – while still 
steaming hot – toss with a few generous glugs  
of olive oil. Tip into a baking tray and roast for 
about 40 minutes, turning occasionally, until golden 
and crispy.

When the squash is roasted, let it cool, then top 
with the crumbled feta. Cut out Christmassy shapes 
from the puff pastry and place on top of the feta 
and squash.

About 15 minutes before the potatoes are ready, 
bake the squash and pastry shapes until the pastry 
starts to turn golden brown.

While the squash and potato are cooking, pan-fry 
the sprout leaves, seasoned generously, in a splash 
of oil. 

Mix the gravy granules with boiling water (according 
to the packet instructions), then arrange everything 
beautifully on the plate to create your ultimate 
vegetarian Christmas dinner.

2cm-thick circular slice of butternut squash,  
 peeled

1 large potato, peeled and roughly diced

Small handful of crumbled feta cheese

5 x 5cm sheet of puff pastry

3 brussels sprouts, separated into leaves

1 tsp vegetable gravy granules

Olive oil

Salt and pepper

If you are having trouble finding an inventive way to cook your vegetarian Christmas dinner this year,  
I bet you’ve never seen this before. For such a special day, making that extra effort with this fun and tasty 
dish is definitely worthwhile. Hooray, no more nut roast! Let’s bring some Christmas cheer to your plate.




