
Timings:  
This menu is handy because you can do everything in advance and just pop things in the oven in the 
evening, giving you plenty of time to preen before dinner. All in all there is about 30 minutes prep to be 
done. Marinate the chicken the day before if you can. You could also make the puree and the mousse the 
day before if that works better with your schedule. If you’re short on time in the evening, you can of 
course make the puree while the chicken is cooking. It just means you’ll have to get busy with the 
blender in front of your guest. Might be a welcome break in conversation.  
 
This is a gluten free menu, for no particular reason. It could easily be dairy free by omitting the butter 
from the chocolate mousse (it’s still delicious), and adding olive oil instead to the puree.  
 
Roasted and spiced chickpeas and red beans 
Enough for 2, takes 5 minutes, plus 20 minutes oven time 
 
* A mix of tinned red beans and chickpeas - a couple of handfuls, drained and rinsed 
* Ground coriander - 1 tsp 
* Ground paprika - 1 tsp 
* Ground cayenne - 1/2 tsp 
* Salt - 1/2 tsp 
* Olive oil - a glug 
 
Preheat the oven to 210 degrees C.  
 
Spread the vegetables out on a baking tray and toss with the remaining ingredients. Roast in the oven for 
20 minutes, or until golden brown and crispy. 
 
Middle Eastern spiced chicken  
For two, 5 minutes prep, 40 minutes oven time 
 
* Garlic – 1 clove, peeled and finely sliced 
* Ground cinnamon – 1/2 tsp 
* Ground cumin – 1 tsp 
* Ground paprika – 1 tsp 
* Salt – 1 tsp 
* Olive Oil – 2 tbsp 
* Unwaxed lemon – 1/2, thinly sliced (skin on) 
* Water – 100ml 
* Free-range chicken legs – 2, or 4 thighs  
* Zataar – 1 tbsp  
* Fresh herbs – parsley or coriander, to serve 
 
Start by marinating the chicken. Mix the garlic, spices (except the zatar), salt, olive oil, lemon slices and 
water with the chicken in a large bowl, using your hands to massage the marinade into the meat. Cover 
and refrigerate for at least an hour, preferably overnight.  
 
When you’re ready to cook the chicken, set the oven to 200 degrees C. Transfer the meat, skin side up, 
along with the rest of the marinade to a small roasting tin. Try to place the lemon slices on top of the 
chicken - it will look prettier. Sprinkle the zataar over the top, and roast for 40 minutes (less if you're 
using boneless thighs), or until the chicken is cooked through.  
 
Serve a chicken leg over a spoonful of puree, spooning the sauce over the top. Garnish with fresh parsley 
or coriander.  
 
Extra – try adding a few halved Brussels sprouts to the chicken for some extra green. They are 
delicious roasted up with everything else.  
 
Butternut and mascarpone puree 
Creamy, spiced and unctuous.  
 
* Butternut squash – 1, seeds removed and cut into thick slices (it’s fine to leave the skin on) 
* Paprika – a pinch 
* Olive oil – for roasting 
* Mascarpone – 3 tbsp  
* Ground cayenne – ½ tsp 
 
Preheat the oven to 200 degrees C.  
 



Toss the butternut in olive oil, salt, pepper and a pinch of paprika. Lay out on a baking tray and roast in 
the oven until tender. About 30 minutes. Transfer the cooked butternut to an oven proof serving dish, 
along with the mascarpone and cayenne, and use a hand blender to blend to an unctuous puree. Taste 
for seasoning, and add extra spice if you like. Serve immediately, or reheat in a hot oven for ten minutes 
when you're ready to eat.  
 
Option – get creative with vegetable purees. Mix and match sweet potatoes, parsnip, carrots, 
cauliflower, even beetroot. Then choose what you add to the basic vegetable mash: butter is always 
delicious, yogurt adds tartness, cream….creaminess. If you want to stay dairy free, try with a splash of 
almond milk, a spoonful of coconut oil or a drizzle of olive oil and lemon juice.  
 
Chocolate mousse 
Makes 4 servings, takes 15 minutes plus 2 hours chilling time 
 
* 70% dark chocolate – 150g 
* Butter – about 30g 
* Eggs – 4, whites and yolks separated 
* Rum/whiskey – 1 tbsp 
 
Put the chocolate and butter in a heat proof bowl and set over a small pan of simmering water. Check 
that the bottom of the bowl doesn’t touch the water. Leave to melt, stirring occasionally.  
 
Meanwhile, whisk the egg whites in a large bowl with an electric whisk until soft peaks form*. Set aside.  
 
When the butter and chocolate are melted, remove the bowl from the heat. Add the egg yolks and 
alcohol and stir well. The mixture will turn very thick and gloopy, don’t panic!  
 
Using a large metal spoon, stir one spoonful of egg white into the chocolate. This should loosen the 
mixture enough for you to be able to gradually fold in the rest of the egg whites**.  
 
Divide the mousse between four glasses, place in the fridge and chill for at least two hours before 
serving.  
 
* An electric whisk makes egg white preparation fairly foolproof. Here are a few tips: eggs at room 
temperature will be easier to manoeuver, as will eggs which are a few days old; make sure that the bowl 
you are using is clean and dry; whisk until the egg whites turn slightly glossy and the whisk leaves pretty 
ribbons behind it. It is possible to over-whisk, so don’t get carried away.  
 
** Always use a metal spoon to fold your egg whites into a mixture. Start by stirring in a large spoonful 
of the whites into the chocolate. Then add one large spoonful of egg white at a time, using a circular 
motion to ‘fold’ it into the mixture. The aim is to preserve as much air as possible for a light, fluffy 
mousse.  
 
 
	


