
quick and easy 

dishes 



Delicious 

CHICKEN 

Dishes 
Light, deUdous and easy to prepare, chicken, which 

was once a weekly, monthly or yearly treat, is now an 

everyday food. Avaflab"le fresh, frozen, who"le or as se"lected 

cuts, there is something to suit everyone when it comes to "buying 

chicken. In this book we present y,ou with a variety of recipes 

to make the most of not only chicken "but also turkey, 

duck, spatchcock (poussin) and quail. 
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THE PANTRY SHELF 

Unless otherwise stated, the 

following ingredients used 

in this book are: 

Cream Double, suitable for 

whipping 

Flour White flour, plain or 

standard 

Sugar White sugar 

WHAT'S IN A TABLESPOON? 

NEW ZEALAND 

1 tablespoon 

15 mL OR 3 teaspoons 

UNITED KINGDOM 

1 tablespoon 

15 mL OR 3 teaspoons 

AUSTRALIA 

1 tablespoon = 

20 mL OR 4 teaspoons 

The recipes in this book 

were tested in Australia 

where a 20 mL tablespoon is 

standard. All measures are 

level. 

The tablespoon in the 

New Zealand and United 

Kingdom sets of measuring 

spoons is 15 mL. In many 

recipes this difference will 

not matter. For recipes using 

baking powder, gelatine, 

bicarbonate of soda, small 

quantities of flour and 

cornflour, simply add 

another teaspoon for each 

tablespoon specified. 



RECIPE 

COLLECTION 

Curried Chicken Soup 

Creamy Chicken Soup 

Chicken Noodle Soup 

2 

Chicken and 
Avocado Soup 

Curried Chicken Soup 

SOUPS 
Whether it's a clear consomme or a hearty chicken and 

vegetable, nothing beats homemade chicken soup. This 

selection of recipes shows you just how versatile chicken 

soup can be - there's something to suit all tastes. 



CuRruED CHICKEN SOUP 

60 rg2 oz butter 
2 onions, chopped 

2 cloves garlic, crushed 
2 large parsnips, chopped 
2 stalks celery, �hopped 

3 tablespoons flour 
1 tablespoon curry powder 

6 cups/1.5 litres/21/2 pt chicken stock 
185 rg6 oz fresh or frozen green peas 
500 rgl lb cooked chicken, chopped 

250 rg8 oz sour cream 
3 tablespoons finely chopped parsley 

2 tablespoons chopped fresh dill 

1 Melt butter in a large saucepan and 
cook onions, garlic, parsnips and celery 
over a low heat for 5,6 minutes or until 
vegetables are just tender. Stir in flour and 
curry powder and cook for 1 minute 
longer. 

2 Remove pan from heat and gradually 
blend in stock. Cook, stirring constantly, 
over a medium heat for 8, 10 minutes or 
until soup boils and thickens. Reduce 
heat, stir in peas and chicken and �ook for 
10 minutes longer. 

3 Remove pan from heat, whisk in sour 
cream, then stir in parsley and dill. Cook, 
stirring frequently, over a low heat for 3,4 
minutes or until soup is heated. Serve 
immediately. 

Serves 6 

CREAMY CHICKEN SOUP 

15 rg1/2 oz butter 
1 clove garlic, finely chopped 

8 cups/2 litres/31/2 pt chicken stock 
1 krg2 lb cooked chicken, finely 

chopped 
2 teaspoons Worcestershire sauce 

2 cups/500 mL/16 fl oz cream (double) 
freshly ground black pepper 

4 tablespoons chopped fresh parsley 
4 tablespoons snipped fresh chives 

1 Melt butter in a large saucepan and 
cook garlic over a low heat for 2, 3 
minutes. Add stock, bring to the boil, 
then reduce heat to simmering, stir in 
chicken and Worcestershire sauce, and 
cook for 2,3-minutes. 

2 Stir in cream and season to taste with 
black pepper. Add parsley and chives and 
cook over a medium heat for 4,5 minutts 
or-until soup is hot. 

Serves 8 

SOUPS 

A hearty soup that only 
requires crusty bread to· 
make it a complete meal. 

Cooked chicken is a quick 
and easy way to make 
chicken soup. But remember, 
do not cook the chicken for 
too long after adding to the 
soup or it will end up as 
unpalatable strings. 
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Chicken Pot 30 
Pimento Chicken 24 
Spicy Chicken 66 

Pimento Chicken Pie 24 
Plum Sauce 7 
Polenta Pastry 24 
Poussin see Spatchcock 
Quail 

Honeyed Roast 26 
with Olive Rice 22 

Redcurrant 
Duck32 
Spatchcock 52 

Rice 
Filled Chicken 14 
Olive 22 
Pilau 29 

Salad 
Chicken and Orange 3 7 
Chicken Waldorf Loaf 4 7 
Creamy Roast Duck 39 
Fruity Smoked Chicken 35 
Spinach and Chicken Liver 38 
Tomato and Chicken 35 
Turkey and Feta 61 
Warm Oriental Chicken 36 

Sandwiches, Grilled Avocado 45 
Satay Chicken 10 
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Smoked Chicken Salad 35 
Soup 

and Chicken Salad 35 
Sauce 64 

Chicken and Avocado 5 
Chicken Noodle 4 
Creamy Chicken 3 
Curried Chicken 3 

Tortillas, Chicken and Pepper 43 
Turkey 

a:nd Buttermilk Muffins 44 
Creole 59 

Soy Honey Glaze 26 
Spatchcock 

Herbed31 
with Olives 19 
Redcurrant 52 

Croquettes 48 
Divan 61 
and Feta Salad 61 
Hash60 

Spicy Indian Chicken 11 
Spinach and Chicken Liver 

Noodle Bake 60 
Perfect Roast 68 
Tetrazzini 59 

Salad 38 
Stir�fry, Oriental 22 
Stock, Chicken 71 
Strudel, Avocado 28 
Stuffing 

Black Olive 19 
Cheese 62 
Chestnut 68 
Chutney 23 
Herb 62 
Veal Forcemeat 68 

Tacos, Chicken 41 
Tarragon Dressing 3 7 
Terrine, Chicken 2 7 
Tomato 

Veal Forcemeat 68 
Vegetable Pan�fry 56 
Warm Oriental Chicken Salad 36 
Watercress Dressing 35 
Zucchini Flowers 20 
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