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A one pot dish based on an old Welsh recipe when they used boiling fowl which were tougher
and required longer cooking.

Serves 6 | Prep 10 minutes | Cook 1hour 40 minutes

Method

In an ovenproof dish melt the butter and fry the bacon, celery and carrots for 10 minutes
until beginning to soften, then add the leek. Stir well.

Remove from the heat and place the chicken on top of the vegetables. Pour over the
stock, wine, herbs and season with salt and pepper.

Put a lid on top and roast in a moderate oven 180°C/Gas 4 for 1.5 hours. Remove the lid
for the last half hour of cooking to brown the chicken.

Remove from the dish and onto a serving platter, carve the chicken and serve with the
leek and bacon sauce and potatoes.






