
A TASTE 
FOR LIVING 

Leiths & TheGinger PigLOVE LIVINGN O R T H F I E L D S

I N  P A R T N E R S H I P  W I T H

Northfields, in partnership with 
Leiths School of Food and Wine 

and The Ginger Pig, brings you our 
Love Living series.

This is the third in our collection 
of 12 seasonal recipes - try and test  
this fantastic chicken recipe in the  

comfort of your own home.

For other recipes 
in the series, please visit 

news.northfields.co.uk/love-living-series

Our recipe for success at Northfields is simple – we are constantly looking for ways to improve 
customer experience whether you are looking to buy, sell, let or rent property. We use an award 

winning mix of ingredients including a highly trained professional team and bespoke, high 
quality marketing. Call us on 020 8740 6622 or e-mail us at enquiries@northfields.co.uk to get a 
taste of Northfields’ award winning service with a free, no obligation valuation of your property. 

www.northfields.co.uk

The Ginger Pig began with a smallholding and three Tamworth pigs, and now farms rare and 
native breed animals over 3,000 acres in North Yorkshire to supply our five - soon to be six - 

London shops. The element that never changes is our commitment to producing and sourcing 
natural meat slowly and without growth promoters or hormones, and to traditional butchery 

methods which make the most of each animal.
www.thegingerpig.co.uk

Leiths School of Food and Wine is a leading London cookery school for both professional and 
amateur cooks. Leiths runs a number of one day classes from baking, pastry and knife skills 
workshops, to Thai, Middle Eastern, or Japanese Cuisine. Other classes include one week 

courses, Saturday morning classes and evening drinks or cookery classes. There are classes to 
suit all levels of abilities and timings. For those looking for a career in cookery Leiths offers a 

range of professional courses ranging from 10 weeks to one year. Come to Leiths and leave with 
all the essential skills and confidence necessary to be a culinary success. 

www.leiths.com

CONTACT

Us today

YOUR PROPERTY

TO SELL OR LET

020 8740 6622

www.northfields.co.uk
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1 chicken, about 1.8kg

2 tbsp sunflower oil

1 onion

3 garlic cloves

Small pinch of  
ground turmeric

½ tsp ground ginger

1 tsp ground coriander

1 tsp ground cumin

100ml white wine

250ml chicken 
and veal stock 

Small pinch of  saffron 
strands, soaked in 
1 tbsp hot water

2 preserved lemons

Small handful of  coriander

Small handful of  parsley

½ lemon

12 green olives

Salt and freshly ground 
black pepper

SERVES 4

CHICKEN WITH SAFFRON 
AND PRESERVED LEMON

PREPARATION
METHOD

1. Joint the chicken into 8 pieces, or ask 
your butcher to do it for you. Heat 1 tbsp 

of  the oil in a large sauté pan over a gentle 
heat, season the chicken pieces lightly and 

place them in the pan skin side down in 
a single layer to render the fat and brown 
the skin. This can take up to 10 minutes 
and may need to be done in batches to 

avoid overcrowding the pan. Once the skin 
is brown and crisp, remove the chicken 

pieces and set aside. 

2. Meanwhile, halve, peel and thinly slice
the onion and sweat in the remaining oil in 
a small saucepan over a low heat until soft. 

Peel and crush the garlic. 

3. Drain off  the excess oil and add the
sweated onion to the sauté pan. Add the 

garlic and cook for 1 minute, then add the 
turmeric, ginger, ground coriander and 

cumin and cook for 1 minute.

4. Pour in the wine and reduce for 2–3
minutes, then add the stock and saffron 

strands with their soaking liquid and bring 
to a simmer. Slice the preserved lemons 

and add them to the pan.

5. Return the chicken pieces to the pan,
skin side up. Cover and simmer gently 

for 35–45 minutes, or until the chicken is 
cooked. To check, remove the pieces to 
a plate and cut down to the bone on the 

non-skin side; the juices should run clear. 
Heat the oven to 120°C/gas mark ½.

6. Trim off  the knuckles and any exposed
bones from the chicken and keep warm 

in the low oven.

7. Taste the sauce and reduce if
necessary to concentrate the flavour. 
Chop enough coriander and parsley 

leaves to give you 1 tbsp of  each. Juice 
the ½ lemon. Season the sauce with salt, 
pepper and a little lemon juice and add 
the olives. Serve the chicken with the 

sauce spooned over and sprinkled with 
the chopped herbs. 

PRESERVED LEMONS
Preserved lemons are available in jars; 
they are also easy to make: Cut about 
2kg lemons vertically almost through 

into quarters, but leaving the very 
bottom intact. Spoon ½ tbsp rock salt 
into each lemon and pack them tightly 
into a very large sterilised preserving 

jar. Seal and leave for 10–14 days. After 
this time, the lemons will have shrunk 
and released their juice. Remove the 
lemons from the jar, reserving a little 

of the juice. Pack the shrunken lemons 

tightly into a couple of smaller sterilised 
jars, then add a few star anise, bay 

leaves, cinnamon sticks and rosemary 
sprigs to each. Squeeze the juice of 
6 fresh lemons and divide the juice 

between the jars. Add about 75ml per 
jar of the brined lemon juice and top up 
with good quality olive oil, ensuring the 

lemons are completely covered. Seal 
and allow to mature for at least 3 weeks 
before using. Store in the fridge and use 

within 6 months.

Photograph taken from Leiths: How to Cook (Quadrille). Photography ©2013 Peter Cassidy

Pre-order your copy of Leiths’ latest 

cookery book ‘How to Cook’ online for 

the special price of £12 at www.leiths.com 

(RRP £30) for delivery from 12 September.

“The most comprehensive and solid kitchen 
bible you could wish for.” Diana Henry

“Full of fascinating, classic techniques whilst 
fresh and contemporary.” Sam Clark – MORO

SPECIAL

OFFER

SERVES 4

We’re proud to stock a huge variety of poultry, from the best British free 
range chicken we’ve ever tasted to the French birds we handpick each 
week from Rungis market near Paris. This recipe calls for a medium-sized 
bird, and our pick of the counter would be the Landes chicken - a rich, 
golden, free range, corn-fed chicken from South West France.
Nicola Swift - Creative Food Director, The Ginger Pig“ ”
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