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A sensational savoury celebration of our favourite bird with show-stopping puds, desserts and
cakes made with the humble egg!Full to the brim with new ideas, family favourites and modern
classics, this is the ultimate collection of fantastic chicken and egg recipes . . .Si King and Dave
Myers love chicken. They also love eggs. In this, their biggest and best cookbook yet, the Hairy
Bikers celebrate these most humble yet versatile of ingredients.What comes first? It's up to you.
There are chicken soups and salads, eggy specials, an ultimate roasts section, smoky grills and
hearty pies, everyday pasta and rice suppers, sensational spiced dishes and lots of ideas for
making a little chicken go a long way. And to finish, there are irresistible puddings and cakes to
peck at!Travelling the world to discover the very best chicken and egg recipes, Si and Dave have
done it again. Chicken and Egg is a magnificent celebration of good food.

About the AuthorSi King and Dave Myers have become national treasures. Their passion for
cooking and 'good food for all' has become their trademark. They have written over fifteen
bestselling cookbooks and remain the most popular cooking duo in the UK. --This text refers to
an alternate kindle_edition edition.ReviewDelicious recipes: Chicken biryani, lemon ice-box pie
and an irresistible Black Forest pavlova - cracking chicken and egg dishes from the Hairy Bikers'
latest book. DAILY MAIL The cheeky chappies have certainly been busy in the kitchen lately -
this wonderful book is their second release of the year! Never ones to shy away from a
challenge, this time around Dave and Si are applying their signature down-to-earth approach to
fantastic chicken and egg-based recipes. Filled to the brim with gorgeous ideas, handy tips and
insightful techniques to learn, this is one you'll be into for years to come... GREAT BRITISH
FOOD --This text refers to an alternate kindle_edition edition.
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THE HAIRY BIKERSCHICKEN & EGG

DEDICATIONWe’d like to dedicate this book to our mothers – Stella and Margaret. They
introduced us to the joys of chicken and to our daily chucky egg, and they started us on a
wonderful journey that’s led from our childhood kitchens to travels worldwide. We’ve been lucky.
Thanks our mams.

CONTENTSTITLE PAGEDEDICATIONCHICKEN & EGGOUR FAVOURITE BIRDHOW TO BUY
CHICKENQUICK GUIDE TO CHICKENCHICKEN SAFETYTHE NOT SO HUMBLE
EGGSTORING EGGSSOUPS and SALADSSAVOURY EGGSROASTS and BAKESPIES and
PUDDINGSCASSEROLES and BRAISESFRIED, GRILLED and BARBECUEDCHICKEN with
CARBSSPICY CHICKENMINCED and CHOPPED CHICKENSWEET EGGSBASICSCHEERS
GANGCOPYRIGHT

CHICKEN & EGGEveryone loves chicken – perhaps the most versatile and healthy of meats –
and eggs too! Both can be turned into an almost endless variety of great-tasting dishes.This
cookbook is a real passion project for us. In fact, we first started thinking about it nearly ten years
ago, so now we’re really egg-cited to bring you our very best chicken and egg recipes. We have
so many fantastic Hairy ideas to share and we’ve included easy suppers, family favourites,
healthy salads and grills, as well as some special blow-out treats. So, let’s do the funky chicken
and get cooking…Chicken, oh how we love it! Its mild flavour marries so well with the spices and
herbs of every kind of cuisine, and it can be roasted, grilled, baked, fried, barbecued, put in a
soup, a salad or a pie. Chicken is enjoyed by everybody from toddlers to grannies. In survey after
survey it comes out as one of the UK’s best-loved foods and it’s cooked worldwide too in a
multitude of ways – from the cheap and cheerful offerings of chicken shops to the fanciest
creations of the world’s Michelin-starred restaurants.We both cook loads of chicken dishes at
home for our families and we like experimenting with curries and braises as well as the more
traditional roasts and grills. And chicken has become even more of a feature on our menus in
recent years while we’ve been watching our weight and counting calories. It’s such a healthy
form of protein and it’s much lower in calories and fat than red meat. Did you know that half a
roast chicken, without the skin, is only about 450 calories? That means you can afford to tuck
into a generous portion! Chicken can be a lifesaver for dieters.Eggs are a super-healthy food too
and a great way to get your protein – a large egg is only about 80 calories, unless you’re frying it
in butter of course! If you’ve an egg in the fridge, you’re never without something good to eat.

CHICKEN & EGGEveryone loves chicken – perhaps the most versatile and healthy of meats –
and eggs too! Both can be turned into an almost endless variety of great-tasting dishes.This
cookbook is a real passion project for us. In fact, we first started thinking about it nearly ten years



ago, so now we’re really egg-cited to bring you our very best chicken and egg recipes. We have
so many fantastic Hairy ideas to share and we’ve included easy suppers, family favourites,
healthy salads and grills, as well as some special blow-out treats. So, let’s do the funky chicken
and get cooking…Chicken, oh how we love it! Its mild flavour marries so well with the spices and
herbs of every kind of cuisine, and it can be roasted, grilled, baked, fried, barbecued, put in a
soup, a salad or a pie. Chicken is enjoyed by everybody from toddlers to grannies. In survey after
survey it comes out as one of the UK’s best-loved foods and it’s cooked worldwide too in a
multitude of ways – from the cheap and cheerful offerings of chicken shops to the fanciest
creations of the world’s Michelin-starred restaurants.We both cook loads of chicken dishes at
home for our families and we like experimenting with curries and braises as well as the more
traditional roasts and grills. And chicken has become even more of a feature on our menus in
recent years while we’ve been watching our weight and counting calories. It’s such a healthy
form of protein and it’s much lower in calories and fat than red meat. Did you know that half a
roast chicken, without the skin, is only about 450 calories? That means you can afford to tuck
into a generous portion! Chicken can be a lifesaver for dieters.Eggs are a super-healthy food too
and a great way to get your protein – a large egg is only about 80 calories, unless you’re frying it
in butter of course! If you’ve an egg in the fridge, you’re never without something good to eat.A
duck was about to cross the roadwhen a chicken looked at him andsaid, ‘Don’t do it, man. You’ll
neverhear the end of it.’ We’ve been lucky enough to travel across the world to discover the very
best recipes for our BBC TV series CHICKEN & EGG. From Turin to Timbuktu, everyone has a
way with these two culinary treasures. We’ve been to countries such as Morocco, Israel, the US
and France as well as lots of places in the UK to talk to experts and home cooks about their fowl
favourites – and we’ve heard plenty of egg-cracking chicken jokes along the way!It’s been a real
eye-opener to find out just how inventive you can be with two relatively humble but fantastic
ingredients and we’re so chuffed with all our new discoveries. We haven’t forgotten the old
favourites though, so you will find casseroles, pies, salads and comforting soups as well, not
forgetting a nice clutch of sweet and savoury egg dishes.

OUR FAVOURITE BIRDA whole roast chicken is a joy to behold, with its golden crispy skin and
succulent flesh, but we also have lots of recipes for pieces of chicken in this book. Of course,
you can buy chicken breasts, thighs and legs for use in these dishes, but a much more
economical way of going about things is to buy a whole chicken and ask your butcher to joint it
for you or even do it yourself – it’s easy (see here). You’ll find this is a much cheaper option and
you can use all the little scraps and trimmings in a stock. Just chuck them in a bag in the freezer
until you have enough. No waste! One of the great things about chicken is you can use every bit
and we make a point of doing so as a mark of respect to the animal.Of course everyone has
their favourite part of the bird – some like the dark meat of the thighs and legs; others insist on
white breast meat. We think the little nuggets known as oysters that lie either side of the
backbone are the best of all and we have been know to sneak a mouthful of them while



carving.When cooking pieces of chicken, be sure to choose the right cut for the recipe. For quick
pan-frying or grilling, breasts are fine – although you may like to butterfly them (see here) to
make sure they cook evenly. For slow-cooked dishes, such as curries, thighs are much more
suitable. It’s almost impossible to overcook a thigh and the meat is really juicy and tasty. When
you do use breasts for slower-cooked dishes, it’s best to have them on the bone. That will help
them stay moist. We have some minced chicken recipes too and we recommend using half
breast, half thigh meat for the best results. Dave“When I was a lad, a roast chicken dinner on a
Sunday was a special treat. My mum would bung in some Packet stuffing and cook the chicken
in a big enamel casserole dish until the meat was falling off the bones. We’d eat it with mash,
cauli cheese and lots of gravy while listening to ‘Two-way Family Favourites’ on the radio. Then
the next day there’d be cold chicken with bubble and squeak, and on the third a chicken soup
made with the carcass and any pickings. That was three meals for the three of us – a chicken did
us proud. As did my daily chucky egg. I was a scrambled kid in more ways than one, but for me,
buttery scrambled eggs on golden toast was, and still is, a bit of heaven.” Si“My mum was a
great cook and she cooked chicken often. Her chicken soup was epic – she would add split peas
as well as onions, carrots and potatoes and it tasted amazing. But best of all was her chicken
and ham pie. She would use the dark chicken meat and ham hock so the pie was juicy and
flavoursome, and she’d sometimes add leeks too. I can still remember the scent of the pie
baking in the oven – it would fill the house and tempt the tastebuds like nothing else. We always
had a sit-down dinner on a Saturday afternoon, when my brother came back from football, and
that dinner was usually chicken pie. Even once we were all grown up we would head home for
Saturday dinner with Mum. For me, the smell of chicken cooking brings back those days and will
always mean home.”

HOW TO BUY CHICKENBack when we were kids chicken was a special treat, but now we eat it
any day of the week. This is thanks to the massive changes in chicken farming, with huge
numbers of fast-growing broilers (birds bred for meat) being produced, bringing prices down and
making chicken accessible to everyone. Also, it’s now so easy to buy pieces of chicken such as
breasts, thighs, drumsticks – whatever you need. When money is tight, chicken can come to the
rescue, as a little can go a long way and there are plenty of recipes like this in our book.We’ve
often been a bit confused about all the different kinds of chicken and what the terms mean so
we’ve done a bit of research on the whole business.There’s no doubt that you do get what you
pay for with chicken and there is more flavour in free-range bird that has had a chance to move
around more and had a more active, less stressful life than your basic broiler. Intensively reared
birds have short lives and are fattened up quickly. Free-range birds live longer so the skeleton
has a chance to grow properly, giving strength and flavour to the bones. Exercise allows the leg
muscles to develop, making tastier flesh. But of course these birds are more expensive to
produce because they need more space and more time.That said, all chicken in the UK is very
strictly regulated and if you buy British you are assured of a good standard. What you go for



depends on your budget and on what you are cooking. For a roast or a braise, the extra flavour
and better texture of the higher-welfare birds makes a difference, but how much do you notice
this in a curry? Get the best you can afford and cook it carefully and you’ll have a meal to enjoy.

QUICK GUIDE TO CHICKENBARN-REAREDThese are intensively reared chickens kept
indoors in large numbers in huge sheds. They may or may not have natural light in the shed and
they are slaughtered at 40 days.FREEDOM FOODThese chickens are still reared indoors in
sheds but they do have some natural light and some habitat enrichment – for instance, perches
or bales to climb on. They are kept at a lower density than barn-reared birds and aren’t
slaughtered until they’re a minimum of 56 days old.FREE-RANGEThese birds also live in sheds
but at a lower density than barn-reared. They must be allowed to spend at least half their life
outdoors and can go out of the shed into pasture during daylight hours. Free-range breeders are
required to allow an acre of pasture per 1,000 birds. The chickens are then slaughtered at a
minimum of 56 days.ORGANICLike free-range birds, organic chickens live longer lives and have
to have access to the outdoors. The difference is that these birds are fed on an organic diet.You
might also see the names poulet de Bresse and corn-fed chicken. Poulet de Bresse comes from
the area around Bourg-en-Bresse in southeastern France. These chickens are reared as free-
range to strict regulations and fed an extra-rich diet for the last couple of weeks of their lives.
This makes the flesh particularly succulent and gives a deep gamey flavour. Corn-fed chickens
are fed on corn and maize and their skin is bright yellow.

CHICKEN SAFETYOne of the reasons why you have to be so careful with chicken is that raw
chicken is often contaminated with a bacteria called campylobacter – the most common cause
of food poisoning in the UK. As long as the chicken is handled hygienically and cooked
thoroughly, campylobacter poses little problem, but it is essential to note the guidelines below.
Follow these simple rules and you can enjoy your delicious chicken with no problems.Fresh raw
chicken can go off quickly so be sure to store it in the fridge, being careful that it does not
contaminate other foods. Remove the chicken from any plastic wrapping and put in on a plate or
in a bowl. Cover and store it at the bottom of the fridge so any juices cannot drip on to other
items. It’s particularly important to keep raw chicken well away from foods that will be eaten
uncooked – such as cheese, fruit and salads.• One of the worst things you can do is to wash raw
chicken. This can cause any bacteria on the surface of the chicken to splash around your
kitchen and spread germs on to other surfaces – and you.• Wash chopping boards, knives and
other utensils very carefully as soon as you have finished preparing raw chicken and before
using them for anything else. And wash your hands thoroughly with soap and water.• Always
check that chicken is cooked through and no sign of pinkness remains. To be sure, check the
internal temp with a food thermometer. It should be 73.9·°C. When cooking a whole bird, check
the thickest part of the leg.• If you have leftover chicken, allow it to cool down before putting it in
the fridge. It should be fine for a couple of days but be guided by the smell. If it smells off, don’t



eat it.• When reheating chicken, make sure it is good and hot throughout.• Freeze chicken on the
day of purchase. To defrost, transfer the chicken to the fridge.
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Tanya Walsh, “Great show and great book. Great show and great book”

Mike A., “Great Book!. We have made several delicious recipes from this book.”

Cyberella, “Great book to draw inspiration from. I am an American living in the UK (25+years)
and bought this book in 2017 as I love The Hairy Bikers and watch their TV show to draw
inspiration for making dishes from around the world. We don't eat a lot of red meat (only have
beef every few years or so and lamb or venison only once a month or so) and eat a lot of poultry
(chicken, duck, turkey, guinea fowl, etc), seafood and vegetarian. This book has some excellent
recipes which you can tailor to your own tastes by adding, removing or replacing ingredients.
This includes replacing the chicken component with lentils, chickpeas or quinoa.Having enjoyed
so many of the recipes the last 4 years, I have bought our son living in Colorado, a new stainless
steel pots and pans set for Christmas and added this book to the order, as he is a great cook
and has been begging for new recipes to try during the pandemic. The other cookbook I am
sending is my longtime inspirational cookbook (which can be gently altered for Greek, Italian,
Maltese and Northern African cuisines) is The Lebanese Cookbook (The Lebanese Kitchen in
the UK) by Salma Hage, which is beautifully crafted and illustrated and has enough white space
to make alterations to suit your taste :) 10/10”

mrabygate, “fantastic Read and Recipes. first class , quality Book, fantastic Read and
Recipes,,well done Hairy ones again.”

Mr. D. A. G. Talbot, “Perfect. I’ve been a huge fan of the boys since they first appeared on TV &
have cooked many of their recipes & bought their DVDs. The Chicken & The Egg is up there with
Asian Adventure & European Bakeation as the best series...which is what prompted this
purchase.Very well put together book & a brilliant ‘How to’ section at the back for those who are
less familiar with a kitchen.Great book, great recipes & a great couple of lads who cook the kind
of food people actually want to eat.Top purchase.”

Paul M, “I love chicken (as a carnivore/gym-goer) and this book absolutely delivers .... I love
chicken (as a carnivore/gym-goer) and this book absolutely delivers on that part. I've been a bit
let down by the flavours in some of their healthier books but this book wasn't a let down in that
department. There are healthier recipes in this as well comfort food and everything I've cooked
from this has been something I've wanted to cook again.”

janet crowley, “Lovely book! Best example of its kind. Endless ideas of what to make with
chicken, other than the usual roast, soup or curry. Also has useful info on buying fresh or frozen
chicken - what to look for and proper safe storage of fresh or cooked chicken and eggs. If you



like chicken, but have run out of ideas of what to make, this is the book for you!”

EDCR, “Very good. Had looked for a chicken cook book for a while. Watched the series and
thought it was a good option. Also bought as a gift and recipient loved it. Given that chicken is
an economic choice - it's nice to have a variety of recipes to choose from. The Hairy Bikers /
publishers check the recipes and they always work.”

The book by Hairy Bikers has a rating of  5 out of 4.7. 537 people have provided feedback.
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