
Roast Chicken 
with Fruit, Nut & Herb Stuffingby Tim Bone

SERVES: 6

ingredients available at

1. For the stuffing, heat a large frying pan over low heat, add the butter and olive oil 

to the pan. Once the butter has melted, add the leek and garlic and sweat slowly, 

stirring occasionally for 10 minutes or until the leek is soft and golden but not caramelised. 

Remove from the heat and add to a large mixing bowl.

2. Into the mixing bowl, add all other stuffing ingredients 

and mix until combined and sticking together.

3. For the chicken, add the stuffing to the cavity until full and packed in. 

Tie the legs together with baking string to stop the stuffing from falling out. 

Drizzle with olive oil and season well with salt and pepper. 

4, Cook chicken on the BBQ or in the oven at 200 degrees celsius until cook through. 

I usually work on 30 mins cooking time per 500 grams but this will 

depends on the size of the chicken, turkey or duck. 

If you have a probe thermometer, cook until an 

internal temperature reaches 75 degrees.

method

ingredients
For the stuffing

3 cups of breadcrumbs

1 leek, sliced, white part only

3 gloves of garlic, finely chopped

50g of Inglenook butter

1 tablespoon of Mt Zero Olive oil

1 cup dried apricots, roughly chopped

1 cup dried cranberries, roughly chopped

100g packet of pistachios, roughly chopped 

1/2 cup chopped parsley

1/4 cup chopped sage

Zest and juice of 1 lemon & orange

Good pinch of salt and pepper

For the chicken

1 whole raw chicken

A good drizzle of Mt Zero Olive Oil

A large pinch of salt & pepper


