
Garlic & Oregano Chicken Drumsticks 
with Golden Potatoes and Creamy Spinach

15 min ingredients:

ready to cook
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2 Packets Chicken Drumsticks  

45 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Salt and Pepper Olive Oil

½ Leek  

1kg Potatoes  

1 Bunch English Spinach  

200g Cup Mushrooms  

4 Garlic Cloves 
2 Tbsp Dry Oregano  
300ml Cream 

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

about your leftover ingredients...

There won’t be any leftovers this time! 

1 Preheat the oven to 220°C. Using a sharp knife, 
make 2 long and deep insertions across the thick 
part of the drumstick. 

Place the drumsticks on a lined baking tray, then 
crush two of the garlic cloves (keep the skin on) 
and season drumsticks with salt, pepper, oregano, 
a drizzle of olive oil and place into the oven. 

Cook the drumsticks for 35 minutes, then turn the 
oven to max on grill function and cook for a further 
10-15 minutes until golden brown. 

2 Meanwhile, using a cloth wash the potatoes under 
running water, then cut into medium size pieces. 

Add to a boiling pot of salted water enough to 
submerge them. Cook for approx. 20-25 minutes 
until potatoes are soft, drain well and shake few 
times to form a rough skin, set aside and let cool. 

3

4

Slice the mushrooms, dice the leek, cut the stems 
off the spinach and crush the garlic. 

In a hot frying pan, drizzle a generous amount of 
olive oil and sauté the mushroom, leek and garlic 
for approx. 5 minutes until golden. 

Add the spinach and sauté for another 3 minutes 
before adding cream. Bring to the boil, season with 
salt and pepper before lowering to medium heat, 
cook for an additional 5 minutes before turning off 
the heat. 

Bring a large frying pan with a generous amount of 
olive oil to medium high heat, once hot, carefully 
add the potatoes and shallow fry for 2-3 minutes on 
each side until golden brown. 

Serve chicken drumsticks with creamy mushrooms 
and spinach, golden potatoes and chicken juices. 


