
Piri Piri Chicken & Herb Roasted Potatoes 

Union Chicken is a full-service restaurant where guests are welcome to sit right up at the open 
concept kitchen and watch the 'spitmaster' expertly prepare our birds for your enjoyment. More 
than just a rotisserie chicken joint, guests can also enjoy a selection of sandwiches, fried chicken 
to share, mouthwatering sides, and decadent desserts.



Make sure you’ve got a Roasting Tray with Bakers Rack , a Brush some Tongs a Timer 
and a Thermometer. It’s also ideal to have some salt on hand. Now, let’s get cooking! I N G R E D I E N T S

1-2 PEOPLE

Frozen Marinated Half 
Chicken 1 pcs

Piri Piri Sauce 180 ml

Coleslaw 6 oz 

Sweet Mayonnaise 2 fl oz   

Spiced Seeds 2 oz 

Herb Roasted Potatoes 1 lbs

ALLERGENS

S TA R T
BEFORE YOU

30-35  MINUTES
Preparation, Cooking and Plating instructions 

Chicken Preparation 

• Remove chicken from freezer and thaw in fridge overnight. Set aside for later 

Option 1 Oven

1. Preheat oven to 375°F. 

2. Place chicken on a Roasting Tray lined with parchment paper. 

3. Cook for approximately 30-35 minutes or until internal temperature of the dish reaches 165°F 

4. Remove chicken from oven and turn oven to broiler setting.  Brush chicken with Piri Piri Sauce 

5. Return chicken under the broiler and Cook for an additional 3-5 minutes until crispy and browned 

6. Remove from oven and let rest for 8-10 minutes on a Wire Rack before carving 

Option 2: Grill

1. Set Grill to medium heat and preheat for at least 10 minutes 

2. Wipe grill with a clean oiled rag, then place the Chicken on skin side down. 

3. Grill for 3 minutes then rotate the bird, reduce the heat to low, place a weight on top and Cook for 20-25 minutes 

4. Increase heat to high, remove weight, flip the Chicken over to the back side and cook for about 5 minutes longer. 

5. Brush chicken with Piri Piri Sauce and flip back on the skin side to caramelize the sauce and skin 

6. Remove from the grill and let it rest for 8-10 minutes on a wire rack before carving. 

Herb Butter Roasted Potatoes Preparation 

1. Preheat oven to 375°F. 

2. Remove lid from Potatoes and place in oven. 

3. Cook for approximately 30-35 minutes or until fork tender. 

Coleslaw Preparation Instruction

1. In a Large Mixing Bowl place coleslaw and mix with sweet mayonnaise until well combined 

2. Garnish with desired Spiced Seeds 

Plating instructions 

1. Carve Chicken into white and dark meat 

2. Place desired meat and potatoes on a serving plate 

3. Enjoy!

We love feedback, so reach out 
with any questions or comments.

Dairy, Onion, Sunflower Seeds, 
Pumpkin Seeds, 

You made this now show it off!

@union.chicken


