
Our Kalupol Chicken has been a firm 
favourite at Hoppers Soho ever since we 
opened in 2015. 

1. Preheat oven to 180c (fan) and once 
hot pour a pint glass of boiling water 
into a tray on the bottom shelf to create 
some steam in the oven. 

2. Line an oven tray with the foil and 
remove chicken from packaging onto it, 
skin side up. Spread any remaining 
marinade in the bag evenly over the 
skin. Use the provided gloves if you 
like and dispose them after this step. 

3. Cook for 40 minutes on the middle 
shelf of the oven.

4. After 40 minutes, increase the 
temperature to 200c and continue cooking 
for 15 minutes. 

5. After 15 mintues, remove chicken and 
spread the Kalupol Butter evenly over 
the top with a spoon.

6. Roast for a final 5 minutes on 210c 
being careful to not let the skin burn. 
Start on the Kari Sauce and the carrot 
and coriander sambol, in the meantime. 

7. Take the chicken out and cut into the 
thickest part of the thigh to check that 
it’s fully cooked. The juices should run 
clear. If in doubt, cook it for another 
5-10 minutes at 200c. 

8. Rest the chicken for 5 minutes and 
then transfer onto a serving plate. Spoon 
a couple of tablespoons of the tray 
juices over the chicken and sprinkle the 
Garnish over before serving. 

9. Pour the Kari Sauce into a small pan 
and simmer for a minute over medium heat. 
Add a splash of water if you prefer it 
thinner. Alternatively, heat in the 
microwave for 90 seconds on high power, 
stirring halfway.

For step by step instructions 
and tips check out our videos 
on Instagram. We would love 
to know how you get on and 
see photos of your dishes, so 
don't forget to tag us @hopperslondon #hopperscashandkari
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Pro tip: For an extra rich 

sauce, 
add any leftover 

chicken 
juices 

from the 

roasting 
tray into the kari 
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