
 

Honey glazed spatchcocked chicken with Baharat spice, 
roast garlic yoghurt, cucumber and  

pickled red onion salad. 

Please read the full method before starting to cook, every attempt has 
been made to make this process as simple as possible but a little 
foresight in the recipe will help you achieve the best results. Ensure all 
hot food is piping hot before serving. 

Method: 

1. Your oven will already set to oven to 180c (Fan) from the 
starters. 

2. Trim your fine beans if you wish, leave to the side for later. 

3. Open the bag with the chicken in, place the chicken in a 
roasting tin and sprinkle over the baharat spice over, place in 
the oven for 25 minutes. 

4. Tip the cucumber into a bowl and season with little salt. Drain 
off the red onions. Roughly chop your herbs. Empty the roast 
garlic yoghurt onto a small plate and spread out with the back 
of a spoon. Once the salt has drawn a little liquid off the 
cucumber, add the olive oil, herbs and red onions. Toss together 
and pile up on the yoghurt. 

5. After 25 minutes carefully take the chicken out and place on a 
heat proof surface. Drizzle the honey over the chicken and 
return to the oven for a further 10 minutes, you may want to 
baste the chicken after 5 minutes with the roasting juices. 



6. Place a pan of salted water on the hob and bring to a rolling 
boil. Add your fine beans and cook for 5 minutes. Drain away 
the water and place the fine beans in a serving dish, add the 
dressing and pickled shallots (discarding the pickling liqueur 
first), toss well. 

7. To plate, carefully lift the roasting tray out of the oven and 
spoon over the cooking juices to glaze. With a gosh slice lift the 
chicken on to a warmed plate to serve family style with the fine 
beans and cucumber salad on the table. 


