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CHILLI SAMBAL

2 long red chillies

2 garlic cloves

Y2 tsp salt

% brown onion

50 ml rice-wine vinegar (or citrus
juice)

SPRING-ONION RELISH

2 bunch spring onions

100 ml neutral oil

2 garlic cloves

2 thsp white (light) soy sauce

2 tbsp rice-wine vinegar

1 tbsp white sugar or honey

1tbsp sesame seeds

(Optional) 2 tbsp rendered chioken fat

QuICK PICKLES

% bunch red shiso leaves

% kohlrabi, thinly sliced

100 g daikon radish, thinly sliced

1 Lebanese cuoumber, thinly sliced
100 ml rice-wine vinegar

100 g white sugar

1 tbsp white soy

1 garlic clove, smashed
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ROASTED HAINANESE
STYLE CHICKEN
WITH CHICKEN RICE, SAMBAL AND GREENS

o

Inspired by travels to Singapore, this r g
Hainanese Chicken Rice takes a fresher, hands -on
approach. We roast the chicken for golden crisp
and turn the bones into a rich, aromatic stock.
Fragrant rice cooked in that broth pa:rs w:th frery
bal, crisp ber, and quick pi . D d
for friends to cook side by side, it celebrates
connection, creativity, and turning simple
ingredients into something special.

;E-IZ\/INGS

Ingredients

CHICKEN

® 1 whole chicken, patted dry

® 2 tsp light barley miso (subtle sweet umami)

® Salt, to taste

CHICKEN STOCK

® 5 chicken carcasses/bones (1 from the bird + 4
additional)

® Water, to cover (~2 L as needed)

® 1thumb-sized piece ginger

® 4 garlic cloves

® 1 brown onion, peeled

® 1tbsp salt

® 1tbsp white soy

® Spring onion (scallion) trimmings

RICE

® 2 cups basmati rice

® Chioken stook (enough to cover)

®  White soy (optional, to season)

® Salt, to taste

® Butter, to finish

SEASONAL GREENS

® 2 bunches greens (gai lan, mustard greens, bok choy, or

brocoolini)

2 tbsp orispy shallots

1tsp sesame oil

1tsp tamari

20 g butter
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Method:
7%2 "055{’2""), breas+s and WM?S_ Pa\L J"H, V‘Mb ’lgh”y

|.Break down the chicken: remove Iegs
with miso, sprink’e with salt, and airAJrg uncovered in the {ridge
2. Make stock: cover bones with ~2 L cold water: add 9inger, 9ar’ic, onion, white soy, salt and sprimg—
onion +rimmmgs Bring to a boil, skim, then simmer at least Ly hours. Preheaﬁ oven to 200°C.
arlic, salt and vinegar (blender or mortar). Taste and adjusf; set

3.Chilli sambal blend onion, chillies, g

(include

(add trimmings to stock), rinse and drain. In a bowl
(and chicken fat, if using) with sesame seeds

CUD’
hed 9nr’ic and shiso: Ering

liaLuid over. Cool.

aside.

L}.Springfonion relish ﬁnzlﬂ slice spring onions

combine sliced sPring onion, 5arlic, sugar, salt. Heat oil
er, stir, then add white soy and vinegar.

until aromatic: care{u”g pour ov
cepan combine water, rice-vinegar. salt, sugar, smas|
i, cucumber and daikon: pour hot PioHing

Thinly slice kohlrab

5. Quick Flck‘es in a sau
4o a boil, simmer 10 min.
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: | é’:/emg ,lray e Trom fndie 20: min before roas’;
[ Shain e . sting: arrange pie
8 Rice: rinse bas:,s :- 2 ﬂ_/usf SEasom'y,y Resery e
ari, i) <
9 Finish with butter, ﬁu;: m/eserved stock o oef W?; s
| Roast chick: y o Lee,” war e dh inch of
| Roast chicken:-200°C & e .
| juices. Rest so for =30 min unti Iden; e
10.| Greens: f, {MEWhere warm. golden: doneness 15°C jnt, /
) AR InTerna|
; i gt i e
[ steam: finish with {a 0. pan with a e sesal i -
I [ Serve plate i amar. butter and crispy shall Te o (2 i splash,of shock
{ rice; ’ . S| y J
e slice chicken o everyane ;ef;:. . ock fo
each cut: add i
pickles, sambal

| spring-oni Z
‘J F j onion re//Sh andgreens
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