§®d Exclusive recipe

SUBSCRIBER

Posh coronatic
chicken sarnie

SERVES 2 PREP 10 mins COOK 20 mins EASY

‘Tve elevated the retro coronation chicken sandwich with curry paste, mango chutney and
Greek yogurt, and piled it in a crusty baguette. It’s ideal wrapped up and taken on a picnic

with a salty bag of crisps.” Esther Clark

30g butter, softened %2 small red onion, finely chopped
4 skin-on chicken thighs 1 tsp nigella seeds

80g mayonnaise 1 large crusty baguette

150g full-fat Greek yogurt 2-3 tbsp mango chutney

2 tbsp korma curry paste watercress, to serve

pinch of cayenne pepper

1 Heat the oven to 200C/180C fan/gas seeds. Toss this with the chicken and

6. Push the butter under the skin of the season to taste.

chicken, season and place on a baking tray. 3 Split a baguette down the middle. Pile
Cover with foil and roast for 35-40 mins in the filling and dot with mango chutney.
until cooked through. Leave to cool before Add the watercress and sandwich together
removing and discarding the skin, then cut before cutting the baguette into four.

the chicken into bite-sized pieces. PER SERVING 569 kcals - fat 359 - saturates 10g «

2 Mix together the mayonnaise, yogurt, carbs 40g - sugars 8g - fibre 3g - protein 21g - salt 1.5g

curry paste, cayenne, onion and nigella

| COOK & SHARETO WIN
\ESTHER CLARK

Share photos of what you've | /
cooked using our recipe ;
cards for a chance to win ‘“a\,r__ " 1 lll
a fabulous four-piece 1
copper cookware set worth Sl
over £450. Post on Instagram \ !/ .
and Twitter #bbcgfsubsclub B Q@mu,@a Gros
or email gfsubsclub@immediate.co et 1817

Terms & conditions Valid for UK and Channel Island sulbscribers only, over 18 years,
excluding Northern Ireland. One winner will be selected from all entries covering
recipe cards from January to December 2021. Closing date is 23.59 on 1 December
2021. Full terms can be found at bbcgoodfood.com/subsclubcomp.

j \' Estheris Good Food’s deputy
A\ food editor. She trained at Leiths

School of Food and Wine, and
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