Ranging across a broad spectrum of flavours, from subtle, sweet poussin
through to the earthy, gamey flavours of guinea fowl, pheasant and pigeon, when
it comes to spicing, this chapter is all about playful, happy, uplifting spice notes.
Soft citrus, teasing exotic aromatics, the faintest hint of menthol from green
cardamom to cut through and lift the perfume of the spice blend.
For the Spatchcocked Jerk Poussin I’ve gone for a strong jerk seasoning of
black pepper and clove, brightened with allspice, coriander and nutmeg, then
combined with a hot and tangy sauce of Scotch Bonnet chilli, ginger for length
of finish and grapefruit for playful citrus zest and balance. Opposing flavours
working in harmony with one another, their taste profiles bridged by spice.
Poached Chicken with Lemongrass and Herbs sets off along a well-trodden
path of Southeast Asian flavours, combining lemongrass, coriander, ginger and
star anise, but the unexpected addition of Gewürztraminer wine (appropriately,
Gewürz is the German word for spice) results in a wonderful cooking liquor to
serve as a sauce or use as the base of a comforting broth. The freshness of herbs
and fruitiness of orange zest accent the sweet flesh of chicken.
Pheasant is often referred to as an ‘Indian chicken’. In my Pot-roasted Pheasant
I’ve chosen spices for their light, happy, citrus, perfumed characters: green
cardamom, juniper, Szechuan pepper. Green cardamom for high, ‘pingy’ notes,
cubeb for mid–high notes of subtle bitterness and camphor, grounded with star
anise and rounded out by cassia; all compliment the unique taste of pheasant.
In the main, I try to convey a light, happy mood in all the dishes in this chapter,
from the everyday to the exotic. Visualising colours I associate with foods helps
me build a better dish: for birds of all types it’s deep golden yellows, light
greens, nutty browns, warm oranges, reds and purples. In the Spiced Wood
Pigeon Salad I’ve included purple-red beetroot, nuts and green artichokes, all
brought together by the black cardamom in the dressing, giving it an edge and
helping define the dish as a whole.
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Spatchcocked Jerk Poussin
I love jerk chicken. It brings back happy memories of the Notting Hill Carnival, moving from
one smoky grill stall to another to choose corn, slaws and the hallowed jerk. I use poussins here
because I think their sweet, tasty meat works so well with the citrus and spicing. Orange is the
traditional citrus for a jerk marinade, but I have chosen grapefruit, partly inspired by ‘Ting’,
a well-known Jamaican soft drink based on grapefruit juice.
SERVES 4

1. To make the sauce, using a sharp knife and working over a bowl to
catch the juice, slice off the grapefruit skin and pith. Cut out the segments

For the ting & ting sauce
1 grapefruit
2 tbsp sunflower oil
1 bunch spring onions, thick
green parts removed, whites
finely chopped
3 garlic cloves, diced
1 tsp Kashmiri chilli flakes
30g (1oz) fresh ginger
1 Scotch bonnet chilli, deseeded
and roughly chopped
200g (7oz) tin chopped tomatoes
1 tbsp tomato purée
75g (2¾oz) dark brown sugar
1 tsp white wine vinegar
1 tsp sea salt
For the spatchcocked
poussin
1 tbsp coriander seeds
2 tsp black peppercorns
¼ tsp cloves
½ cinnamon stick
3 allspice berries
¼ nutmeg, freshly grated
2 tsp thyme leaves
½ tsp dried oregano
2 tsp sea salt
2 poussins, backbones and
wingtips removed
2 tbsp sunflower oil

of half the grapefruit, leaving the membrane behind, and set aside.
Squeeze the juice from the remaining half grapefruit and add to the bowl.
2. Put a large saucepan over a medium heat, add the oil and cook the
spring onions until soft. Add the garlic, chilli flakes, ginger and chilli,
stir and fry gently for 1 minute. Add the grapefruit, 4 tablespoons of the
juice and the remaining sauce ingredients, turn up the heat and bring to
a bubble, then turn down the heat and simmer for 5 minutes until the
sauce has thickened slightly.
3. Remove from the heat and blitz in a food processor or with a stick blender.
Cover loosely and set aside. Preheat the oven to 180°C (gas mark 4).
4. Grind the coriander seeds, peppercorns, cloves, cinnamon and allspice
using a mortar and pestle, then add the nutmeg, thyme, oregano and salt.
5. Put the poussins in a roasting tin, breast-side up. Apply a little pressure
to the birds with the palm of your hand until you hear a crack, then
arrange them as flat as possible. Using a sharp knife, score the legs and
breasts with three incisions on each.
6. Mix the seasoning blend with the oil to make a thick paste, then use it
to coat the birds, massaging the paste all over the meat.
7. Cover loosely with foil and roast for 35 minutes.
8. Remove from the oven, take off the foil and pour the sauce all over the
birds, then return to the oven and roast for another 20–25 minutes, until
they’re cooked; test by piercing the thickest part of a thigh with a skewer;
the juices should run clear, not pink. Serve with buttered grilled corn-onthe-cob and some pepper-spiced rice.
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