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Piri piri poussin with coleslaw
and chilli corn

Cook the The Hairy Bikers' way with a foil-wrapped brick and a hot pan to get dinner on
the table in 20 minutes.

Ingredients
For the poussin
1 chilli, very finely chopped
1 dried chilli, crushed
2 garlic cloves, crushed
1 tsp ground coriander
1 tsp paprika
1 tsp dried oregano
dash red wine vinegar
3 tbsp sunflower oll
4 de-boned spatchcocked poussin (you can ask your butcher to do this)

For the coleslaw
Y4 white cabbage, finely sliced
% red onion, coarsely grated
1 carrot, coarsely grated
1 apple, cored and finely sliced
2 tbsp mayonnaise
1 lemon, grated zest and juice only
sea salt and freshly ground black pepper

For the corn
1 corn on the cob, cut in two halves then each half cut lengthways
1 tbsp softened butter
% red chilli, seeds removed, flesh finely diced
1 tbsp chopped fresh coriander
lemon wedges, to serve

Preparation method
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	body copy: Cook the The Hairy Bikers' way with a foil-wrapped brick and a hot pan to get dinner on the table in 20 minutes.
 
Ingredients
For the poussin
   1 chilli, very finely chopped 
   1 dried chilli, crushed 
   2 garlic cloves, crushed 
   1 tsp ground coriander 
   1 tsp paprika 
   1 tsp dried oregano 
   dash red wine vinegar 
   3 tbsp sunflower oil
   4 de-boned spatchcocked poussin (you can ask your butcher to do this)
 
For the coleslaw
   ¼ white cabbage, finely sliced 
   ½ red onion, coarsely grated 
   1 carrot, coarsely grated 
   1 apple, cored and finely sliced 
   2 tbsp mayonnaise 
   1 lemon, grated zest and juice only
   sea salt and freshly ground black pepper 
 
For the corn
   1 corn on the cob, cut in two halves then each half cut lengthways
   1 tbsp softened butter 
   ½ red chilli, seeds removed, flesh finely diced 
   1 tbsp chopped fresh coriander 
   lemon wedges, to serve 
 
Preparation method


For the poussin, mix all of the poussin ingredients together in a large non-metallic bowl then add the poussin and coat well. Wrap two bricks completely in aluminium foil.

Heat a large heavy-based frying pan until hot and add the poussin skin-side-down. You will probably need to do this in two batches to make sure there is plenty of room in the pan.

Weigh the poussin down with the bricks (alternatively press down firmly with a smaller frying pan) and cook for 4-5 minutes until the skin underneath is crisp and golden brown then turn the poussin and cook for another couple of minutes, or until the poussin is cooked through and no traces of pink juices remain when pierced in the thickest part.


For the coleslaw, mix all of the coleslaw ingredients together in a bowl, adding lemon zest and juice to taste. Season with salt and freshly ground black pepper.

For the corn, boil the corn in boiling, salted water for six minutes then drain. Mix the butter with the chilli and coriander and place a spoonful on top of each piece of corn. 

To serve, place the poussin on a plate alongside the coleslaw and corn and garnish with the lemon. 
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