Spit-roast chicken

SPIT-ROAST CHICKEN

Spit-roasting at La Noisette may be a kissing
cousin of the supermarket rotisserie, but it's not
the same thing. Nor is it the same as oven-
roasting. Nor is it quite the method that would
have been practised in the day when spits were
turned by dogs on treadmills.

A 1,300-1,400q9 chicken provides two breast
portions.

ADVANCE PREPARATIONS

Basting gravy

Work on the basis of 1kg bones, 250g onion, half
a head of garlic and trimmings to two litres of
water; double up as necessary. Chop chicken
trimmings, including skin and any fat. Add halved
onion and garlic. Brown in a very hot oven about
15 minutes.

Transfer the chicken and onions to a saucepan.
Add a little water to the pan in which they
browned. Deglaze hy scraping any residue off it
and add to the saucepan.

Add the rest of the water. Bring to the boil.
Don't skim, as would be normal for a stock. Let
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the broth boil very gently for an hour. It will
reduce somewhat, and become cloudy.

Add thyme to taste and leave to infuse off
the heat. Strain the broth, taste it, but don't
add salt.

CHICKEN CROWNS

These provide the trimmings for the gravy. Lift
the skin above the wishbone. Scrape the inside of
the wishbone to expose it. Loosen it and pull out.

Remove the chicken legs: hold a leg away from
the carcass, cut through the skin and pull the
thighhone back against the joint to dislocate it.

Cut through the ribcage on either side of the
breasts and break off the backbone. Cut off the
winglets. Expose the wing bones and wrap foil
around them. Put a sprig of thyme under the
breasthone.

ROASTING

Preparing the chicken

Brush the skin all over with olive oil (1). Sprinkle

with Maldon salt (2) and rub it into the skin (3).
Bjorn van der Horst uses about 40q per bird,

which may seem a lot, but most will drip off

during the roasting process. If the skin is heavily
salted, the fat in it will dissolve and the skin,
especially on a young tender bird, will be thin and
not crisp.

Preheat the rétisserie (4). It will be hotter at
the top than below, where the open flame is. Fit
the drip tray (5).

To skewer the chicken on the spit (6), it has to
be threaded on to the bar between two, two-
pronged “forks” that need to be adjusted so it
remains tightly in place.

Fit one of the forks on the bar. Hold the crown
at the end of the bar. The tapering end of the
crown should be pointing towards the fork.

Thread the bar under the breastbone and
through the cavity where the wishbone has been
removed.

Push the crown back to the fork and fasten the
crown tight against it (7). Tighten the nut on the
fork to hold it in place.

Fit a second fork on the bar. Press it up tight
against the crown so that the spikes penetrate
the breast just above the winglets. Tighten the
nut on the fork to hold it in place.

When several birds are placed on the same spit
(8), fit them so the sharp end presses into the
rounded end of the breast.
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