Lemon Aspen Tom Yum Steeped Chicken

Serves 4-5 

Bold type indicates Tuckeroo product, purchase online at www.andrewfielke.com

Cook the chicken 3-4 hours before you want to eat.

	3 lt Chicken stock

50g (1/2 cup) lemon aspen fruit (whole frozen) – alternative – peeled zest 3 lemons or limes 
2 tblsp Tom Yum paste (or more if you like it spicy)

Fish Sauce to taste 

	Be sure to choose a large pot with tight fitting lid that will hold the chicken neatly. 

Chop the lemon aspen coarsely.

Bring all these ingredients to the boil, and season to taste with the fish sauce.




	1 x large free-range chicken, about 1.5kg, as fresh as possible.

(As a guide, double the weight of the bird to volume of stock)
	Rinse the bird thoroughly and remove any excess internal fat.

Place into the simmering stock, and bring back to the boil. Simmer for 5 mins only and cover with the lid. Turn off the heat immediately, put aside and allow to steep covered and untouched for a few hours. Note: If you have a particularly cool environment, you can cover the pot in towels to keep it warmer
Remove from stock, carve and serve at room temperature. 


	150g un salted butter in 1cm cubes

1 bunch gai larn or bok choy

Steamed lemon myrtle rice 


	Strain off 500ml of the tom yum stock and reduce rapidly in a wide pan to a light syrupy consistency, about 100 ml. Whisk in the cold butter a few pieces at a time, while keeping the sauce warm over gentle heat. Do not boil again 

Stir fry the vegetables. Carve the chicken into portions and serve with the vegetables and Tom Yum Beurre Blanc. Steamed Lemon Myrtle Rice is also a good accompaniment.
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