
RECIPE

Roast chicken leg quarters set 
on a medley of seasonal roast 
vegetables (whole legs)

COOKING TIME: 1.5 HRS
SERVINGS: 4

INGREDIENTS
•	 4 x whole chicken legs
•	 ½ Tsp paprika
•	 ½ Tsp coriander spice
•	 2 sprigs rosemary 

picked and chopped
•	 Salt and pepper
•	 Olive oil
•	 Mixed seasonal 

vegetable pack
•	 Salt and pepper

EQUIPMENT REQUIREMENTS
•	 Oven
•	 Heavy base pan
•	 Roasting tray
•	 Heavy base pan
•	 Tongs
•	 Spatula
•	 Serving ware

•	 Pre-heat oven to 180°.
•	 Make spice rub with paprika, coriander, 

rosemary, salt and pepper and rub chicken 
to coat well.

•	 Heat pan, add olive oil, gently cook chicken 
5 - 7 min per side.

•	 Remove chicken from pan, lay in  
roasting dish.

•	 Scatter vegetables around chicken.
•	 Dress chicken and vegetables with olive oil 

and salt and pepper.
•	 Roast in oven for 30 - 45 min until chicken 

is cooked and vegetables are tender.
•	 Remove from oven and plate.
•	 Garnish with fresh rosemary.

INSTRUCTIONS

L E E  D U R U
with

COOK UP A
TASTE OF HOME


