
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

1 large onion

125 millilitres olive oil

2 teaspoons English mustard (from a jar)

1 tablespoon dried sage

pepper

1 lemon

1 tablespoon Worcestershire sauce

2 kilograms chicken (jointed into 10
pieces)

12 sausages

2 tablespoons chopped fresh sage (or
chives or watercress to serve)

O N E  P A N  S A G E  A N D
O N I O N  C H I C K E N  A N D

S A U S A G E

P R E P E R A T I O N

"DUTTON-HALLBERG"
PINOT NOIR 

Peel and cut the onion into eighths, and put into a
freezer bag with the oil, mustard, dried sage, a
good grinding of pepper, the lemon juice, the
squeezed-out husks cut into eighths, and the
Worcestershire sauce. Squidge everything around
to mix (the mustard needs help to combine) and
then add the chicken pieces. Leave to marinate in
the fridge overnight, or for up to two days.

Preheat the oven to gas mark 7/220°C/200°C
Fan/425ºF. Allow the chicken to come to room
temperature in its marinade.

Arrange the chicken pieces in a deep roasting tin,
skin-side up, with the marinade, including all the
bits and pieces, and tuck the sausages around
them. Sprinkle the fresh sage leaves over the
chicken and sausages and then put the tin into the
oven to cook for 1 hour and 15 minutes — though
note that fans ovens may cook this more quickly,
so do check after 1 hour. Turn the sausages over
halfway through to colour them evenly.

Arrange the chicken and sausages on a large
platter.
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