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Greenslades free-range Beggars Chicken  
with Marco Mushroom House exotic mushrooms
Simon Bryant (Australia)

Salt DouGH
1kg cooking salt

4 cups of flour

Up to 2 cups of water

Combine all salt and flour in a mixer, 
fold in water to make stiff dough, roll 
out to a 40 to 60 cm circle and set 
aside in cool place.

StuffinG
3 whole shallots, finely chopped

3 cloves of garlic, crushed

1 tsp chopped coriander roots/stems 
(1 bunch, reserve greens for serving)

1 tsp chopped spring onion whites

6 lotus root discs

¼ tin lotus nuts (seeds) or water 
chestnut (chopped)

1 punnet (about 100g) shimeji 
mushrooms

1 punnet (about 100g) enoki 
mushrooms

1 punnet (about 100g) oyster 
mushrooms

1 punnet (about 100g) shitake 
mushroom

200 grams button mushrooms 
mushrooms

1 tsp chopped coriander roots  
(1 bunch, reserve greens for serving)

1 tsp chopped spring onion whites

30-50 ml Chinese cooking wine

80 ml rice bran oil for frying

Salt and coarse ground white pepper

200 grams of butter

MetHoD
Stuffing
Remove stem from shitake, slice caps. 
Trim enoki (the bottom end) and pull 
apart. Rip up oyster mushroom

Separate Shimeji mushrooms. Cut 
button mushroom into wedges. 
Preheat a heavy pan, add oil and sear 
the lotus roots both sides until 
coloured, add lotus seed and 
caramelise, remove and set aside.

In the same pan add 100 g butter  
Add garlic, spring onion white, 
coriander stems shallots. Work 
quickly, maintaining maximum pan 
heat BUT not burning. Add mushrooms 
and sear them until coloured. Deglaze 
with cooking wine.

Chook
Clean cavity, pat down skin with 
paper towel. Season the thigh  
creases and under the breast with  
2 tablespoons of salt and a touch of 
white pepper. Stuff the chicken with 
stuffing mixture (which should be 
slightly moist). Oil the chicken skin  
(to stop it sticking to the lotus leaves 
when it’s cooked).

Truss the chicken (NOT essential, so 
don’t do it if you find this too difficult, 
just to keep a good shape really)

Blanch the lotus leaves in boiling 
water until soft (about 10 minutes). 
Drain them and discard the water (if 
you can’t be stuffed just use silicon 
paper instead to wrap the bird).  
Wrap the bird in lotus leaves.

Chuck the bird breast side down on 
the salt dough, seal it up by pinching 
edges together. Chuck the bird in 
fridge for 30 mins to seize the dough 
up. Bake for ½ hour at 220 C to seize 
the dough & then for 1.5 hours at  
160 C. It’s VERY hard to overcook this 
dish as the moisture is sealed in!

Greens and noodle
Steam noodles and, make dressing 
from oyster sauce, oil, light soy  
and sugar.

Dress noodles with above, combine 
with snow pea shoots and allow 
residual heat to wilt the greens, 
sprinkle sesame seeds and top  
with herbs.

Serves 6 with noodles and greens

CHook
1 chicken free range 2.2 kg chook

3 lotus leaves, soaked overnight  
and water discarded

Green anD nooDleS
6 handfuls snow pea shoots

1 pkt fresh rice noodle, (cut into 
strips and separated)

2 T sesame seeds, toasted

1 T oyster sauce

1 T spring onion oil (I will  
explain this)

1 T light soy sauce

¼ T sugar

Chopped coriander leaf left  
from chicken

Chopped spring onion greens  
left from chicken


