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Online Cookery Class – Chicken Butchery, Chicken Stock and BBQ 

Marinade 
 

  

Equipment Required 

 

Sharp knife 

Chopping board 

Large bowl 

Measuring jug 

Tablespoon 

Large saucepan 

 

 

 
 

 

Recipe – Chicken Butchery  
 

  

1 Whole Chicken 

 

A sharp knife makes this job much easier. 

 

1. Place the chicken on a chopping board, breast side up and facing you. The first job is to remove 

the wish bone, to do this we hold the skin up at the front of the chicken and with a small pairing 

knife cut around the ‘v’ shaped wish bone separating the chicken breasts.  

2. Next we’ll remove the legs, pull each leg away from the body and hold the leg firmly. Slice 

between breast and leg. Bend the leg back until the thighbone pops out of the socket and cut 

through the joint and skin to remove completely. Repeat with the other leg, 

3. To separate the thigh and drumstick bend at the joint to separate and then fine the gap with 

your knife and cut through the centre of the ball and socket. 

4. Pinch the white breast meat above the wing joint remove some flesh with the wing, cutting 

through the joint close to the carcass. 

5. All that is left are the breasts, remove by cutting along the breast bone and keeping the knife as 

close to the ribs as possible remove each breast. 

6. The remainder of the carcass can be used for chicken stock. 
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Recipe – Chicken Stock  
 

1 chicken carcass 

500g chicken wings 

100g carrots 

1 leek 

1 sticks celery 

1 onion 

150g button mushrooms (whole) 

Handful parsley stalks 

8 thyme sprigs 

2 bay leaves 

2 cloves 

 

1. Place chicken carcass and wings into a large saucepan and cover with 1.5l of cold water  

2. Slowly bring to the boil and reduce heat to a simmer. After 5 mins skim the surface. 

3. Cut the carrots, leeks, celery and onion into large chunks. 

4. Add all of the remaining ingredients to the pan and cover with a lid. Cook very gently for 

1.5hrs. Remove any scum that rises to the surface as needed.  

5. Leave to stand for a few minutes, strain and cool quickly. 

6. Refrigerate and use within 5 days or freeze and use within 3 months.  
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Recipe – Korean BBQ Chicken marinade 
 

½ cup soy sauce 

3 tbsp gochujang (Korean chilli paste- you can use a mix of sriracha and ketchup, but this is available 

and most supermarkets now) 

4 tbsp honey 

2 tbsp brown sugar 

2 tbsp sesame oil 

1 tbsp rice vinegar  

1 tbsp grated ginger 

4 cloves garlic finely grated 

 

1. Whisk together all the ingredients and reserve ½ a cup as a dipping sauce. 

2. Add the chicken to the marinade and cover. Leave for a minimum of 4hrs to overnight.  

To Cook: 

1. Line a baking sheet with foil and preheat an oven to 190C (375F)  

2. Add the chicken to the baking sheet and cook for 30mins or until 74C (165F). The different 

cuts of meat will cook at different times and need checking. 

3. Leave to rest for 5-10mins before serving. 

 

4. Also, great to cook on the BBQ, cook for c.5mins on each side until golden and hot through. 


