
Spatchcocked chicken with soft cheese &
basil

 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 small meat from a rotisserie chicken

250 g ricotta

85 g parmesan  grated 

1 handful basil leaves  good 

1  lemon zest  grated 

2 tbsp olive oil

Equipment

READY IN

80 min.

SERVINGS

8

CALORIES

537 kcal

https://whatsheate.com


knife

kitchen scissors

metal skewers

Directions
With a large, heavy knife or sturdy kitchen scissors cut down either side of the backbone of 1

chicken. Open out the chicken and press to flatten with your hands. Loosen the skin over the

breast and legs. Repeat with the other chicken.

Mix the ricotta, Parmesan, basil, lemon zest and some seasoning. Spoon the stuffing between

the skin and flesh of the chickens, spreading it as evenly as possible over the breast and the

tops of the legs. Fold the skin back over the stuffing and use your hands to continue to

smooth the stuffing over the breast and onto the tops of the legs.

Season the chickens all over, then sprinkle with lemon juice and olive oil and rub over the skin.

Push two large metal skewers into each chicken in a cross shape through the legs to keep

them flat and make them easier to turn.

Cook, skin-side down, for 20-25 mins over a moderate heat, then turn over and cook for a

further 20-25 mins. Check they are cooked by piercing the thickest part of the leg. If the

juices run clear the chicken is cooked. If not, continue to cook for a further 10 mins and test

again.

Transfer chickens to a large board and cut into portions to serve.

Nutrition Facts

 PROTEIN 32.42%
  FAT 66.51%

  CARBS 1.07%

Properties
Glycemic Index:15.5, Glycemic Load:0.35, Inflammation Score:-4, Nutrition Score:16.032173886247%

Nutrients (% of daily need)
Calories: 536.82kcal (26.84%), Fat: 38.98g (59.98%), Saturated Fat: 13.03g (81.42%), Carbohydrates: 1.42g (0.47%),

Net Carbohydrates: 1.34g (0.49%), Sugar: 0.2g (0.22%), Cholesterol: 165.99mg (55.33%), Sodium: 329.9mg

(14.34%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 42.76g (85.52%), Vitamin B3: 13.02mg (65.09%),

Selenium: 34.35µg (49.07%), Phosphorus: 403.29mg (40.33%), Vitamin B6: 0.69mg (34.57%), Calcium: 212.92mg

(21.29%), Zinc: 3.15mg (21.02%), Vitamin B2: 0.33mg (19.15%), Vitamin B5: 1.85mg (18.51%), Vitamin B12: 0.82µg

(13.74%), Magnesium: 46.47mg (11.62%), Potassium: 404.49mg (11.56%), Iron: 1.95mg (10.85%), Vitamin A: 502.22IU



(10.04%), Vitamin B1: 0.12mg (8.2%), Vitamin E: 1.14mg (7.58%), Vitamin K: 6.53µg (6.21%), Copper: 0.1mg (5.15%),

Vitamin C: 4.06mg (4.92%), Folate: 16.19µg (4.05%), Vitamin D: 0.5µg (3.31%), Manganese: 0.04mg (2.15%)


