
RECIPES FROM RADIO TE AROHA SHOW “LOVE YOUR FOOD” WITH EILEEN JOYCE THAT AIRED ON SUNDAY 26TH 

JUNE 2022 

 

Hello again, don’t the weeks fly by? Here we are nearly halfway through the year. Any bets on how early 

supermarkets will be selling Christmas goodies?  

Anyway, this week we have a really easy chicken recipe. I first started making this back in the 80s but recipes like 

this are timeless. This is suitable for a family meal or can be dressed up for a special dinner. Keep an eye out in 

supermarkets for chicken pieces on special. They are a handy item to have in the freezer. 

The original recipe came from a soup packet, but I don’t remember what brand. Thanks to them anyway, although 

Ive changed the original recipe somewhat. 

So, the ingredients are: 

 

To serve 4 – 6 depending on size of appetites. 

 

8 chicken pieces (thaw frozen chicken pieces in the fridge overnight, or thaw in microwave directly before cooking) 

Cooking oil of your choice 

2 pkts tomato soup mix, any brand (listen to tips) 

2C water, a little more if it seems too thick 

½ C chopped fresh parsley, optional but tastes better 

2 tsp dried oregano or Italian herbs 

2 cloves crushed garlic or about ½ to 1 tsp from jar of crushed garlic, or a good sprinkle of garlic powder. 

 Depends on how much you like garlic. 

½ C of grated cheddar cheese of your choice but the tastier the better 

½ C grated Parmesan cheese 

1 dried bayleaf (optional) 

You will need a casserole dish with a lid or use tin foil to cover. An oven dish covered with tin foil works well if you 

are not wanting to impress anyone. 

 

And the method: 

Preheat oven to 180°C 

Heat 2T oil to medium in a frying pan and fry chicken pieces till golden brown on both sides and stand aside on paper 

towel.  

The chicken is not cooked at this stage. Depending on the size of your pan you may have to do this in two batches. I 

like to season the chicken lightly with salt and pepper before browning but your choice. 

Place the browned chicken pieces in a casserole dish, preferably in one layer but they can be stacked as long as you 

have enough sauce to cover all the pieces. 

Mix all the other ingredients, except the bay leaf, together in a saucepan. 

Cook, stirring, for a few minutes to ensure the cheese has melted and all the soup mix has combined. Add bay leaf. 

Bring mixture to a boil and stir till it thickens.  

Pour the hot sauce over the chicken pieces and bake for about 40 – 60 minutes.  

To check if chicken is cooked insert a skewer or the point of a small sharp knife into the thickest part of the chicken, 

juices should run clear. If juices are pink cook chicken for another 10 minutes and check again. 

If you think the sauce is too thin it can be thickened by dissolving 1T cornflour in 2T cold water. pour into hot sauce 

and stir till sauce thickens, just a couple of minutes. 

Spoon chicken pieces onto the plate with a large spoonful of sauce. 

 

This casserole can be served simply with mashed potato and a green vege of choice, or for something more special 

its nice with plain wide noodles or rice and a colourful salad. By that I mean perhaps a variety of red and green 



lettuce leaves, red and yellow capsicum, cucumber, rings of red onion, olives, capers and a strong balsamic 

vinaigrette. Perhaps a sprinkling of Parmesan and finely chopped parsley over the top. 

 

 

 

TIP 

 try and get chicken pieces about the same size so they cook evenly - avoid wings 

 don’t use ‘cup of soup’, it’s not the right product 

 I prefer to buy a block of parmesan and grate it myself, but then I use it all the time. If this is a one off for 

you, get a small bag of pre-grated Parmesan which is good for this recipe. These weren’t available last 

century. The only product was a small carton of grated Parmesan which smelt disgusting. Store parmesan in 

an airtight container in the fridge. 

 find dried bay leaves in the spice section of the supermarket. I take them from packet and store in an airtight 

container or lidded jar. 

 

And our sweet for this week is: 

 

Lemon Cheesecake 

 

Again, this is an old recipe but still perfect for an easy dessert in 2022. 

 I made this so often in the 70s that I knew the recipe off by heart. This recipe easily doubles, and I used to put it into 

an oven dish to set because I didn’t have a dish big enough. When firm I cut it into squares to serve to large numbers 

of people. A little whipped cream on top and a grate of lemon peel made it look quite stylish. This would be a great 

dessert as part of the Te Aroha Community Christmas Lunch spread as large quantities can be made easily and 

cheaply. 

 

The ingredients for the basic recipe are: 

For the base: 

1 pkt plain biscuits, crushed – listen to tips 

100gms butter or spread – listen to tips 

1T honey, golden syrup, or maple syrup 

¼ tsp ground cinnamon or ginger 

 

For the topping: 

1pkt lemon jelly crystals 

1C boiling water 

1 can unsweetened condensed milk - chilled 

1C sugar 

1C milk 

1 x 250gm pack of spreadable cream cheese 

Rind of 1 lemon – listen to tip 

Juice of 1 lemon 

 

Method 

For the base: 

Lightly grease a 20cm pan – listen to tips 

Crush the biscuits well – listen to tips 

Place crushed biscuits in a bowl and mix in the cinnamon or ginger. 



Melt the butter and honey or golden syrup together and pour over biscuit mixture 

Mix well so that all the biscuit is covered by the melted butter 

Press firmly into the prepared dish and put in the fridge to set for about half an hour or so. 

 

While base is setting make the topping: 

Firstly, melt the jelly crystals in the boiling water in a jug and stir well to ensure jelly has dissolved. Set aside to cool 

but not set. 

Mix the chilled unsweetened condensed milk, sugar, milk, cream cheese and lemon juice and rind together in a large 

bowl 

Beat this mixture until it starts to thicken then pour the cool jelly into the cream mixture and beat until the jelly is 

mixed well through and the mixture is thick. 

Spoon the mixture into the prepared chilled base and place back in the fridge to set firmly. 

  

TIPS 

Use butter or any spread that suits, there are vegan options available 

Use any plain style biscuit, a wine biscuit, malt, whatever you like. ‘nice’ biscuits are nice too. 

Crush in a bag with a heavy object or use a food processor. You need a fairly fine crumb. 

This quantity does not allow for pushing up the sides of the pan. If you want to do this double the amount of biscuit 

mixture. If preparing a larger quantity don’t bother with the sides as when cut into squares, they should all look the 

same. 

Pan size will depend on quantity being made. For the base recipe the usual 20cm square or round is fine. A 

springform tin makes it easier to serve. 

A straight sided glass is great for pressing biscuit mixture down evenly, especially if you are going up the sides. 

Chill for at least ½ an hour. Crumb must be hard before adding filling. 

Grate the rind off the lemon first while it’s still hard, then juice the lemon. 

  

This dessert can be made in advance and kept in the fridge.  

Garnish with swirls of whipped cream and grated lemon rind if liked. 

 

Ive been meaning to give you my scone recipe.  

At the little theatre we have a working group every Tuesday morning and someone brings morning tea. I always take 

scones because they are so easy and quick, and the basic recipe can be altered to suit any dietary requirements. 

The basic recipe I use is  

2C plain flour 

4 tsp baking powder 

Pinch salt 

4T cold butter or spread of your choice 

¾ C milk of your choice  

 

Preheat oven to 220C. Position oven rack in centre of the oven. Prepare oven tray by dusting with flour. 
Sift flour, baking powder and salt into a bowl. 
Spoon butter or spread into flour and rub in with fingertips until you have a soft crumb. Flecks of butter is ok. 
Make a slight well in centre of flour and pour in most of the milk but not all. 
With a table knife mix the milk and flour together with a cutting motion. Feel the dough. It should be a bit tacky. If 
not add rest of milk by pouring round edge of flour. Continue to cut the milk into the dough.  
Mixing the milk and flour should be quick, don’t be heavy handed. When you can bring the dough together in the 
bowl tip it out onto floured bench and form it into a ball.  IMPORTANT – THE DOUGH SHOULD BE M ANAGEABLE 
BUT FEEL QUITE TACKY 
Pat out to about 2cm thick. I form a rough square as I’m doing this, so I get even sized pieces.  



Flour the knife and cut into even-sized scones. Depending on the size you want you should get about 8 – 10 
scones. 
Place close together but not quite touching on prepared tray.  
Bake about 12 minutes until risen and golden.  
Remove from tray onto a wire rack if you want them to stay a bit crunchy on the outside. If you want soft scones 
wrap loosely in a tea towel. 
 
TIPS 
Make your scones dairy free by using Olivani spread and a non-dairy milk 
I haven’t tried this recipe with gluten- free flour but if you do let me know how you get on. 
I generally don’t put sugar in them as so many people are avoiding it but if you want the scones sweet add 1T of 
sugar after you have sifted the dry ingredients. 
Scones are lovely with jam and cream as you know but they are also good with cheddar cheese. 

You can make cheese scones by adding ½ c of grated cheese after the butter has been rubbed in and mix it in well 

with a knife before pouring in the milk. I then add a sprinkling of grated cheese over the top of the prepared scones 

before cooking. 

½ C sultanas can be added to the basic recipe before the milk is added. 

This recipe can be doubled easily but you may not need double the milk. You will learn how to judge this if you make 

them enough. It’s the only way. 

 

That’s our session for this week. Thanks for listening. Love Your Food is available On Demand. Just go to our website, 

radio tearoha.com 88fm and choose On Demand from the list you see there. 

 I look forward to being with you again next time.  

 

Happy cooking and remember to Love Your Food. 

 

Got a question? You can email Eileen at eileenjoyce72@gmail.com or contact her via her Facebook page here. 

 

 

 

mailto:eileenjoyce72@gmail.com
https://www.facebook.com/eileen.joyce.127

