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Jamon Wrapped Chicken Leg 
 
 

EQUIPMENT 
 

Chef Knife, Blender, Clingfilm, Butchers Twine, Small Mixing Bowl, Spoon, Medium Size Frypan 
 
 
 

INGREDIENTS 
 

2 Bone in Chicken Maryland, 1 Chorizo Sausage, 100gm Chicken Mince, ¼ Butternut Pumpkin, 1 Egg White, 4 Slices Jamon,  
20-40gm Butter, 30gm Cream, Coriander, Olive Oil, Salt, Pepper, Smoked Paprika 

 
 
 

METHOD 
 

Cut 6-8 3cm Cubes from the pumpkin and place on a perforated steam tray, roughly cut the remaining pumpkin and place on 
the same tray, season with salt, pepper and paprika 

 
Place the pumpkin in a pre-heated oven steam setting for 12 mins until tender 

 
Remove the spine bone from the chicken maryland, “French” the knuckle end of the drumstick and remove the thigh bone. 

(Refer to the video for these steps) 
 

For the stuffing skin the chorizo sausage and finely dice add the sausage to the chicken mince with salt, pepper and a little 
smoked paprika. Mix in egg white and 10-20gm of cream, set aside 

 
When the pumpkin is cooked remove from the oven and set the cut cubes aside. With the remaining pumpkin place in a blender 

along with approx 20gm of butter and 20gm of cream and blend until smooth and set aside 
 

Open up the boned out section of the chicken leg and place some stuffing in the cavity. Place enough stuffing so the thigh 
section still closes up 

 
Lay two (2) sheets of Jamon on a chopping board and wrap the chicken leg ensuring the seam is well sealed 

 
Using the butchers twine tie the filled thigh section 

 
Wrap the chicken tightly in cling film and place on a perforated tray, place the chicken in a pre-heated oven steam setting 70 

degrees for 70 mins 
 

Once the chicken is cooked remove from the oven and heat the fry pan, cover the pumpkin puree and place in the oven steam 
setting 70-80 degrees to warm 

 
Add a little oil to the fry pan and pan fry the chicken legs over medium heat until the jamon crisps, add the pumpkin cubes 

and turn over the chicken legs and add 20gm of butter. 
 

Remove the chicken and rest for 5-6 mins 
 

Spoon out some pumpkin puree on a plate and scatter the pumpkin cubes, remove the butchers twine and slice the thigh 
section in two pieces leaving the drumstick whole 

 
Garnish with some coriander sprigs 
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HINTS & TIPS 
 

- Filling a chicken leg is a excellent way to “jazz” up a simple and cheap cut 
 

- If the pork parts in this recipe don’t appeal you can always omit the chorizo and jamon, fill the leg with a herb chicken 
mince and don’t wrap the legs in jamon, steaming the legs and then pan-frying will result in a nice golden skin 

 
- You can prepare the chicken legs in advance, filled and wrapped they will keep in the fridge for a day 

 
- Be careful with the seasoning of this dish, jamon and prosciutto once pan-fried can become very salty 

 
- Don’t try to overfill the chicken legs, too much filling and you will loose the shape and the filling will spill out as it cooks, 

any remaining filling can be frozen for next time or used as a ravioli filling 
 


