
 

Roast Spatchcock with Sweet Corn Polenta, Pistachio and 
Asparagus

Ingredients

Spatchcock glaze 
20g  ro ck  s ug a r,  cho p p e d  
1  tb s  o ys te r s a u ce  
30m ls  s o y s a u ce   

   

Spatchcock Bal ls  
3  s p a tch co ck  
60g  s p i tch co ck  g la z e  (s e e  re cip e  
a b o ve )  
O i l  f o r d e e p - f rying  

   

Spatchcock conf i t  
Sp a tch co ck  le g s  
Â½ he a d  g a rl ic,  s l i ce d  le ng thwa ys  
Â½ b unch  thym e  
1  b a y le a f  
2  te a s p o o ns  s a l t 
500m l o l ive  o i l  
1  tb s  Di jo n  m us ta rd  
1  e g g ,  wh is k e d  
50g  p o le n ta  

   

Spatchcock Jus  
1 tb s  o l ive  o i l  
R e s e rve d  wing s  a nd  b o ne s ,  cho p p e d  
1  ca rro t,  cho p p e d  
1  ce le ry,  cho p p e d  
1  he a d  o f  g a rl ic,  h a lve d  le ng thwa ys  
4  s p rig s  th ym e  
1  b a y le a f  
500m l ch ick e n  s to ck  
2  te a s p o o ns  le m o n  ju ice  

   

Sweet corn polenta 
50g  p o le n ta  
2  la rg e  co rn  co b s  
500m ls  wa te r 

   

Pis tachio puree 
100g  p is ta ch io s ,  p e e le d  
1  clo ve  g a rl ic,  f in e ly cho p p e d  
Ze s t o f  o ne  o ra ng e  
50m ls  o l ive  o i l  
1  tb s  ve g e ta b le  o i l  
2  tb s  wa te r 

   

As paragus  and Corn 
1  ta b le s p o o n  o l ive  o i l  
1  co rn  co b  
1  b unch  th in  a s p a ra g us  
1  tb s  p is ta ch io ,  f in e ly cho p p e d  

Method    
1 .  For the spatchcock glaze ,  co m b ine  the  ro ck  s ug a r,  o ys te r s a u ce  
a nd  s o y s a u ce  in  a  s m a l l  s a u ce p a n  o ve r lo w he a t a nd  s ti r un ti l  
s ug a r ha s  d is s o lve d .  R e m o ve  f ro m  he a t a nd  a l lo w to  co o l;  s e t 
a s id e .   

 
2 .  For the spatchcock ball,  p la ce  the  s p a tch co ck  o n to  a  cho p p ing  
b o a rd ,  b re a s t s id e  d o wn .  U s ing  k i tche n  s cis s o rs  a nd  s ta rtin g  f ro m  
the  ta i l  e nd  o f  th e  b i rd ,  cu t e i th e r s id e  o f  th e  b a ck  b o ne  a nd  
re m o ve  a lo ng  with  ne ck .  C o a rs e ly cho p  a nd  s e t a s id e .  C u t o f f  
wing s ,  trying  to  k e e p  a s  m uch  o f  th e  s k in  in ta ct.  P u l l  s p a tch co ck  
le g s ,  le a ving  s k in  a tta che d .  Se t le g s  a s id e  fo r co n f i t.  (Start  conf it  
recipe now).  U s ing  a  co m b ina tio n  o f  k i tche n  s cis s o rs  a nd  a  s m a l l  
k n i f e ,  cu t a wa y the  rib  ca g e  f ro m  the  b re a s t m e a t a nd  re m o ve .  C u t 
a wa y the  ce n tre  b o ne  a nd  d is ca rd .Ge n tly e a s e  b re a s t m e a t a wa y 
f ro m  s k in ,  m a k ing  s u re  tha t i t i s  s t i l l  a tta che d  in  th e  ce n tre .  
Scra p e  a wa y a ny e x ce s s  fa tty d e p o s i ts ,  a nd  d ry with  p a p e r to we l .  
Se a s o n  b re a s t m e a t with  s a l t a nd  p e p p e r a nd  ro l l  to  f o rm  a  s m a l l  
b a l l .  Ga the r s k in  lo o s e ly a ro und  b re a s t m e a t to  e n clo s e .    Se cu re  
with  k i tche n  s trin g  a nd  trim  o f f  a ny e x ce s s  s k in .  Bru s h  with  g la z e  
a nd  wra p  tig h tly wi th  cl in g  f i lm ;  t ie  e nd  o f  cl in g  f i lm .  R e p e a t with  
re m a in ing  s p a tch co ck .  P o a ch  b a l ls  in  s im m e ring  wa te r f o r 30m in  a t 
68  d e g re e s  ce ls iu s   re m o ve  the  cl in g  f i lm  a nd  d e e p  f ry un ti l  th e  
s k in  is  g o ld e n  a nd  cris p .  

 
3 .  For the conf it ,  p re he a t o ve n  to  150  d e g re e s  ce ls iu s .    C o m b ine  
s p a tch co ck  le g s ,  g a rl ic,  th ym e  a nd  b a y le a f  a nd  s e a s o n  with  s a l t;  
re f rig e ra te  fo r 1  ho u r.  W a s h  o f f  e x ce s s  s a l t a nd  p la ce  in  a  
ro a s ting  d is h .  C o ve r with  o i l  a nd  co o k  in  th e  o ve n  fo r 1  ho u r.  
R e m o ve  f ro m  o ve n  a nd  co o l .  W he n  co o l  e no ug h  to  ha nd le ,  p ick  
th e  f le s h  a wa y f ro m  the  b o ne s  a nd  m ix  with  m us ta rd  a nd  s e a s o n  
with  s a l t a nd  p e p p e r.  Sp o o n  in to  m o u ld  a nd  p u s h  d o wn  to  
co m p re s s .  R e f rig e ra te  (o r b la s t ch i l l )  un ti l  co m p le te ly co ld .  
Unm o ld  s p a tch co ck  a nd  cu t in to  6  e ve n  th in  re cta ng le s  ( lo o k  l ik e  
f is h  f in g e rs ) .  D ip  in to  b e a te n  e g g  a nd  co a t in  p o le n ta  e ve n ly.  
Q ua rte r f i l l  a  wo k  o r s a uuce p a n  with  o i l  a nd  he a t to  160  d e g re e s  
ce ls iu s .  W he n  ho t,  d e e p  f ry p o le n ta  co a te d  s p a tch co ck  un ti l  g o ld e n  
a nd  cris p .  Dra in  o n  a b s o rb e n t p a p e r a nd  k e e p  wa rm .  

 
4 .  For the spatchcock jus,  h e a t o i l  in  a  m e d ium  p a n  o ve r m e d ium  
h ig h  he a t a nd  co o k  b o ne s  a nd  wing s  fo r 5 -10  m inu te s  o r un ti l  
b ro wn .  Ad d  ca rro ts ,  ce le ry,  g a rl ic a nd  o n io n  a nd  co n tinue  co o k ing  a  
fu rthe r 2 -3  m inu te s .  .  Ad d  thym e  a nd  b a y le a f  a nd  co ve r with  
s to ck .  Bring  to  th e  b o i l ,  th e n  re d uce  he a t to  lo w a nd  s im m e r fo r 1  
ho u r.  Sk im  a ny im p u ri t ie s  th a t co m e  to  th e  s u rfa ce .  Stra in  s to ck  
a nd  d is ca rd  s o l id s ;  re tu rn  to  p a n  a nd  s im m e r a  fu rthe r 15  m inu te s  
 
  

 
   
 
 
 
 
 
 
 
 
 
 
 
  

 
   
 
 
  

 
   
 
 
  

 
 
 
 
 
  



 

 
 

 

  
  
  
  

  

  
  
 
  
    

  

  
  
     
     
  
  
  
  
  
  

  

  
  
  
  
  
  
  
  
  
  

  

  
  
  
  

  

  
  
  
  
  
  
  

  

  
  
  
  
  

  
   
 
 
  

 
   
 
 
 
 
  
  
 
 
 
 
 
 
 
 
 
 
  

 
   
 
 
 
 
 
 
 
 
 
 
 
  

 
   
   
 
   
 
 
 
un ti l  ju s  is  a  s a u ce  co n s is te n cy.  Ad d  le m o n  ju ice  a nd  a d ju s t 
s e a s o n ing .  

 
5 .  For the sweet  corn polenta ,  cu t k e rne ls  o f f  th e  co b  a nd  
re s e rve .  P la ce  the  co rn  co b s  in  a  p a n  with  500m l o f  co ld  wa te r.  
Bring  to  th e  b o i l  a nd  co o k  fo r 20  m inu te s .  R e m o ve  co b s  a nd  
re s e rve  400m ls  o f  th e  co rn  s to ck  to  m a k e  the  s we e t co rn  p o le n ta .  
U s ing  a  s tick  b le nd e r,  p u re e  co rn  k e rne ls  un ti l  s m o o th .  Stra in  
th ro ug h  a  s ie ve  a nd  e x tra ct th e  ju ice .  D is ca rd  the  s o l id s .  P o u r th e  
400m ls  o f  co rn  s to ck  in to  a  m e d ium  s a uce p a n  a nd  b ring  to  th e  
b o i l  o ve r m e d ium  he a t.  Gra d ua l ly wh is k  in  p o le n ta  un ti l  co m p le te ly 
co m b ine d  a nd  th ick e ne d .  Sti r in  co rn  ju ice  a nd  co n tinue  to  co o k  fo r 
10  m inu te s .  P o u r p o le n ta  in to  a  d e e p  tra y (3 cm  h ig h )  a nd  
re f rig e ra te  (b la s t ch i l le r)  f o r 10  m inu te s .  O nce  p o le n ta  is  s e t,  u s e  
a  3 cm  cu tte r to  cu t o u t ci rcle s  f ro m  p o le n ta .  P la ce  o n to  a  tra y a nd  
p la ce  in  a  lo w o ve n  to  k e e p  wa rm .  

 
6 .  For the pistachio puree ,  co m b ine  the  p is ta ch io s ,  g a rl ic,  o ra ng e  
z e s t,  o l ive  o i l ,  ve g e ta b le  o i l  a nd  wa te r in  a  b le nd e r a nd  b le nd  un ti l  
a l l  th e  in g re d ie n ts  a re  co m b ine d  a nd  fo rm s  a  s m o o th  p u re e .  Se t 
a s id e .  

 
7 .  For the asparagus and corn,  re m o ve  co rn  k e rne ls  f ro m  the  co rn  
co b  a nd  cu t a s p a ra g us  in to  8  cm  lo ng .  He a t o i l  in  a  p a n  a nd  
q u ick ly co o k  co rn  a nd  a s p a ra g us  fo r 1  m inu te  o r un ti l  ju s t 
s o f te ne d .  Se a s o n  we l l  wi th  s a l t a nd  p e p p e r.  

 
8 .  T o  s e rve ,  s p o o n  a  l in e  o f  p is ta ch io  p u re e  in  th e  ce n tre  o f  th e  
p la te .  P la ce  s p a tch co ck  b a l l  o n  the  le f t,  th e  p o le n ta  cru s te d  
re cta ng le  in  th e  ce n tre  a nd  the  p o le n ta  cyl in d e r to  th e  rig h t.  
P o s i t io n  a s p a ra g us  a ro und  the  s p a tch co ck  a nd  p o le n ta  a nd  
s p rin k le  o ve r co o k e d  co rn  k e rne ls .  Driz z le  with  ho t s p a tch co ck  ju s .  


