
 

Sage and Garlic Chicken with Celeriac Puree and Spinach 
Ball

Ingredients

1  who le  ch ick e n  
40g  b u tte r,  cub e d  
2  clo ve s  g a rl ic,  s l i ce d  
6  s a g e  le a ve s  
O l ive  o i l  
4  s l ice s  p ro s ciu tto  
1  ts p  th ym e  le a ve s   

 
Sauce 
2  ca rro ts ,  d ice d  
2  ce le ry s tick s ,  d ice d  
2  g a rl ic clo ve s ,  cru s he d  
2  s ha l lo t,  cho p p e d  
1  l i tre  ch ick e n  s to ck  
1  tb s  p la in  f lo u r 
Â¼ cup  wa te r 

 
Celeriac puree 
1  ce le ria c,  p e e le d ,  ro ug h ly cho p p e d  
50g  b u tte r 
Â½ cup  m i lk  

 
Chips  
O i l ,  to  d e e p  f ry 
3  p o ta to e s ,  p e e le d  a nd  ju l ie nne d  

 
Spinach bal l  
1  clo ve  g a rl ic,  cru s he d  
200g  b a b y s p ina ch ,  p ick e d  

Method    
1 .  P re  he a t th e  o ve n  to  180Â°C .   

   

2 .  Fo r th e  ch ick e n ,  cu t th e  th ig h s  a nd  wing s  f ro m  the  ch ick e n ,  
m a k e  a  p o ck e t und e r th e  s k in  o ve r th e  cro wn ,  s tu f f  wi th  k no b s  o f  
b u tte r,  g a rl ic a nd  s a g e  le a ve s .  Driz z le  with  o l ive  o i l  a nd  p la ce  o n  
a n  o ve n  tra y,  s e a s o n  with  s a l t a nd  p e p p e r a nd  p la ce  in  th e  o ve n  
to  ro a s t f o r 20 -30  m inu te s  o r un ti l  co o k e d .  He a t a n  o i le d  p a n  o ve r 
a  m e d -h ig h  he a t,  cu t th e  b re a s t f ro m  the  cro wn ,  co o k  ch ick e n  s k in  
s id e  d o wn ,  co o k  un ti l  cris p .  

   

3 .  De b o ne  the  ch ick e n  th ig h s ,  f la tte n  with  a  m e a t m a l le t a nd  trim  
a wa y a ny fa t a nd  s in e w.  T o p  with  th ym e  le a ve s  a nd  g a rl ic a nd  
s e a s o n  with  s a l t a nd  p e p p e r.  R o l l .  P la ce  p ro s ciu tto  o n  a  f la t 
s u rfa ce ,  to p  with  th e  ro l le d  th ig h  a nd  wra p  tig h tly wi th  th e  
p ro s ciu tto  th e n  wra p  tig h tly in  cl in g  f i lm ,  th e n  fo i l .  Bring  a  
s a u ce p a n  o f  wa te r to  th e  b o i l ,  re d u ce  to  a  s im m e r a nd  p la ce  the  
th ig h  in  to  p o a ch  fo r 8 -10  m inu te s .  R e m o ve  fo i l  a nd  cl in g  f i lm .  
He a t a n  o i le d  p a n  o ve r a  m e d -h ig h  he a t;  co o k  the  ch ick e n  un ti l  
g o ld e n  a l l  o ve r,  d riz z le  with  e x tra  o l ive  o i l  wh i le  co o k ing .  

   

4 .  R o ug h ly cho p  the  re m a in ing  ch ick e n  b o ne s ,  h e a t a n  o i le d  f rying  
p a n  o ve r a  m e d -h ig h  he a t,  b ro wn  the  b o ne s  a l l  o ve r,  a d d  the  
ca rro t,  ce le ry,  g a rl ic a nd  s ha l lo ts ,  co n tinue  to  co o k  un ti l  
ca ra m e l is e d .  De g la z e  the  p a n  with  ch ick e n  s to ck ,  th e n  a l lo w to  
s im m e r fo r 8 -12  m inu te s ,  a d d ing  m o re  s to ck  whe n  ne e d e d .  P la ce  
a  s ie ve  l in e d  with  m us l in  o ve r a  b o wl  a nd  d ra in  th e  s a u ce ,  p o u r 
th e  s tra in e d  s a u ce  b a ck  in to  a  s a u ce p a n ,  p la ce  o ve r a  m e d ium  
he a t.  C o m b ine  the  f lo u r a nd  wa te r to g e the r in  a  jug  a nd  wh is k ,  
s lo wing  wh is k  in to  th e  s a u ce ,  wh is k  un ti l  th ick e ne d ,  a d ju s t th e  
s e a s o n ing .  

   

5 .  Fo r th e  ce le ria c p u re e ,  p la ce  the  ce le ria c in  a  b le nd e r a nd  
p ro ce s s  un ti l  f in e ly cho p p e d .  P la ce  in  a  s a u ce p a n ;  a d d  b u tte r a nd  
m i lk ,  s e a s o n  a nd  p la ce  o ve r a  m e d ium  he a t,  s im m e r fo r 6 -8  
m inu te s  o r un ti l  ce le ria c is  s o f t.  P o u r b a ck  in to  a  b le nd e r a nd  
p ro ce s s  un ti l  s m o o th ,  p la ce  a  s ie ve  o ve r a  b o wl  a nd  s ie ve  the  
  

  

 
 
  

  

 
 
 
  
 
 
 
 
  

  

 
 
  



 

 
 

 

  
  
  
  
  
  
  

 
  
  
  
  
  
  
  
     

 
  
  
  
     

 
  
  
  

 
  
  
  

  
     

  

 
 
 
 
   
   
  

  

 
 
 
 
 
 
   
   
  

  

 
   
 
 
   
 
 
 
 
  

  

 
 
   
 
 
p u re e .  

   

6 .  Fo r th e  ch ip s ,  He a t a  s a u ce p a n  o ne  th i rd  fu l l  o f  o i l  u n ti l  h o t 
e no ug h  to  d e e p  f ry.  De e p  f ry th e  ch ip s  in  b a tche s  un ti l  g o ld e n ,  
d ra in  o n to  a  p la te  l in e d  with  p a p e r to we l ,  s e a s o n  with  s a l t.  

   

7 .  Fo r th e  s p ina ch  b a l l ,  b ring  a  s m a l l  s a u ce p a n  o f  wa te r to  th e  
b o i l ,  th e n  re d uce  to  a  s im m e r,  b la n ch  8  s p ina ch  le a ve s  fo r 3  
s e co nd s ,  a rra ng e  o ve rla p p ing  le a ve s  in  a  s ta r s ha p e  o n to  a  cle a n  
te a  to we l .  He a t a n  o i le d  f rying  p a n  o ve r a  m e d ium  he a t,  s a u tÃ© 
the  g a rl ic un ti l  s o f t,  a d d  the  s p ina ch  a nd  to s s  to  wi l t,  s e a s o n  with  
s a l t a nd  p e p p e r.  P la ce  in  a  s ie ve  to  d ra in  th e n  p la ce  o n to  p a p e r 
to we l  to  d ra in  a ny e x ce s s  l iq u id .  R o ug h ly cho p .  P la ce  in to  th e  
ce n tre  o f  th e  s p ina ch  s ta r a nd  the n  ca re fu l ly ro l l  o ve r th e  te a  to we l  
to  fo rm  a  s p ina ch  b a l l .  

   

8 .  T o  s e rve ,  s m e a r ce le ria c p u re e  a cro s s  th e  p la te ,  to p  with  th e  
ch ick e n  b re a s t,  a rra ng e  the  s l ice d  th ig h  with  th e  ch ip s  a nd  the  
s p ina ch  b a l l  to  th e  s id e  a nd  the  s a u ce  in  a  jug .  


