
 

Salt Baked Chicken with Hay

Ingredients

Salt  Crust  
1  cup  ta b le  s a l t 
Â¼ cup  ro ck  s a l t 
2  Â¼ cup s  p la in  f lo u r,  p lu s  e x tra  fo r 
ro l l in g  
2  e g g  wh ite s  
200m ls  wa te r  

 
Chicken 
1 .6k g  who le  ch ick e n  
1  le m o n  we d g e  
5  s p rig s  th ym e  
Ha nd fu l  h a y 

 
Potato aioli 
3  b u lb s  g a rl ic 
2  la rg e  d e s i re  p o ta to e s ,  p e e le d ,  
cho p p e d  
4  e g g  yo lk s  
150m ls  e x tra  vi rg in  o l ive  o i l  
150m ls  ve g e ta b le  o i l  
Le m o n  ju ice  to  ta s te  

 
Rolled chicken thigh 
1  g a rl ic clo ve  
F in e ly g ra te d  z e s t o f  1  le m o n  
2  ts p  fe nne l  s e e d s  
1  ts p  wh ite  p e p p e rco rn s  
3  s l ice s  p a n ce tta  
2  ts p  o l ive  o i l  

 
A rt ichoke barigoule  
100m ls  e x tra  vi rg in  o l ive  o i l  
2  ca rro ts ,  d ice d  
4  s ha l lo ts ,  d ice d  
1  ce le ry s ta lk ,  d ice d  
Â½ fe nne l ,  d ice d  
500m ls  wh ite  wine  
2  l i tre s  wa te r 
1  clo ve  g a rl ic,  cho p p e d  
4  p a rs le y s ta lk s  
1  b a y le a f  
5  s p rig s  th ym e  
2  ts p  wh ite  p e p p e rco rn s  
Â¼ ts p  fe nne l  s e e d s  
1  ts p  co ria nd e r s e e d s  
4  b a b y a rticho k e s  
1  le m o n  

 
Burnt  butter sauce  
200g  b u tte r 
2  e g g s  
Le m o n  ju ice  to  ta s te  
F in e ly g ra te d  rin d  o f  Â½ o ra ng e  

 
A rt ichoke and vegetables  
250m ls  s tra in e d  a rticho k e  co o k ing  
l iq u id  
Â½ ts p  cha rd o nna y vin e g a r 
1  tb s  f in e ly d ice d  ca rro t 
1  tb s  f in e ly d ice d  fe nne l  
1  tb s  f in e ly d ice d  ce le ry 
1  tb s  f in e ly d ice d  s ha l lo t 
100g  d o ub le  p e e le d  b ro a d  b e a ns  

 
Hazelnuts  
Â¼ cup  o f  Ha z e lnu ts  

 
To Serve  
M icro  he rb s  to  g a rn is h  
   

Method    
1 .  To make the salt  crust ,  p la ce  the  ta b le  s a l t,  ro ck  s a l t a nd  f lo u r 
in  a  b o wl  a nd  m ix  to  co m b ine .  Ma k e  a  we l l  in  th e  ce n tre ;  a d d  the  
e g g  wh ite s  a nd  wa te r a nd  u s ing  yo u r ha nd s ,  m ix  to  a  d o ug h .  
T ra n s fe r to  a  cle a n  f la t s u rfa ce  a nd  k ne a d  fo r a b o u t 2  m inu te s  o r 
un ti l  f i rm .   

 
2 .  To make the chicken,  p re he a t o ve n  to  220C .  Gre a s e  a nd  l in e  a  
b a k ing  tra y.  R e m o ve  the  wing  t ip s  a nd  p a rs o n s  no s e  a nd  d is ca rd .  
R e m o ve  the  le g s  a nd  re s e rve .  Se a s o n  the  ch ick e n  ca vi ty with  s a l t 
a nd  s tu f f  wi th  le m o n  we d g e  a nd  thym e .  T a k e  a  g o l f  b a l l  s iz e  b a l l  
o f  th e  s a l t cru s t a nd  re s e rve .  R o l l  th e  re m a in ing  s a l t cru s t o n  a  
l ig h tly f lo u re d  s u rfa ce  to  a b o u t a  40cm  ci rcle .  Sp rin k le  a  ha nd fu l  
o f  h a y e ve n ly o ve r th e  s a l t cru s t,  le a ving  a  2 cm  b o rd e r a ro und  the  
e d g e .  P la ce  the  ch ick e n ,  b re a s t s id e  d o wn ,  o n to  the  ha y.  Fo ld  th e  
d o ug h  o ve r th e  b i rd  to  co m p le te ly e n clo s e  a nd  p in ch  to  s e a l .  P la ce  
the  p a rce l  o n  the  p re p a re d  tra y,  s e a m  s id e  d o wn .  P u l l  o u t a ny ha y 
tha t ha s  p o k e d  th ro ug h ,  a nd  u s e  the  re s e rve d  s a l t cru s t to  s e a l  
h o le s  o r g a p s  in  th e  cru s t.  P la ce  the  ch ick e n  in  th e  o ve n  a nd  
re d uce  the  te m p e ra tu re  to  190C .  C o o k  fo r 40  m inu te s ,  wi tho u t 
o p e n ing  the  o ve n .  R e m o ve  f ro m  o ve n  a nd  re s t f o r 10  m inu te s .  T o  
re le a s e  the  p re s s u re ,  u s e  a  s e rra te d  k n i f e ,  cu t a ro und  the  lo we r 
ci rcum fe re n ce  o f  th e  cru s t,  wi tho u t cu ttin g  the  ch ick e n .  Sta nd  un ti l  
re a d y to  s e rve .  R e m o ve  to p  cru s t.  C a rve  b re a s t a wa y f ro m  ca rca s s  
a nd  s l ice  th e  b re a s t in to  1 cm  th ick  s l ice s .  

 
3 .  To make the potato aioli,  p re he a t a  s e p a ra te  o ve n  to  190C .  
W ra p  the  g a rl ic in d ivid ua l ly in  f o i l  a nd  ro a s t f o r a b o u t 30  m inu te s  
o r un ti l  s o f t.  Sq ue e z e  the  g a rl ic f ro m  s k in .  P la ce  the  p o ta to e s  in  a  
s a u ce p a n  a nd  co ve r with  wa te r.  Bring  to  a  b o i l  a nd  co o k  un ti l  
te nd e r.  Dra in  a nd  p a s s  the  p o ta to e s  th ro ug h  a  rice r.  P la ce  
p o ta to e s ,  ro a s te d  g a rl ic a nd  e g g  yo lk s  in  a  fo o d  p ro ce s s o r a nd  
p ro ce s s  un ti l  s m o o th .  W ith  m o to r o p e ra ting ,  s lo wly a d d  the  o i l  
un ti l  co m p le te ly e m u ls i f ie d .  Se a s o n  to  ta s te  with  le m o n  ju ice  a nd  
s a l t a nd  p e p p e r.  P a s s  th ro ug h  a  f in e  s ie ve .  

 
4 .  For the rolled chicken thigh,  p la ce  the  g a rl ic,  le m o n  rind ,  
f e nne l  s e e d s  a nd  wh ite  p e p p e r in  a  m o rta r a nd  u s e  the  p e s tle  to  
m a k e  a  p a s te .  R e m o ve  the  d rum s tick  f ro m  the  re s e rve d  ch ick e n  
le g s  a nd  d is ca rd  d rum s tick .  Bo ne  the  th ig h  a nd  p la ce  s k in  s id e  
d o wn  o n  a  f la t s u rfa ce .  Se a s o n  with  a  p in ch  o f  s a l t a nd  rub  a  p in ch  
o f  th e  s p ice  m ix  o n to  the  f le s h .  R o l l  th e  th ig h  in to  a  ca nno n  
s ha p e .  La y p a nce tta  s id e  b y s id e ,  o ve rla p p ing  o n  a  f la t s u rfa ce .  
P la ce  the  ro l le d  ch ick e n  th ig h ,  s e a m  s id e  d o wn  o n to  the  ce n tre  o f  
th e  p a nce tta  a nd  ro l l  to  f o rm  a  t ig h t p a rce l .  T ie  cro s s wa ys  with  
k i tche n  s trin g  a nd  p la ce  in  th e  f re e z e r f o r 15  m inu te s .  He a t o i l  in  
a n  o ve np ro o f  f rying  p a n  o ve r m e d ium  he a t.  C o o k  the  th ig h  in  th e  
p a n ,  tu rn ing  o cca s io na l ly to  b ro wn  the  s u rfa ce .  Ba k e  fo r a b o u t 10  
 
 
  

 
   
 
   
 
     
 
 
 
 
 
 
 
   
 
  

 
   
 
 
 
 
 
 
 
 
  

 
   
 
  

 
   
 
 
 
 
 
  

 
   
 
 
 
 
  



 

 

 

  
  
     
     
  
  
  

 
  
  
  
  
  

 
  
  
 
  
  
  
  
  

 
  
  
  
  
  
  
  

 
  
  
  
  
  
     
  
  
  
  
  
  
  
     
  
  
  

 
  
  
  
  
      

 
  
 
  
     
  
  
  
  
  

 
  
     

 
  
  
  

  
   
 
 
 
  

 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
   
 
 
 
 
 
 
 
  

 
   
 
 
 
 
 
 
 
 
 
  
 
m inu te s ,  tu rn ing  ha l fwa y th ro ug h  co o k ing .  R e m o ve  f ro m  p a n  a nd  
re s t f o r 10  m inu te s .  R e m o ve  s trin g ,  trim  the  e nd s  o f  th e  ro l le d  
ch ick e n  a nd  s l ice  in to  1 cm  d is k s .  

 
5 .  To make the art ichoke barigoule,  h e a t th e  o i l  in  a  s a u ce p a n  
o ve r a  m e d ium  he a t.  Ad d  the  ca rro ts ,  s ha l lo ts ,  ce le ry a nd  fe nne l  
a nd  s a u tÃ© fo r 2  m inu te s .  Ad d  the  wine ,  wa te r a nd  a l l  re m a in ing  
ing re d ie n ts  e x ce p t th e  a rticho k e s  a nd  le m o n .  Bring  to  a  b o i l  a nd  
s im m e r fo r 20  m inu te s .  Me a nwh i le ,  p la ce  the  ju ice  o f  Â½ o f  th e  
le m o n  in  a  b o wl  wi th  1  l i tre  co ld  wa te r.  R e m o ve  the  d a rk  o u te r 
le a ve s  o f  th e  a rticho k e s ,  to  e x p o s e  the  l ig h t,  te nd e r inne r ce n tre  
a nd  s ha ve  with  a  ve g e ta b le  p e e le r to  cle a n .  Sha ve  the  b a s e  a nd  
s te m  a nd  rub  the  who le  a rticho k e  with  re m a in ing  le m o n  ha l f  to  
p re ve n t b ro wn ing .  C u t 2 cm  f ro m  the  to p s  o f  th e  cle a ne d  a rticho k e  
a nd  d is ca rd .  So a k  in  p re p a re d  le m o n  wa te r un ti l  a l l  a rt icho k e s  a re  
cle a n .  R e m o ve  the  a rticho k e s  f ro m  the  wa te r a nd  p la ce  in  th e  
b a rig o u le  l iq u id .  C o ve r with  a  ca rto u che  a nd  s im m e r fo r 5 -7  
m inu te s  o r un ti l  te nd e r.  R e m o ve  f ro m  he a t a nd  s ta nd  un ti l  re a d y 
to  u s e .   

 
6 .  To make the burnt  butter sauce,  p la ce  the  b u tte r in  a  s m a l l  
s a u ce p a n  o ve r a  m e d ium  he a t.  Al lo w the  b u tte r to  m e lt a nd  
co n tinue  to  co o k  un ti l  th e  b u tte r is  g o ld e n  b ro wn .  Sk im  the  s u rfa ce  
a nd  d is ca rd  im p u ri t ie s .  Stra in  th e  b u rn t b u tte r th ro ug h  a  f in e  
s ie ve ,  le a ving  the  s e d im e n t b e h ind  a nd  m e a s u re  o u t 150m ls  o f  
cle a n  b u rn t b u tte r.  C o o k  the  e g g s  in  a  s a u ce p a n  o f  b o i l in g  wa te r 
f o r 4  m inu te s .  R e m o ve  e g g s  a nd  re f re s h  in  a  b o wl  o f  ice d  wa te r.  
P e e l  e g g s  a nd  p la ce  in  a  b le nd e r.  Ble nd  un ti l  s m o o th .  W ith  the  
m o to r o p e ra ting ,  s lo wly a d d  the  150m l o f  cle a n  b u rn t b u tte r.  
Se a s o n  with  le m o n  ju ice ,  o ra ng e  rind  a nd  s a l t a nd  p e p p e r.  

 
7 .  To prepare the hazelnuts,  ro a s t f o r a  f e w m inu te s  un ti l  s k in  
p e e ls  a wa y e a s i ly.  C o o l  s l ig h tly.  R ub  ha z e lnu ts  b e twe e n  f in g e rs  to  
re m o ve  s k in .  C u t ha z e lnu ts  in  ha l f .   

 
8 .  To make the art ichokes and vegetables,  ta k e  250m ls  o f  
s tra in e d  a rticho k e  co o k ing  l iq u id  a nd  p la ce  in  a  s m a l l  s a u ce p a n .  
Sim m e r un ti l  l iq u id  re d u ce s  to  50m ls .  Ad d  the  cha rd o nna y vin e g a r,  
ca rro t,  f e nne l ,  ce le ry a nd  s ha l lo t a nd  co o k  the  ve g e ta b le s  in  th e  
l iq u id  fo r 3  m inu te s .  Ad d  the  s tra in e d  a rticho k e s ,  co o k  fo r 1  
m inu te  the n  a d d  the  b ro a d  b e a ns .  C o o k  fo r a  fu rthe r 30s e c a nd  
s e a s o n  to  ta s te .  

 
9 .  To serve,  p la ce  2  s m e a rs  o f  p o ta to  a io l i  o n  a    s e rving  
p la te .  P la ce  3  ro l le d  ch ick e n  th ig h  d is k s  o n  s m e a rs .  P la ce  2  s l ice s  
o f  ch ick e n  b re a s t o n  p la te .  Ha lve  1  a rticho k e  a nd  p la te  th e  2  
a rticho k e  ha lve s  a nd  1  who le  a rticho k e  o n  the  p la te .  Sca tte r th e  
ve g e ta b le s  a ro und  the  p la te ,  g a rn is h  with  m icro  he rb s  a nd  ha lve d  
ha z e lnu ts .  F in is h  with  b u tte r s a u ce .   


