
Ingredients:

Method:

WICKWOODS COOKERY CLASSES

At home: set your oven to 65 degrees C (using a thermometer which lives inside the oven will be invaluable for this – do not 
trust your dials!), cook the chicken for 2 hours until the internal temperature reaches 65 degrees C. Cool in the fridge.

This dish can easily be made vegan by removing the chicken breast and the mayonnaise.

GRILLED CHICKEN BREAST, SAUTÉED POTATO SALAD, GREMOLATA DRESSING AND
CRISPY CAPERS

8 new potatoes (boiled in salted water for 15 minutes and refreshed with iced water)
½ clove of garlic
1 small bunch of flat leaf parsley
1 lemon 
50g olive oil
30g mayonnaise (homemade – you know how to do it now!)
2 baby gem (cut and washed)
1 chicken breast (pre-cooked)
50g lillyput capers (deep fried until crisp)

Half your new potatoes, slowly sauté in a large frying pan, cut side down with a small amount of seasoning.

Using a micro plane, grate the lemon zest and garlic on top of the parsley on a chopping board. Finely chop and add to a bowl 
with the olive oil and seasoning. 

Start to grill the chicken breast.

When the new potatoes are coloured nicely, remove from the heat and drain off any excess oil. Whilst still warm add them to the bowl 
with the gremolata.

Add the baby gem and mayonnaise and dress everything well, taste to check seasoning. 

Remove your chicken from the grill and plate the salad. Carve chicken and serve the on top. 

To finish sprinkle with crispy capers for added texture and salty acidity.

Chicken breast – our way:

We take great care in preparing and cooking all of our food and I really believe our chicken is more succulent and flavoursome than 

most. Firstly we brine the chicken for 8 hours to add moisture and season gently, it also helps to eradicate impurities. Then we vac pack 

each breast with olive oil, a sliver of garlic, a sprig of thyme and cook them at a controlled temperature in a water bath for 2 hours 

at 65 degrees C. this ensures the chicken is cooked gently meaning we don’t lose moisture and overcook because we control the 

temperature. We then cool the chicken rapidly in iced water. 


