
BEET-POTATO MASH WITH
PAN-SEARED CHICKEN AND

TURNIPS
 

By Chef Desmond Betton



INGREDIENTS

Potato Beet Mash  
6 yukon gold potatoes peeled and cut into 1 inch cubes

2 beets, peeled and cut into 1 inch cubes
4 cloves garlic, peeled

2 TBS butter 
Kosher salt

For the Chicken
4 boneless, skinless chicken thighs, approximately 1 pound

2 sprigs thyme, leaves stripped and roughly chopped
Kosher salt and black pepper

1 clove garlic, minced
1 cup onions (cipollini or any other white onion)

2 turnips, cut into wedges
¼ cup water or chicken stock



DIRECTIONS
1.For the beet mash, combine potatoes, beets, garlic, and a large pinch of salt in a
medium pot and cover with water. If you've never peeled beets before, here is a video
on it! https://www.youtube.com/watch?v=0c27o3CSQXU

2. Bring to a boil and cook, until vegetables are tender, about 15 minutes. Ladle out 1
cup of the cooking liquid and set aside. 

3. Drain vegetables and add to a food processor or blender. With the food processor
running, slowly pour in the cooking liquid until the mash has reached your desired
consistency.  

4. Return the mash to the pot and place over medium heat. Whisk in butter and salt
to taste. Continue cooking until everything is warmed through and combined, 5 to 10
minutes. 

5. For the chicken, seasons both sides with salt and pepper, sprinkle with thyme
leaves.

6.  Heat 2 TBS olive oil in a heavy bottomed skillet over medium high heat. Sear
chicken on both sides until golden brown, adding more oil if needed (chicken does
not need to be fully cooked). 

7. Transfer chicken to a plate. Add onion and turnips to pan and saute until onions
are translucent and turnips have begun to brown, about 5 minutes. Add garlic
cooking for an additional minute until fragrant. 

8. Deglaze the pan with a ¼ cup water or stock, scraping up any browned bits on the
bottom of the pan. Return chicken to the pan, cover and cook for 15 minutes or until
turnips are tender and chicken registers and internal temperature of 165 degrees.

9. Put it all together: Spoon puree onto plate, top with chicken and vegetables. Pour
pan sauce over and enjoy!

https://www.youtube.com/watch?v=0c27o3CSQXU

