
PERI PERI CHICKEN
WITH SWEET POTATO MASH & ROASTED RED ONION

CHEF’S NOTE: Peri peri is a small chilli in Africa, introduced by the Portuguese. They are very hot and quite similar to Thai red 
chillies. For a more intense flavour marinate the chicken overnight.

SOUTH AFRICA 30 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, white sugar, salt, vinegar, 
milk, butter

ALLERGENS: 
Onion, garlic, dairy

SPECIALISED EQUIPMENT: 
Blender or food processor (optional), lined 
baking tray

2 chicken 
Marylands

1 smoked 
paprika sachet

1 garlic 
clove

1 broccolini 
bunch

1 red onion

1 Thai 
red chilli

1 lemon 1 basil 
bunch

1 long 
red chilli

1 sweet 
potato



4. Cook the chicken and the onion 

Drizzle the onion wedges and broccolini with a 
little oil. Place the chicken onto a lined baking 
tray with the onion wedges and cook in the 
preheated oven for 15 minutes.  

8. To serve

Combine the charred onion with the 
remaining basil in a bowl. Divide the mash, 
peri peri chicken, broccolini, basil and onion 
between serving plates. Serve with any remain-
ing peri peri sauce, the roasting juices from the 
baking tray and remaining lemon wedges.  

3. Marinate the chicken 

Place the chicken in a bowl along with half of 
the peri peri sauce. Rub the marinade all over 
the chicken.

7. Mash the potatoes 

Drain and return the potatoes to the saucepan. 
Add 1 teaspoon of butter per person and mash 
until smooth. Add a splash of milk or water if 
needed and salt to taste.

1. Prepare the ingredients

Preheat oven to 200C fan forced. Finely chop 
half of the onion, cut the remainder into 
wedges. Crush, grate or finely chop the garlic. 
Finely chop a third of the basil leaves, pick the 
remainder. Cut the lemon into wedges. Very 
finely chop the long red chilli and the Thai 
chilli. Peel and roughly chop the sweet potato.

5. Cook the potatoes 

Meanwhile, add the sweet potato to a saucepan 
of salted water and bring to the boil. Cook for 10 
minutes or until the potatoes are tender.

2. Make the peri peri sauce 

Place the smoked paprika, a splash of vinegar, 
finely chopped onion, garlic, finely chopped 
basil, long red chilli and a pinch of sugar in a 
bowl. Add the Thai chilli to taste and a squeeze 
of lemon and mix well. Season to taste. 
Alternatively, blend or process the paprika, 
vinegar, onion, garlic and chillies together then 
stir through the basil. 

6. Cook the broccolini  

Remove the chicken from the oven and squeeze 
some of the lemon over it. Add the broccolini to 
the baking tray and continue to cook everything 
for another 5 minutes or until the chicken is 
cooked through, the onion is charred and the 
broccolini is tender.  

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass

MASTERCLASS


