
ROAST CHICKEN
WITH HERB & LEMON SAUCE & ROAST POTATOES

MASTERCLASS

CHEF’S NOTE: For a more even cook, remove the chicken from the fridge at least 30 minutes before cooking to bring it to room tem-
perature. Check that it is cooked by poking the thickest part of the chicken with a skewer and if the juices run clear it is cooked. 

FRANCE 40 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt, pepper, sugar, butter

ALLERGENS: 
Garlic

SPECIALISED EQUIPMENT: 
Absorbent paper

1 fennel bulb

1 lemon

1 olive oil sachet

1 carrot

2 Dutch cream 
potatoes

1 half chicken

1 garlic clove

1 parsley 
bunch



4. Make the potato bake

Meanwhile, place the potato slices in a bowl 
with half of the garlic, a splash of olive oil, some 
of the chopped herbs and a pinch of salt. Layer 
the potatoes into a baking dish and cover with 
foil. Cook in the oven for 15 minutes or until 
potatoes are tender. Remove the foil and return 
the dish back to the oven for 10 minutes or until 
browned. 

3. Roast the chicken and fennel

Place the chicken and fennel wedges on a lined 
baking tray. Drizzle with cooking oil and salt. 
Place into the preheated oven and cook for 30 
minutes or until cooked through.

1. Prepare the eggplant

Preheat oven to 200C fan forced. Cut the fennel 
bulb into thin wedges. Pick and finely chop the 
fennel fronds. Zest and juice the lemon. Finely 
chop the parsley leaves. Peel, halve and slice 
the carrot thickly. Crush, grate or finely chop the 
garlic. 

5. Cook the carrots

Bring a saucepan of salted water to the boil. 
Add the carrots and cook for 3 minutes or until 
the carrots are just cooked. Drain the water and 
place the carrots back in the saucepan over 
medium heat. 

7. Make the herb and lemon sauce  

Combine the herbs, lemon zest, lemon juice, 
remaining garlic and remaining olive oil in a 
bowl. Season to taste with salt, pepper and 
sugar.

2. Prepare the potatoes

Peel the potatoes and slice as thinly as possi-
ble. Use a mandolin if you have one. Wash the 
potato slices to remove the starch and dry using 
absorbent paper. 

6. Finish the carrots

Add a pinch of salt, pinch of sugar and a little 
butter per person to the carrots, cook, stirring 
until the carrots are shiny and delicious.

8. To serve

Cut the chicken into pieces. Serve with the 
fennel, carrots and potato bake. Finish with a 
generous drizzle of the herb and lemon sauce. 

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
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