
GARLIC CHICKEN
WITH ATLAS SSAMJANG, KIMCHI, BROCCOLINI & SESAME POTATOES

MASTERCLASS

CHEF’S NOTE: Combining the saltiness of doenjang (soybean paste) and the sweet yet spiciness of gochujang (chilli paste), 
ssamjang is the condiment you are going to want at every barbecue! Translating to ‘“sauce for wraps”, ssamjang can accompany grilled meats 
that are wrapped together with fresh lettuce. To get the real Korean barbecue experience, cook the chicken and broccolini on a barbecue.
* Kimchi, spring onion and garlic are to be split across other dishes so please read each recipe carefully. 

KOREA

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt
  
ALLERGENS: 
Garlic, onion, sesame, wheat, gluten, soy

SPECIALISED EQUIPMENT: 
Lined baking tray, barbecue (optional)  
      
   
      
  
     
      
     

30 MINS + PREP TIME2 SERVINGS

2 chicken 
maryland fillets

1 ATLAS 
kimchi tub*

1 ATLAS 
ssamjang sauce 

1 sesame seed 
sachet

2 Dutch cream 
potatoes

1 spring onion 
bunch*

2 garlic 
cloves*

1 broccolini 
bunch

1 brown onion



4. Cook the chicken
  
Meanwhile, heat a splash of oil in a frying pan 
over medium heat. Massage the chicken with 
some oil and salt. Add the chicken, skin side 
down, and cook for 5 minutes or until browned 
and crisp. Place a weight on top such as a plate 
or saucepan to ensure an even cook. Just before 
you turn the chicken, brush the flesh with the 
garlic paste. Turn the chicken and cook for 
about 5 minutes or until cooked through. Set 
aside to rest.     

3. Roast the potatoes
   
Add the onions to the baking tray with the 
potatoes and coat all vegetables with some 
cooking oil and salt. Place in the oven to cook 
for 15 minutes or until golden and cooked 
through.       
     
   
      

1. Cook the potatoes

Always read the recipe in full before you begin. 
Preheat the oven to 210C fan forced. Bring a 
saucepan of water to the boil. Wash the potatoes 
then cut into roughly 3cm pieces. Add them to 
the boiling water and cook for 10 minutes or 
until mostly softened. Drain and place on a 
lined baking tray.     
     
 
      
     
      

5. Cook the broccolini     
  
In the same frying pan, add the broccolini and 
cook for 2 minutes on each side or until charred 
and vibrant.      
     
 
      
    

      
     
  
    

6. Coat the potatoes    
  
Once the potatoes and onions are cooked, 
transfer to a bowl and toss with the sesame 
seeds and half of the ssamjang sauce.   
      
  
      
    

      
    
      
     

2. Prepare the remaining ingredients
    
Meanwhile, peel and cut the onion into wedges. 
Mince 1 clove of garlic* per person. Thinly slice 
1 spring onion* per 2 people. Trim the ends 
of the broccolini. Mix a splash of oil with the 
minced garlic to make a garlic paste.   
      
  
      
   

7. To serve
   
Divide the potatoes, onions, broccolini and 
chicken between serving plates. Serve with 
some of the kimchi*, a sprinkle of the spring 
onion and the remaining ssamjang 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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