
GARLIC & ZA’ATAR BAKED CHICKEN
WITH CRISPY POTATOES & BRUSSEL SPROUTS

MASTERCLASS

CHEF’S NOTE: Za’atar is a staple spice mix in every Lebanese home. It is made up of sesame seeds, sumac, dried oregano. Mix it 
with some olive oil and spread it on some bread, sprinkle it on salad or even eggs! Alternatively, you can roast the Brussel sprouts 
with the potatoes. * Use half of the onion provided. Parsley is used across all dishes. The tabbouleh dish will require the most.

LEBANON 35 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, olive oil, pepper, salt

ALLERGENS: 
Garlic, onion, sesame

SPECIALISED EQUIPMENT: 
Lined baking tray, oven safe frying pan or 
baking dish

2 chicken 
maryland fillets

1 garlic 
dip tub

1 za’atar 
bag

2 Dutch cream 
potatoes

1 red onion *

1 parsley 
bunch *

1 lemon1 Brussel 
sprouts bag



4. Sear the chicken

Add a splash of oil in a frying pan (if you 
have an oven safe one then use that) over 
medium-high heat. Add the chicken, skin side 
down, and cook to crisp the skin for 5 minutes 
checking often so as not to burn the skin. Place 
a weight over the top, such as a plate, to ensure 
even cooking. Once the skin is crisp, flip the 
chicken over.

8. To serve

Divide the chicken, potatoes, onion and Brussel 
sprouts between serving plates. Serve with the 
remaining garlic dip and a squeeze of the baked 
lemon shell.

3. Cook the potatoes

Place the potatoes on a lined baking tray and 
sprinkle them with olive oil and salt. Cook in 
the preheated oven for 25 minutes or until the 
potatoes are crisp and golden.

7. Dress the Brussel sprouts

Sprinkle the parsley leaves, some salt to taste 
and some lemon juice to taste over the Brussel 
sprouts when ready to serve.

1. Cut the potatoes

Preheat oven to 200C fan forced. Wash the 
potatoes. Cut the potatoes into quarters. Place 
them cut side down on a chopping board then 
cut even 5mm slits through the skin, about 3/4 
of the way through, leaving the bottom intact. 

5. Cook the chicken

If you are using an oven safe frying pan, add 
the onion and lemon shells around the chicken 
otherwise transfer the chicken, skin side up, to 
a baking dish. Cook in the oven for 12 minutes 
or until the chicken is almost cooked through. 
Remove the chicken and onion, sprinkle the 
za’atar over them and a couple of spoons of the 
garlic dip over the chicken and return to the 
oven for 5 more minutes. 

2. Prepare the remaining ingredients

Wash the remaining vegetables. Finely chop 
1 tablespoon per person of parsley* leaves. Cut 
the onion* into thin wedges. Juice the lemon and 
reserve the remaining lemon shell. Remove each 
leaf from the Brussel sprouts; you may need to trim 
the root to make it easier. 

6. Cook the Brussel sprouts

Meanwhile, add a generous splash of oil in a 
frying pan over medium-high heat. Carefully 
add the Brussel sprouts (they may pop and 
sizzle) and cook for 4 minutes, stirring often, or 
until crisp and slightly browned. 

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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