
MIDDLE EAST COOKING CLASS 
Scan the QR code to view the Middle East cooking class. 
Share your plating ideas with us @homebynico and @home_xuk

STARTER

CAULIFLOWER VELOUTE 
Rose harissa oil, Toasted almonds, Crumbled feta

MAIN

MARINATED CHERMOULA CHICKEN BREAST 
Date puree, Chermoula, Orange blossom dressed Chantenay carrots, Dukkah

SIDE I

CRISPY LAMB BELLY 
Cabbage and cumin slaw, Pickled golden raisins, Ras el Hanout yogurt

SIDE II

SPICED HUMMUS 
Gordal olives, Green harissa, Flatbreads

DESSERT

TURKISH COFFEE AND CHOCOLATE CREMEUX 
Sour cherries, Pistachio crumb

M I D D L E  E A S T



PREPARATION 

Preheat the oven to 180°C

Remove the lamb dish, hummus 
and dessert from the fridge before 
you start cooking

• Decant the veloute into your saucepan and warm through gently on a 
medium heat.

• Stir the soup regularly to ensure it heats evenly and prevent it catching on 
the base of the pan.

• Serve the soup in warm bowls. Drizzle the harissa oil over and finish off with 
the toasted almonds and crumbled feta.

• This dish is best enjoyed at room temperature.
• Decant the contents of the tub into a bowl and mix.
• Drizzle over the Ras el Hanout yogurt.

• This dish too, is best served at room temperature.
• Open the lid and tuck in.

• This dish is best enjoyed at room temperature.
• Pop the flatbreads into your oven for 3-4 minutes to warm through.
• Dunk the flatbreads in the hummus and enjoy.

• Line an oven tray with greaseproof paper or foil and sit the carrots on the tray.
• Open the vacuum pouch and remove the chicken. Pat the chicken dry on some 

absorbent kitchen paper. You can discard any leftover marinade.
• Place your heavy based frying pan on to a medium heat. Once the pan is warm 

add a small splash of neutral oil (vegetable, sunflower or rapeseed are perfect) 
and carefully lay the chicken in, skin side first.

• The chicken should sizzle gently on contact with the pan. If there isn’t much 
noise then turn the heat up a notch. Equally, if there is a loud reaction to the 
chicken being placed in, then the pan is too hot. Remove it from the heat and 
let everything cool down a little.

• Once you have the heat level right, cook the chicken until the skin is nice and 
golden. Then, turn the chicken over and seal the underside.

• Transfer the chicken to your lined oven tray (along with the carrots) and cook at 
180°C for 12–15 minutes.

• Warm the chicken jus through in a small pan while the chicken finishes cooking.
• Once the chicken is firm to the touch, remove from the oven and allow it to rest 

somewhere warm for five minutes. 

ALLERGENS
Cauliflower veloute (Celery, Milk), Harissa dressing (Soya, Sulphur dioxide), Feta (Milk), Toasted 
almonds (Nuts), Chermoula chicken (Celery), Date puree (Sulphur dioxide), Dukka (Nuts, 
Sesame seeds), Carrots (Milk, Sulphur Dioxide), Lamb Belly (Milk, Mustard, Sulphur 
dioxide), Ras el hanout yoghurt (Celery, Milk, Sulphur dioxide), Hummus (Mustard, Sesame 
Seeds, Sulphur dioxide), Dessert (Cereals containing gluten, Eggs, Milk, Nuts, Soya), 
Flatbreads (Cereals containing gluten), Wine (Sulphur dioxide)

EQUIPMENT REQUIRED

Medium saucepan
Heavy based frying pan
Small saucepan 
Lined oven tray

STARTER

Cauliflower Veloute
SIDES

Crispy Lamb Belly and Cabbage Slaw

DESSERT

Turkish Coffee and Chocolate Cremeux

Spiced Hummus

MAIN  

Marinated Chermoula Chicken Breast

• To finish the dish off, cut the chicken in half, straight down the middle. Smear 
some date puree on the two cut edges and then sprinkle the dukkah on top 
and return to the oven for a couple of minutes. This will layer up flavours and 
textures and really elevate the dish.

• Serve the chicken with the orange blossom glazed carrots and warm jus 
drizzled around.


