	NAME: MARC BREVOORT

Tel: 07766346245

Email Address: kleinebre@hotmail.com


	REGION: SOUTH EAST


	CATEGORY: MAIN

	DISH TITLE: Smoky honey chicken on a bed of carrot purée served with a potato-and- gravy cupcake and asparagus with orange hollandaise sauce 



	HOME EC INFO

	UNUSUAL INGREDIENTS  - CONTESTANT WILL SUPPLY:  

Lapsang Souchong tea (Twinnings)

Fresh ginger root

Fresh galangal root

Agar powder

Xanthan gum

Sweet soy sauce (ABC Kecap manis)

UNUSUAL EQUIPMENT  - CONTESTANT WILL SUPPLY

Chinese cleaver knife

UNUSUAL INGREDIENTS – HOME ECONOMISTS TO SUPPLY

Kaffir Lime Leaves (Fresh)



	DISH ELEMENTS

	Honey Chicken

Carrot puree

Potato cupcake 

Asparagus  

Orange Hollandaise sauce



	INGREDIENTS AND METHOD

	INGREDIENTS

For the chicken:

2-3 tablespoons of Sunflower Oil

1white onion, diced small

2 clove garlic, chopped small

4-6 organic chicken “drum sticks” with bone(other leg pieces will work aswell) 

1 small mug of boiling water 

25 grams coconut cream

6cm lemongrass

1-2 fresh khaffir lime leaves 

3 cm fresh ginger root(cut small)

3 cm fresh galangal root (cut small)

4 tablespoons of Sweet Soy sauce 

1 tablespoon of Chinese oyster sauce 

Salt and Pepper 

1 or 2 teaspoons of Chilli powder to taste 

Juice of 1 lemon (having 2 or 3 available would be great) 

3-4 tablespoons acacia honey (squeeze bottle)

2 teabag lapsang souchong tea (about 4 grams) 

For the Potato and gravy cupcake:

For the gravy:

1 white onion (75 grams before peeling) peeled and diced small

7 grams brown sugar

11 grams balsamic vinegar

80 ml water

1 gram salt

1/2 oxo broth cube (beef)

1/4 grams black pepper, freshly ground

5 grams worcestershire sauce

2 grams lemon juice

20 grams lightly salted butter (president)

0.9 grams agar powder

Pan full of cold water

For the Potato base:

250 grams Maris Piper potatoes- peeled, diced into 1x1x1 cm cubes

10 grams fresh garlic, whole, gently crushed (3 cloves)

1 egg, split into yolk and white

1/3 nutmeg, finely grated from fresh

1/4 grams black pepper

1 Tsp of baking powder 

Salt to taste 

1/2 tbsp skimmed milk powder 

For the orange Hollandaise sauce:

Orange juice of half an orange

1 egg yolk

Fresh coriander leaf chopped fine

Tsp Coriander powder

60 grams lightly salted butter (President)

Pinch of Xanthan gum

Black pepper to taste

Salt to taste 

Lemon juice to taste

For the carrot puree 

150g carrots (diced)

Orange juice of half an orange 

1 teaspoon caraway seed

Pinch of aniseed powder

For the Steamed Asparagus

1 bunch green asparagus (7 spears)

METHOD

For the chicken:

1. Cut the onion small 

2.  Slowly sauté the onion in a few tablespoons of oil.

3.  Using a Chinese cleaver, cleave the ends off the chicken pieces

4.  De- bone the rest of the chicken pieces and reserve the bones

5.  Cover the bones with hot water (1-2 cups) bring to the boil and simmer

6.  Puncture the chicken pieces with a fork/ Sharp object 

7.  Using some more of the boiling hot water, prepare a strong, small cup of lapsang souchong tea (150 ml). 

8.  When the onions are starting to brown, add the garlic

9.  Brown the chicken for a while

10. Before the onion/garlic starts burning, add the tea.

11. Add the coconut cream.

12. Add the lemon grass.

13. Add the lime leaf.

14. Add the small-chopped ginger root

15. Add the small- chopped galangal root

16. Add sweet soy sauce

17. Add the oyster sauce.

18. Add honey

19. Add chicken bone broth 

20. Add lemon juice

21. Taste and season with S + P

22. Add chilli (powder)

23. After a few minutes, taste and adjust sweet/salty/acid balance as needed with honey/salt/lemon juice.

24. Stirring occasionally, simmer for 45 minutes, adding bone broth when the sauce thickens too much, to prevent it from burning

25.Turn down the hob, set the sauce apart.

26. When serving: Pour some of the reserved sauce over the chicken. If desired, the remaining sauce can be used as additional flavouring for the carrot puree or potato cupcake gravy

Total prep time: 10 minutes 

Cooking time: 50 minutes

Total cooking time: 60 minutes 

For the Potato Cupcake:

Preparing the gravy:

1.Slowly sweat the onion in a bit of oil and add tsp bicarb and tbsp brown sugar 

2.While stirring, add the remaining ingredients-vinegar, water, salt, oxo, black pepper, worcestershire sauce, lemon juice, butter and agar powder.

3.Transfer the gravy to a microwave safe freezing bag and quickly dip into cold water- soon the gravy will be gelled- leave for a couple of minutes

4. After gelling, cut the gravy in 0.8 x 0.8cm cubes

Preparing the potato base:

5. Steam the potato cubes and garlic cloves for 15 minutes (or until the potato cubes are soft, whichever comes first). 

6. Gently dry the steamed potato cubes with kitchen paper. 

7. Leave steaming for a bit

8. Potato + steamed garlic cloves in a blender cup

9. Add egg yolk to the blender cup

10. Add nutmeg to the blender cup

11. Add milk powder to the blender cup

12. Add salt and pepper to the blender cup

13. Add a teaspoon baking powder to the blender cup- blitz shortly.

14. Whip an egg white to peaks

15. Transfer the potato mix to a bowl

16. Mix potato and gravy cubes until fairly evenly distributed

17.Fold in the egg whites

18. Spoon the potato mixture into silicone cupcake moulds 

19. Bake for 20 minutes at gas mark 8-9 until risen, fairly dark brown and fragrant.

To serve:

When using silicone casings, carefully remove the cupcakes from their casing). Spread the icing onto the cupcake. Using a syringe, add white decoration as desired. Finish it off with a “cherry” on top. Briefly let the icing harden, but do serve before the cakes have cooled down so much that the gravy would set.

For the Orange Hollandaise:

1.Whip together orange juice, egg yolk and greens. 

2.Slowly add the melted butter, starting with mere drops at a time- Keep whipping and continue until all the butter is incorporated into the sauce. 

3. Add a pinch of Xanthan gum. Whisk vigorously.

4.Taste and season

For the carrot puree 

1. Clean and cube a 150g carrot 

2. Steam until soft for 15 minutes

3. BlItz thoroughly with the orange juice

4. Season with a pinch of ground aniseed and a teaspoon of caraway seed 

Asparagus 

1.Cut off the base from the asparagus 

2. Peel off the skin

3. Cover with a damp cloth until needed

4. Cook in a skillet with a tablespoon of sunflower oil (no longer than 7 minutes)

5. Season with salt



	PLATING UP

	The honey chicken can be served on top of carrot puree to give a nice contrast between the brown of the chicken and the bright orange of the puree. The chicken would be plated up in the centre of the plate.

The potato-and gravy cupcake would be on one end of the chicken, looking pretty much like a regular cupcake 

The asparagus would be served on the other side, with a drizzle of orange Hollandaise sauce on top.



	RECIPE BREAKDOWN

	

	TIMELINE

	TIME

PREP KITCHEN

DUMMY START

CHICKEN: Chop onion + garlic 

CUPCAKE BASE: Chop onion, peel garlic

ASPARAGUS: Bases cut off, peeled

90

CHICKEN: Cleave and de-bone the chicken-puncture chicken with a fork

CHICKEN: Boil bones 

CUPCAKE BASE- Potatoes diced

CARROT PUREE- Carrots diced

80

CUPCAKE BASE: Add potatoes, garlic to steamer- steam for 15 Minutes
CARROT PUREE- Add carrot to steam along in the steamer

CUPCAKE GRAVY: Oil and onions in pan

CHICKEN: Brown chicken for 2-3 minutes in onion pan

70

CUPCAKE GRAVY: Add ingredients to pan + transfer to freezing bag- Leave for a few minutes

CUPCAKE BASE: Potatoes and ingredients into blender- Blitz shortly

CUPCAKE BASE: whisk egg whites

CHICKEN: Oil into pan- Slowly sauté onion, add garlic

60

CHICKEN GRAVY: Cut gravy into cubes, mix with cupcake base

CUPCAKE BASE: Fold in egg whites, mixture into moulds- Bake for 20 Minutes

50

CHICKEN: Make cup of Lapsang Tea- Add to pan

CHICKEN: Add ingredients 

CHICKEN: Add bone broth to pan and season while simmering for 45 minutes

40

HOLLANDAISE: Chop herbs + whip ingredients- slowly add butter

30

CARROT PUREE: BLITZ with orange juice and spices

20

ASPARAGUS: 7 Minutes in a skillet

CUPCAKE: Out of oven

10

CHICKEN: Remove chicken from pan

PLATE UP 



	EQUIPMENT LIST

	Grater (for nutmeg)

Cleaver (MARC WILL BRING)

Steamer
Knives

Cutting board wooden spoon, 

Various teaspoons for tasting

Plenty of blender cups and temporary containers

Fork for pricking

Hand blender with both blending and whisk extensions, 

Water boiler, 

Skillet

Microwave safe (ziplock) freezing bags, 

Pan suitable for stewing, cupcake moulds




