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Lemon and Sage Roasted Milawa Chicken, Corn and Fennel 
 
 

EQUIPMENT 
 

Chef’s Knife, Butchers Twine, Baking Trays 
 

INGREDIENTS 
 

1.4-1.6kg Free Range Chicken, 10 Sage Leaves, 4 Springs Thyme, 30gm Butter, 1 Lemon, 
 1 Bulb Fennel, 3 Corn on the Cob, Salt and Pepper 

 
 

METHOD 
 

Begin by locating the wishbone at the neck end of the Chicken, feel with your fingers and make a small cut down either side 
of the bone 

 
With your thumb and forefinger rub the flesh away from the bone and find where the middle of the bone meets the 

breastbone and pull the bone out from that point 
 
 

Open the flap of skin at the neck end and gently slide your fingers in- between the flesh and skin gently separating them, do 
this over both the breast sections 

 
Cut two thin rectangular pieces of butter and neatly lay some sage leaves on top of them along with a few tips of thyme, 

press the herbs into the butter so they stick slightly 
 

Insert the pieces of butter into the cavity you have made between the flesh and the skin, one butter piece of butter over each 
breast 

 
Cut a lemon in half and insert it into the cavity of the chicken along with some sprigs of thyme, also season the inside of the 

bird with a generous amount of salt and cracked black pepper 
 

With the butchers twine truss the Chicken (refer to the video for details) season the outside of the bird with salt and black 
pepper 

 
Remove the fronds from the fennel and keep some aside. Slice your fennel in half and remove some of the core, keeping the 

two halves intact, cut each half into 4-6 wedges and lay them on a flat baking tray 
 

Season the fennel lightly with salt and place your chicken on top 
 

Place in a pre-heated oven combi setting 190 degrees for 10 mins then turn down to 180 degrees for a further 30-35 mins 
 

To prepare the corn strip off a few of the outer leaves and discard, then begin to peel back the layers of the husk like you 
would for a banana until you expose the kernels 

 
Remove the corn hair and discard, place on a baking tray with picked thyme, salt and a splash of olive oil 

 
Once your chicken is done remove and wrap in foil to rest for 15 mins, place the corn in the oven at 180 degrees for 12 mins 

 
Remove the foil from the chicken and remove from the tray, plate up the roasted fennel and add some reserved fennel 

fronds, pour off the cooking juices and remove some of the fat, pour a little cooking juice over the chicken to glaze it and 
reserve the rest as gravy 

 
Plate up the corn and serve 

 
Cont’d… 
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HINTS & TIPS 
 
 

- Due to the relatively small size of steam/combi ovens they tend to keep the heat better than larger ovens therefore 
reducing the amount of cooking time 

 
- As with any other roast rest the chicken, this will ensure succulent juicy meat 

 
- The remaining roasted carcase and bones can be put in a pot just covered with water and brought to the boil and simmered 

for an hour and used as chicken stock for your next soup or risotto 
 

- Serve you roasts in the middle of the table and carve at the table, everyone loves the look and smell of a full roast being 
carved in front of them 

 
- Separating the skin from the breast will give you a nice crispy finish, the butter helps flavour the breast and also provides 

moisture as the breast cooks 
 


