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Steamed Chicken Caesar Salad 
 
 
 

EQUIPMENT 
 

Small and Large Mixing Bowls, Whisk, Chef Knife, Clingfilm, Rolling Pin, Spoons,  
Bread Knife, Microplane, Zip Lock Bag, Ice 

 
 

INGREDIENTS 
 

1 Baby Cos Lettuce, 1 Skin On Chicken Breast, 5 Anchovies, ¼ Baguette, 20gm Cream, 2 Egg Yolks, White Pepper, Salt,  
2gm Smoked Paprika, 2 Cloves Garlic, 50gm Parmesan Cheese, 10gm Dijon Mustard, 2 Sprigs of Thyme,  

5gm Red Wine Vinegar, 100gm Vegetable Oil, Canola Oil Spray 
 
 
 

METHOD 
 

Slice 5-6 pieces of the baguette and place on a tray and spray both sides with oil and grate over a little parmesan 
 

Remove the skin from the chicken breast and stretch it out flat season with salt and place on the tray with the bread 
 

Place the bread and skin in a pre-heated oven 190 degrees for 5-6 mins until the bread is crisp and golden, remove the bread 
and return the skin for a further 8-10 mins until golden and crisp, once cooked remove and place on a sheet of paper towel 

 
Remove the tenderloin and set aside for another use. Butterfly the chicken breast and place a sheet of cling film over the 

chicken and tap it out to an even thickness with a rolling pin or meat tenderiser 
 

Sprinkle over a few sprigs of thyme some grated parmesan and lay out 3 anchovy fillets down the middle of the chicken, roll 
the chicken up into a sausage. Wrap tightly in cling film and place in a zip lock bag. 

 
Place the chicken into the oven steam setting 60 degrees for 40 mins 

 
While the chicken cooks make the dressing by mixing egg yolks, grated garlic, more grated parmesan, smoked paprika, salt 

and pepper and vinegar together, Whisk this mix until well combined and slowly add the oil whisking constantly like making 
a mayonnaise. Once combined add the cream whisk through until combined 

 
Once the chicken is cooked place it in a bowl of iced water to cool 

 
To assemble the salad cut the baby cos in ¼ and place in the bowl, scatter some extra anchovy fillets, chop the croutons and 

the chicken skin and scatter over the cos, once cool slice the chicken and place into the bowl with the salad, finish with a 
drizzle of the dressing and serve 

 
 
 

HINTS & TIPS 
 

- Again like many of our recipes this is not traditional we have replaced the bacon with the chicken skin and have left out the 
poached egg. Please don’t let this phase you add bacon or crisp prosciutto or anything else to suit your taste 

 
- Given the name of the Caesar Salad you might think it was invented in Italy but it was actually created by an Italian 

restaurateur Caesar Cardini in of all places Mexico 
 


