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Steamed Chicken Roulade with Macadamia and Sage Stuffing 
 
 
 

EQUIPMENT 
 

Chef Knife or Boning Knife, Small Mixing Bowls, Clingfilm, 
Foil, Medium Size Frypan, Spoons 

 
 

INGREDIENTS 
 

1 Whole Size 14 Chicken, 100gm Macadamia Nuts, 100gm Chicken Thigh Mince,  
15 Chopped Parsley Leaves, 1 Diced Brown Onion, 1 Clove Chopped Garlic, 8-10 Sage Leaves,  

 Olive Oil 
30gm Butter, Sea Salt, Extra Virgin Olive Oil 

 
 

Extra Notes for this Recipe 
It is essential for this particular recipe to watch the video to see how the skin is removed from the chicken 

 
 

METHOD 
 

Remove the skin from the chicken as show in the video in a single large piece and set aside 
 

Now bone the chicken removing the breasts and legs, remove the small fillets from the breasts and bone out the legs 
 

Set all your chicken pieces aside 
 

Lay the skin piece out flat on your chopping board and arrange the chicken pieces on top of the skin staring with the breasts 
closest to you then leg pieces in front of them and use the fillets to fill a slight gap in between 

 
You should have some excess skin at the ends 

 
Heat a medium size fry pan and add a splash of EVOO add the onion and sauté for 2-3 mins then add the garlic, macadamia 

nuts and 10gm of butter and continue to sauté for 1-2 mins finish with the sage leaves and cook for another 30 seconds 
 

Once cooked add this mix to the chicken mince along with the chopped parsley and a generous pinch of salt. Mix well with a 
spoon until well combined 

 
Spoon this mix out onto the top of the chicken and press out to cover evenly 

 
Fold the sides of the skin in and working away from yourself carefully roll up the chicken into a tight sausage shape and set 

aside 
 

Lay out two large sheets of cling film and place the chicken in the middle and roll up the chicken again pinching the ends of 
the cling film to begin forming a tight roll 

 
Tie off one end and roll up the other end until a tight even roll is established 

 
Repeat this process with a large sheet of foil and place the roulade on a perforated tray and into a pre-heated oven steam 

setting 70 degrees for 2 hours 
 

Once cooked remove from the oven and set aside to cool at room temperature then transfer to the fridge overnight 
 

The following day remove the foil and cling film and scrape away the “jelly” that has formed and reserve for your sauce 
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Method Cont’d 
 

Heat a medium size frypan over medium heat and add a splash of EVOO 
 

Slice the roulade into 2-3cm pieces and pan fry the pieces on all sides until golden brown (3-4 mins) then remove the chicken 
and tip the jelly into the pan, turn the heat up to high and once the jelly has melted add the remaining butter and stir 

through off the heat 
 

Place the roulade pieces on a plate and pour over the sauce, garnish with some fresh herbs and serve 
 
 
 

HINTS & TIPS 
 

- Although this recipe may seem like a lot of work it is brilliant for dinner parties as you spend very little time cooking as all 
the work was done the previous day 

 
- It is important that you slice the roulade cold, attempting to do so while hot will result in a chicken crumble!! 

 
- Vary the ingredients in your stuffing, try prune and pistachio or dried apricot and almond 

 


