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Lemon Chicken 
 
 

EQUIPMENT 
 

Chef’s Knife, Deep Sided Frypan, Tongs, Mixing Bowls 
 
 

INGREDIENTS 
 

2 Chicken Marylands, 2 Finely Diced Shallots, 2 Lemons (1 Sliced), 15 Sage Leaves,  
5 Sprigs Thyme, 100gm White Wine, 100gm Chicken Stock, Extra Virgin Olive Oil,  

Salt Flakes, Cracked Black Pepper 
 
 
 

METHOD 
 

If your chicken marylands sill have the spine attached you will need to remove it. (Refer to video footage) 
 

Cut each maryland in half leaving you with two thigh pieces and two drumsticks 
 

Heat the frypan over medium heat and season the chicken on both sides with salt and pepper. Add a splash of oil to the 
frypan and pan-fry the chicken pieces skin side down for 3-4 minutes until golden brown.  

 
Once golden turn the chicken pieces over and cook for a further 2 minutes on the other side 

 
Remove the chicken from the pan and set aside, return the pan to the heat and fry the sliced lemon until beginning to 

colour. 
 

Next add the diced shallot, zest of 1 lemon and herbs and cook for 1-2 minutes until the shallot begins to soften 
 

Add the white wine and the juice of 1 lemon and reduce until almost all of the liquid is evaporated. 
 

Next add the stock and bring it up to the boil over high heat, once boiled remove from the stovetop and return the chicken 
pieces to the pan skin side up. Place the pan into a pre-heated oven combi setting 165˚C for 40-45 minutes 

 
Once cooked remove the pan from the oven and spoon the chicken out into a large serving bowl and serve with some steamed 

vegetables or rice, green salad and crusty bread. 
 
 
 

HINTS & TIPS 
 

- Having just enough stock in the pan to cover half of the chicken is the key to this dish, this will allow the flesh to be tender 
and juicy but still leave a crispy skin 

 
- To ensure this dish is not overly acidic be sure to “cook out” the white wine until it has all evaporated 

 


