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O n e  S h e e t  S a f f r o n  C h i c k e n ,  P e a r l  B a r l e y  a n d  W i n t e r  V e g e t a b l e s  
 
 

E Q U I P M E N T  
 

Chef’s Knife, Mixing Bowls, Solid Baking Tray, Tongs, Large Spoon, Frypan, Microplane 
 

I N G R E D I E N T S  
 

3 x Chicken Maryland, 100gm Black Olives, 2 Leeks,  
1 Bunch Dutch Carrots, 3-4 Sprigs Thyme, 10 Strands Saffron,  

375ml Cider, Salt, Pepper, 4-5 Sprigs Parsley, 2 Lemons 
Extra Virgin Olive Oil, 50gm Butter 

 
M E T H O D  

 
To begin: Place the pearl barley into a mixing bowl and cover with cold water and leave to soak for 45 minutes or overnight. 

 
Cut the chicken marylands in half and place into a mixing bowl. Season with salt, pepper, saffron, picked thyme leaves and 

lemon zest, capers and olives. Pour over the cider and mix all ingredients together and set aside to marinate for 30 minutes 
or overnight in the fridge. 

 
Peel the carrots and rinse in cold water, strain and rinse the pearl barley and place it on the baking tray with the carrots, 

leeks cut into 3cm pieces. 
 

Place the frypan over medium heat and once hot add a splash of extra virgin olive oil. Pan-fry the chicken pieces skin side 
down and once golden brown place on the tray with the other ingredients.  

 
Season all the ingredients and pour the cider and all the marinate into the tray. Place the tray into a pre-heated oven combi 

setting (50%-75% steam) 185˚C for 45 minutes. 
 

Once cooked remove from the oven and add the butter to the tray, let rest for 6-8 minutes, scatter over picked parsley leaves 
and serve on a large share plate. 

 
 
 

H I N T S  &  T I P S  
 

- This is a simple and relatively cheap midweek dinner that requires very little preparation and effort and uses your 
combi oven to great effect.  

 
- If you have the option add 50%-75% steam for super succulent chicken. 

 


