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Chicken Kiev 
 
 

EQUIPMENT 
 

Mixing Bowls, Chef Knife, Spoons, Cling Film, Rolling Pin or Meat Mallet 
 
 
 

INGREDIENTS 
 

2 Skin off Chicken Breasts, 3 Chopped Cloves Garlic, 100gm Room Temperature Butter,  
10 Chopped Chives, 15 Chopped Parsley Leaves, 100gm Plain Flour,  

100gm Panko Breadcrumbs, 2 Eggs, 100gm Milk, Sea Salt 
 
 
 

METHOD 
 

Place the butter in a small mixing bowl and add the garlic, herbs and a pinch of salt and mix well to a smooth paste 
 

Remove any excess sinew or fat from the chicken breasts and butterfly the breasts 
 

Lay out two sheets of cling film and place the chicken opened out on top, place another two sheets on top and with the 
rolling pin or meat mallet hammer out the chicken until it is even in thickness concentrating on the thicker end of the 

breast 
 

Remove the top layer of the cling film and place half the butter in the middle of each breast 
 

Fold in the sides of the breast and using the cling film roll up the breast into a neat sausage, tie off one end and continue to 
roll the other to form the sausage then tie that end 

 
Place the chicken in the freezer for approx 1 hour to semi freeze this will help keep the shape while you crumb them 

 
Set up your crumbing station with one bowl of flour, one of breadcrumbs and the other with briefly whisked egg and milk 

 
Once chilled remove the cling film from the chicken and place the chicken into the flour and dust the entire outside then 

transfer to the egg wash roll the chicken so again it is completely coated then into the crumbs slightly press the crumbs in 
as you go 

 
Return the chicken to the egg wash then the crumbs again to “double coat” with the crumbs 

 
Place your chicken kiev’s on a tray lined with baking paper and into the oven combi setting 200 degrees for 14 mins 

 
Once cooked remove from the oven, slice and serve with a simple green salad 

 
 
 

HINTS & TIPS 
 

- Chicken Kiev’s although often people wont admit are a crowd pleaser, this recipe can be prepared in advance which should 
make it easy once your guests arrive 

 
- Try using Panko breadcrumbs for your crumbed foods the texture is a little coarser but you generally tend to get a crisper 

finish 
 


