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with Blackcurrant Sauce
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« Cider vinegar 2 tablespoons
* Walnut oil 250 ml.

« Salt and pepper

« Cores dessert apples 2 pieces

« Thinly sticed celery sticks 2 pieces
« Finely sliced spring onions

* Roughly chopped Walnuts 150 g.

FOR THE SMOKE CHICKEN:
« 4 chicken breasts (skin on)
« Fresh thyme
o Salt 100 g.
* Sugar 125 g.
« Cracked black peppercors 50 g.
* Dry white wine 125 ml.

@"uss INSTANT THE BLACKCURRANT SAUCE: Serve 2 persons
1. Whisk together the egg yolks and the cider vinegar, slowly add the
walnut oil, whisking constantly, seasoning with salt & pepper.

2. Slice the apples and mix with celery and walnuts in a bowl, then pour
over the dressing and toss together. Set a side in the fridge.

3. Score the chicken skin, then stick the thyme stalks in the chicken skin.
Lay the fillets out on a tray and sprinkle over the salt, sugar and cracked
pepper. Pour the white wine over the tops, cover then chill in the fridge
for about 6 hours.

4. Remove from the fridge and run under cold water until all the
seasoning is wash off. Lay on the rack, re-cover with foil and place back
in the oven for about 20 minutes. Serve with Waldorf salad and
blackcurrant sauce.





