
 
 

Roasted Chicken Leg with Braised Peas & Lettuce & Bread Sauce 
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29 May 2011 

Ingredients:      Bread sauce: 
2 chicken legs       80g fresh (but day old) breadcrumbs 
2 rashers bacon      1 onion 
8 anchovies      2 garlic cloves 
3 shallots, sliced     2 fresh bay leaves 
½ cos lettuce, sliced     400ml milk 
1 cup peas      100ml pure cream 
1 lemon       30g unsalted butter  
2 tbsp extra-virgin olive oil    Murray river salt flakes and pepper for seasoning 
30g unsalted butter 
400ml chicken stock 
vegetable oil 

Method: 
Season and then seal the chicken in a smoking hot pan with vegetable oil until golden 
Transfer to an oven tray and roast for 10 – 15 minutes at 200°C or until cooked through 
Heat olive oil and butter in a pan with anchovies, once the pan is hot, add shallots and the bacon 
Sweat the shallots and bacon for a few minutes then add the peas and lettuce 
Toss the pan a couple of times to coat ingredients in oil and then add the chicken stock to the pan 
Simmer the peas and lettuce until the liquid has almost evaporated and the peas are soft 
Season with lemon juice salt and pepper. 
 
Bread sauce 
Bring milk to the boil with the other ingredients, strain out the aromatics and stir in breadcrumbs 
Simmer for a couple of minutes and finish with cream and the butter 
Season to taste 
 
To serve - place peas and lettuce in a deep main course bowl plate, rest chicken legs on top and drape with 
the bread sauce. Serve hot. 

ASFM SHOPPING LIST 
 
Ingredients   Stallholders 

Chicken    Inman Valley Poultry (site 20) 
Bacon    Steiny’s Smallgoods (site 28), Hahndorf Gourmet (site 39) 
Chicken stock   Semaphore Pantry (41) 
Milk, cream   Fleurieu Milk Company (site 44), B-d. Farm Paris Creek (site 91) 
Butter    B-d. Farm Paris Creek (site 91) 
Bread    Riviera Bakery/Paolo’s Artisan Bakery (site 15), Flour Power Breads(site 27) 
Olive oil Woodside Cheese Wrights (site 14); The Passionate Foodie (site 42); 

Bald Hills Olive Grove (site 83), Harding’s Fine Foods (site 38),  

Patlin Gardens (site 71), Virgara’s Garden (site 50), Rodger Fryer (site 52) 
Bay leaves Salad Greens & Kitchen Herbs (site 95-96), Aay’s Herbs (site 92-93), 

Hillside Herbs (site 88), Alnda Farms (site 84), Patlin Gardens (site 71) 
Fruit and Vegetables Patlin Gardens (site 71), Virgara’s Garden (site 50), N&M Tsimklis (site 56-

58), B&A Andonopoulos (site 68), Golden BC (site 78-79), Hart’s 
Vegetables (site 80-81), Alnda Farms (site 84), The Food Forest (site 
64,fortnightly) 
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