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Sunday  Food

(about 200-250g/7-8.8oz)

2 heaped tbsps flour

1 egg

50ml/1.6 fl oz milk 
(or use buttermilk, which will 
tenderise meat even more)

4 handfuls of panko
breadcrumbs

60g/2oz parmesan

1 lemon

Salt and pepper

How to prepare
Slice the chicken breasts in 
half diagonally. Place each 
piece between two pieces of 
plastic wrap and pound with 
a meat mallet or rolling pin 
until it is about ½ cm thick.

Place the flour (with a 
pinch of salt and pepper) in a 
tray or shallow dish, whisk the 
milk and egg together and 
place in another, and put the 
breadcrumbs mixed with 
grated parmesan in a third.

Remove the plastic wrap 
and prepare to bread the 
pieces. Cover one piece of 
chicken in flour on both sides 

chicken through the mincer so 
I blend the meats in the food 
processor, which works well.

While making these recently
I searched the fridge and 
discovered some kimchi, the 
traditional Korean condiment 
of fermented vegetables, and 
the recipe took a turn towards 
Asia. I decided to add tamari, 
ginger and coriander to the mix 
and a little wasabi mayonnaise. 

When topped with lettuce,
served in a brioche bun or 
Waterford blaa, well, plain old 
chicken breast becomes a real 
treat. It has joined my list of 
family dinner favourites.

PARMESAN 
CHICKEN 
SCHNITZEL WITH 
LEMON

Serves 4

What you will need 

2 large chicken breasts

Leg or breast? I am 
a thigh girl myself,
always have been. 
I generally only
enjoy the brown

meat of a chicken and find 
the rest dry and less appealing. 
This causes havoc at our family 
dinner table as four of us share 
the same taste and a chicken 
has only so many legs. 

In this instance I am selfish:
I have a leg to myself, the other 
leg is divided in two for the 
children, and my husband 
stoically suffers the breast. I 
keep telling my older son that 
everybody wants the breast as 
it’s the best bit; I’m not sure he 
has yet figured out my lack of 
honesty, but to assuage the 
guilt, I add the oysters — those 
little pieces of succulent meat 
between the thigh and 
backbone — to his plate. 

Roast chicken is one of my
all-time favourite meals, but 
what happens when you want 
something a bit different or 
don’t have time to roast a 
whole bird? Generally I will 
do something with chicken 
drumsticks or thighs (although 
I prefer to use free-range 
chicken and find it difficult to 
find free-range legs). However, 
my least favourite part of the 
chicken also happens to be one
of the most readily available, 
and least expensive, foods on 
the market. These chicken 
breast recipes are worthy 
substitutes for the whole bird. 

This chicken schnitzel is a 
crowd pleaser for the young 
folk and even I have to admit it 
is a refreshing change. A thin, 
flattened layer of chicken in 
crispy golden crumb served
with a slice of lemon is 
quick, simple, delicious 
— and not at all dry. 

The second recipe is a
chicken burger, which, 
when made from breast 
meat alone can be a little 
dry but with added pork fat 
(you need a little fat in a 
burger) turns into a 
juicy dish. Ideally I 
would use minced 
chicken and bacon 
trimmings, but 
most butchers are 
reluctant to put 

It is her least 
loved part of 
a chicken, but 
improvising 
has converted 
drumstick 
devotee 
Cliodhna 
Prendergast 

Winging it in the 
kitchen shows 
breast can be best

The schnitzel, 
above, is a 
crowd pleaser 
achieved 
simply by 
breading and 
frying chicken 
breasts, 
below, while 
Prendergast 
gave her 
burgers, right, 
an Asian twist 
with wasabi 
and kimchi

I searched the 
fridge, found 
some kimchi, 
and the recipe 
took a turn 
towards Asia
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The Cook’s Atelier by 
Marjorie Taylor and Kendall 
Smith Franchini (Abrams, 
€49, easons.com)

It is a little early, but I
think this may be one 
of the Cook’s Library’s
books of the year. I have
already sat down and

read it aloud to 
my children as 
it is written so 
evocatively, 
photographed 
superbly, and 
thick with the 
substance of 
French food — 
and the authors 
are not even 
French. 

It is the story
of how a mother 
and daughter from Phoenix, 
Arizona, founded The 
Cook’s Atelier, a celebrated 
French cookery school in a 
village near Beaune in the 
heart of Burgundy. It 
chronicles their life in a 
restored building with grey 
shutters and copper pots 
curtaining the windows, 
and their relationships with 
the region’s food producers. 

Anson Smart’s photos 
give you a real feel for the 
American expats’ finely-
tuned Francophile style and 
celebration of simple fresh 
French produce. “Rather 
than focusing strictly on 
Burgundian cuisine, our 
recipes are inspired by the 
bounty of the region, with 
seasonal vegetables and 
artisan products always 
front and centre,” they write.

The book is an extension
of the school and has a 
section giving in-depth 
instruction on classic 
French cooking techniques, 
laying out all the essentials 
including elemental stocks, 
basic sauces, doughs and 
pastries. And being teachers, 
the women make the recipes 
clear and easy to follow. 

Dotted throughout the 
book are profiles of local 

bakers, cheese makers, 
winemakers, farmers and 
butchers, reminding us that 
it takes more than cooks to 
make a dish. 

GREEN GARLIC SOUFFLÉ
Serves 8 
Our savoury soufflé begins 

with a béchamel
base which can
be adapted
using a variety
of ingredients
as flavorings. In
spring, we like
to infuse the
milk with fresh
green garlic,
ramps (wild
onion), or even
a bouquet
garni, before

preparing the béchamel.

What you will need

5 tbsp freshly grated 
parmesan cheese 

300ml/10½ fl oz whole milk 

8 stalks young, green garlic, 
white and pale-green parts 
only, halved lengthwise 

3 tbsp unsalted butter, 
plus more for the mould 

30g/1oz unbleached all-
purpose flour 

½ tsp fleur de sel salt 

¼ tsp freshly ground black 
pepper 

4 large egg yolks 

85g coarsely grated comté 
or gruyère cheese 

A pinch of freshly grated 
nutmeg 

1 tsp dry mustard (optional) 

7 large egg whites

How to prepare 
Set a rack in the middle of 
the oven and preheat the 
oven to 220C/428F or gas 
mark 7. Butter the inside of 
a 1.4 litre/2.4 pint soufflé 
mould or eight individual 
240-ml/8.11 fl oz ramekins. 

Sprinkle the inside of the 
mould(s) with some of the 
parmesan, reserving any 
excess. Set aside. 

In a saucepan, combine 
the milk and green garlic. 
Place over medium heat and 
bring to just under a boil. 
Remove from heat and steep 
for about 15 minutes to 
infuse the garlic into the 
milk. When ready to prepare 
the soufflé, bring the milk 
back to just under a boil, then 
strain and discard the garlic. 

In a medium saucepan, 
melt the butter over a 
medium heat. Add the flour 
and stir briskly until the 
butter and flour come 
together, being careful not 
to let the mixture brown — 
about 1 minute. Add the hot 
milk, all at once, and whisk 
to blend well. Add the salt 
and pepper, whisking 
continuously, until the 
béchamel becomes thick — 
about 1 to 2 minutes. Remove 
from the heat and add the 
egg yolks, one at a time, until 
incorporated. Add the 
comté, nutmeg, and dry 
mustard (if using) and stir 
until fully combined. Transfer
the soufflé base to a large 
bowl and let cool slightly. 

In a large, clean, preferably
copper bowl, use a balloon 
whisk to beat the egg whites 
until firm peaks form. Stir a 
large spoonful of the whipped 
egg whites into the base to 
begin lightening it. Using a 
rubber spatula, gently fold in 
the remaining egg whites, 
working quickly to keep the 
base light and airy. 

Pour the finished mixture
into the prepared moulds, 
filling it just below the top 
rim. Sprinkle the top with the 
remaining parmesan. Bake 
on the middle rack of the 
oven until the top is golden 
brown and lifted about 5cm 
over the edge of the mould 
— 25 to 30 minutes (15 to 18 
for the ramekins). Do not be 
tempted to open the oven 
during baking or the soufflé 
will fall. Serve immediately. 

The soufflé 
uses milk 
infused with 
stalks of 
fresh green 
garlic, but 
depending 
on what is in 
season, other 
flavourings 
can be used, 
such as wild 
onion or 
bouquet garni

CLIODHNA PRENDERGAST; BRYAN MEADE

A COOK’S LIBRARY

Chop the chicken into small 
chunks and add to the 
blender, and pulse until it 
looks like minced meat — the 
blender may make it slightly 
finer, but that’s okay.

Add the egg and pulse 
through the meat, then 
remove the mixture to a bowl. 
Add the garlic, coriander, 
spring onions, ginger, chilli 
and tamari or soy sauce, 
and mix through, then 
fold in the breadcrumbs. 
Divide the mixture in four
and with a little flour dusted 
on the work surface, shape 
into burgers.

Heat a pan to a medium to
hot heat and add the burgers, 
cooking for about 4-5 minutes 
either side until they are firm 
to the touch. Allow to rest 
while you toast the burger 
buns and make the mayo by 
mixing mayonnaise with 
wasabi to your taste. 

To assemble, place the 
bottom of the toasted bun on 
the plate, add the cooked 
burger, then the mayonnaise, 
then a tablespoon of kimchi, 
followed by some lettuce 
leaves and the top bun. 

½ clove of grated garlic

1 ½ tbsp chopped coriander

1 tbsp chopped spring
onion

1 tsp freshly grated ginger

½ a small chilli 

1 tbsp tamari or soy
sauce

2 tbsp breadcrumbs

1 head of crunchy lettuce
such as baby gem, washed
and dried

3 tbsp good quality
mayonnaise

1 tsp wasabi

4 tbsp of your favourite
kimchi 

4 blaas or brioche buns

1-2 tbsp oil for the pan

Salt, flour for shaping
burgers 

How to prepare 
Remove the rind from the 
bacon, chop into small 
chunks and mince or pulse in 
the food processor until fine. 

and dust off gently, then dip it 
into the egg mixture, making 
sure it coats all of the chicken, 
let the excess drip off for a 
moment, and then place the 
chicken in the breadcrumb 
and parmesan mix, coating 
well on both sides. Continue 
with the other three pieces.

Heat a pan to a medium 
heat, add the oil and fry until 
golden brown on both sides. 
Remove to some kitchen 
paper to drain. Serve right 
away with lemon wedges. 

CHICKEN 
BURGERS WITH 
KIMCHI AND 
WASABI MAYO 
Serves 4
What you will need

150g/5oz bacon trimmings 
or streaky bacon 
600g/21oz chicken breast 
1 egg


