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Sage and Onion Stuffed Chicken Leg

©5524

This recipe is available for:
« Convotherm maxx

Accessories:
1/1 GN Granite enamelled tray, 40 mm deep,
3004034

Stage 1
170 °C

Stage 2
190 °C

Stage 3
100 °C

Stage 4
180 °C

1. Food Preparation
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the carrot and celeriac, cut into neat chunks then steam for 10mins. Cut the beetroot in quarters and
wrap in foil with a little oil and season. Cut the head of garlic in half keeping the root on.

2. Cooking Instruction

Cook the chicken on a tray using the Convotherm 4 Core Probe, inserted fully into one piece of
Chicken. Roast all the vegetables and garlic on a tray.



3. Food Serving Instruction
Carve the chicken thigh into neat slices and present with the vegetables and some Chicken gravy.
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