
POULTRY D ELI G HT- PURE  FLAVOUR

CHICKENCHICKEN--BACONBACON--ROULADE MUSHROOMS, COOKED WITH ROULADE MUSHROOMS, COOKED WITH 
ANTIPASTI AND SEA SALT POTATOESANTIPASTI AND SEA SALT POTATOES
Ingredients (10 portions):

For the antipasti:
70 ml olive oil 
10 g garlic (chopped) 
300 g aubergine (in slices) 
300 g green, yellow and red bell pepper (in strips) 
300 g courgette (in slices) 
thyme, rosemary, chilli flakes, salt, pepper 
300 g shallots (cut into four) 
8 cl sherry 
150 g black and green olives 
150 g semi-dried tomatoes (marinated in oil)

For the roulades:
10 HANNA Chicken-bacon-roulade Mushrooms, cooked (approx. 150 g), Art.-No. 1347002 
600 ml chicken jus

For the sea salt potatoes:
1.5 kg new potatoes (washed, cut in half ) 
50 ml olive oil 
sea salt 

Preparation:
1. Mix 5 tbsp oil and garlic. Coat the aubergines and peppers with garlic oil and cook in a preheated combi steamer 

at 180 °C convection heat for approx. 15 minutes. Coat the courgette with the remaining garlic oil and add to the 
steamer after 7 minutes. Season with herbs, chilli flakes and salt. Fry the shallots in the remaining oil, deglaze with 
sherry and season with salt and pepper. Decoratively assemble the marinated vegetables, sherry-glazed shallots, 
olives and tomatoes on a buffet plate.  

2. Cook the Chicken-bacon-roulade Mushrooms, cooked according to the package instructions. Heat the chicken 
jus. Place the new potatoes on the gastronorm tray, drizzle with oil and season with sea salt. Cook for approx. 20 
minutes in a preheated combi steamer at 180 °C fan.

3. Slice the Chicken-bacon-roulade Mushrooms, cooked and place on top of the chicken jus in the chafing dish. Serve 
with antipasti and potatoes.

Preparation time: approx. 45 minutes

Nutritional values (per portion):
Energy: 2381 kJ / 568 kcal  
Protein: 37.2 g 
Fat: 30.1 g 
Carbohydrates: 33.8 g 
Carb count: 3.0


