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Online Cookery Class – Chicken Ballotine with Mashed Potato 
 

  

Equipment Required 

 

Sharp knife 

Chopping board 

Measuring jug 

Rolling pin 

Frying pan 

Potato masher 

2 x Large Saucepan 

 

Serves 4 

 

Recipe – Chicken Ballotine  
 

  

4 skinless, boneless chicken thighs 

12 slices streaky bacon 

2 roasted red peppers (home roasted or from a jar) 

Handful rocket (arugula) 

4 shallots 

10 button mushrooms 

1 garlic clove 

100ml white wine 

200ml chicken stock 

2 tbsp crème fraiche 

1 tbsp fresh tarragon 

 

 

1. Start by making the ballotines. Lay the chicken thigh fillets skin side down and cover with cling 

film. Use a rolling pin to gently bash out to an even thickness.  

2. Finely slice the red peppers and split between the thighs, top with a little rocket.  

3. Lay out the streaky bacon and with the back of a knife stretch out the rashers to prevent them 

shrinking. Roll each of the chicken thighs into a cylindrical shape and wrap in the bacon making 

sure the seal of the chicken is well covered. 

4. Wrap tightly in cling film and secure each end, place in the fridge to help the shape set for 20 

mins. 

5. Meanwhile prepare the sauce; finely slice the shallots and mushrooms. 

6. Place a large saucepan or sauté pan over a medium heat, cook the onions gently until softened 

but not starting to colour and add the mushrooms and cook until starting to turn golden. 

7. Finely grate the garlic and add to the pan, cook for a minute then add the white wine. Use the 

spatula to lift off any bits stuck to the pan (its all flavour). Simmer the white wine until reduced 
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and sticky then add the chicken stock to the pan.  Simmer for 5 -10mins until the stock is 

reduced by half tasting as you go. Taste for seasoning and add the crème fraiche and tarragon.  

8. To cook the ballotines place the thighs in their cling film wrappers into a pan of barely 

simmering water for 20 mins until the chicken thigh is cooked through. 

9. Remove the cling film and sear the chicken in a pan until the bacon is golden and crispy. Allow to 

rest slightly, slice on an angle and serve with the sauce, mash potato and green beans. 

 

 

Recipe – Ultimate Mash Potato  
 

700g (1.5lb) Floury Potatoes (e.g. King Edward, maris piper) 

4-5 tbsp single cream 

2 tbsp butter 

2 tbsp crème fraiche  

Salt and Pepper 

 

1. Peel and chop the potatoes into even chunks 

2. Cover the potatoes with cold water, add a good pinch of salt and bring to the boil. Boil the 

potatoes for c.15min until they are tender and fall off a knife. 

3. Transfer to a colander and set over the warm pan to steam dry. 

4. Add the potatoes back to the pan with the cream and butter. Mash with a potato masher 

until all combined. 

5. Finally add the crème fraiche and beat with a wooden spoon until light and fluffy. Season 

with salt and pepper. 

 

 


