
Our palette, eating and drinking habits tend to change depending on the time of year and 
the weather. 

As Spring turns into Summer I, like many of you, start to change my eating styles and habits 
and turn to lazy Saturday afternoon BBQ’s, healthy and lighter salads and eat much more 

fish and shellfish. 

This year we had a fabulous hot Spring and with the added challenge of lockdown shopping 
maybe you’re ready to try something new. Many of you may have improved your culinary 

skills, changed your style of shopping and cooking, or gained or reignited a passion for food. 

When myself and my team re-opened my restaurant, The Hercules Revived on 4th July 
we were delighted to launch a menu that is perfect for the Summer. I choose to showcase 
dishes that are seasonal yet delicious with clean fresh flavours. Now one month after re-

opening this dish continues to delight new and regular guests.

 I am excited to share with you our most popular Summer dish...

Crispy Chicken, Stuffed with Smoked Applewood, Ham & Sage 
with Garlic Potatoes & a Tomato Salsa

Summer Recipe

Prep time: 15-20 minutes 
Total cooking time: 40 minutes 



Ingredients
Half a punnet of cherry tomatoes

4 medium sized spring onions
250ml passata or tomato juice

1 tbsp of honey
50ml olive oil

Salt and pepper
500g of new potatoes
 1 tsp of garlic puree
4 x chicken breasts

3 x eggs
4 x sage leaf

Applewood smoked cheese or any other smoked cheddar
3 tablespoons vegetable oil

100g plain flower
175g dried breadcrumbs

50g butter

Method

My wine recommendation: Try the Rose (xxxx) from my Summer wine collection.

I hope you enjoy not only eating but also cooking this fabulous Summer recipe. 

To visit Ollie in person his restaurant is Hercules Revived, Main Street, Sutton Cheney, 
CV13 0AG Tel: 01455699336 

Booking advised

Pre heat your oven to 170 C/180 C fan assisted. Quarter the tomatoes and finely slice 
the spring onions. Add into one dish with the passata, honey, olive oil. Mix with a spoon 
and season to taste.
Part boil your new potatoes in salt water until they are still slightly under cooked. Whilst 
the potatoes are boiling cut the applewood cheese into 4 chunks, place the sage leaf on 
top and wrap with the ham.
Lay a chicken breast on a chopping board and use a sharp knife to make a deep pocket 
inside the breast. The easiest way is to push the point of a knife into the fat end, keep 
going halfway into the fillet. Be careful not to cut all the way through or the butter will 
leak out when cooking. Repeat with the remaining breasts. Push 1 wrapped applewood 
cheese inside each chicken breast.
Once the potatoes are part boiled cut into wedges and add them into a hot pan with 
butter and the garlic. Cook for two minutes before removing and putting in a baking 
tray. Cook in the oven for 15 minutes until brown.
Set aside 3 bowls for the seasoned breadcrumbs, eggs & flour. Dip each breast in the 
flour, then the egg and finally the breadcrumbs. Heat your vegetable oil in pan and fry 
until golden on both sides. Remove and finish off in the oven for 15-20 mins. You will 
know when the chicken is ready when the cheese starts to run.


