GRILLED BREAST OF CHICKEN WITH PROVENÇAL VEGETABLES
AND ROASTED GARLIC AIOLI

One of my favourite cookery books is
Roast Chicken and other stories by Simon
Hopkinson. I love his recipes. He tells a
good story, and they have a real sense of
authenticity. This slight adaptation of his
dish will pair well with bright, textured white
wines such as Black Pack Chenin, or the
beautiful Peloton Blanc or Pictus VI blends.
4 chicken breasts
A few sprigs of thyme
Juice of one lemon
4 tbsp olive oil
Salt and pepper
4 lemon wedges
Watercress or parsley to garnish (optional)
For the aioli
2 egg yolks
2 to 3 large cloves of garlic – sliced in half lengthwise
Salt and pepper
300 – 450 ml olive oil- ideally you need a fruity soft oil
Juice & rind of one large lemon
1 large eggplant- sliced into rings
2 red peppers- cut in half, deseeded
2 large cougettes- sliced diagonally
2 small red onions-peeled and cut into thick rings
2 small fennel bulbs- thinly sliced
2 tomatoes- blanched, deseeded and chopped
Salt and pepper
Olive oil

Put the chicken breasts in a shallow dish with thyme, lemon
juice, olive oil and pepper.
To make roasted garlic aioli, place the garlic in a very small
saucepan or oven dish with around half of the olive oil. Ideally
the garlic should be completely covered by oil. Place the pan
on the stove or dish in the oven and allow the garlic to cook
slowly till it is soft and golden, but not brown. Once it is
cooked remove from the oil, allowing the oil to cool.
Traditionally, aioli should be made in a pestle and mortar, but
failing that, a bowl and a whisk.
Beat together the egg yolks and garlic with a little salt till
thick. Add the garlic oil in a thin stream, beating continuously.
The aioli should be coming together like mayonnaise. Add a
little lemon juice and the fresh oil till both are finished. Grate
a few fine shavings of lemon rind by gently rubbing a fine
cheese grater over the lemon skin.
To grill the chicken and the vegetables you will need a cast
iron or Teflon ribbed grill pan on the stove.
Put the vegetables except the tomato in a deep bowl. Season
well and douse generously with olive oil. With your hands,
mix all the vegetables together until all are evenly coated.
This is a messy operation, but is the most practical method
of ensuring even distribution of oil and seasoning. It doesn’t
really matter in what order you grill the vegetables. Fennel
takes the longest and it needs to be charred more than the
others as this brings out its aniseed flavour. All the
vegetables should be grilled on both sides and nicely
blackened with criss-cross stripes from the grill.

As each vegetable is cooked, transfer it to another bowl; it
doesn’t matter if they are warm or cold, they taste just as
good either way. Taste one or two of them to see if they
need more seasoning. Also, re-moisten with a little more
olive oil. You can serve them in larger pieces or chop them
small as in the photo. Add the chopped tomato.
Remove the chicken breasts from their marinade and
season with salt on the skin-side only (this helps the skin to
crisp). Grill, skin-side down, for a few minutes then turn
through 45 degrees and grill for a further few minutes. Turn
over and cook for a few minutes more until bouncy to the
touch and not quite cooked. Transfer to a hot plate and
invert another plate on top to allow the meat to relax and
lightly steam its way to becoming thoroughly cooked. This
will take about 10 minutes.
Assemble the vegetables in the middle of a large white oval
platter, and arrange the chicken breasts attractively with the
lemon wedges. Pour over any remaining juices from the
chicken and vegetable dishes. Serve the aioli separately. If
you like you can pop bunches of watercress or parsley here
and there for added colour.

Painted Wolf Wines supports the conservation of the highly
endangered painted wolf (African Wild Dog) and the
protection of the diminishing wild spaces of Africa, through
its donations to the EWT – www.ewt.org.za and Tusk –
www.tusk.org.

