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In the Kitchen with Infants Students
CHARGRILLED CHICKEN KEBABS WITH A PEPPERY ROCKET SALAD
AND SMOKY BARBECUE SALSA
FRESH FROM THE GARDEN:  Rosemary, Rocket, Mint Leaves
RECIPE SOURCE:  Jamie Oliver
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Ingredients:

2 sprigs of fresh rosemary
4 chicken breasts

Zest of 1 orange

2 tablespoons olive oil

Sea salt and freshly-ground black pepper

2 handfuls of rocket

A handful of fresh mint leaves

Juice of ½ a lemon

Extra virgin olive oil

4 pitta breads or flatbreads
Method:

1. Pick and chop the rosemary leaves.
2. Chop the chicken breasts into 2cm cubes and put in a bowl along with the chopped rosemary, finely grated orange zest and olive oil.  Toss everything together then cover and leave to marinate in the fridge for at least half an hour.
3. When  the chicken pieces are ready to cook, thread them on to skewers (if using bamboo or wooden ones, soak them in water first to stop them burning.)  Season the finished kebabs well with salt and pepper.
4. Grill the kebabs for 3 to 4 minutes on each side until they’re nicely charred and cooked through.
5. Wash and dry the rocket and place in a bowl with the mint leaves.  Squeeze over the lemon juice, a good drizzle of extra virgin olive oil and season.
6. Serve the skewers on a platter with a pile of warmed flatbreads, peppery salad and a bowl of home-made smoky barbeque salsa to spoon over.
