
 

CRUNCHY TOP CHICKEN

1. Preheat oven to 200ºC (390ºF) bake. Line an oven 
tray with baking paper (for baking the bread on). 

2. PREPARE CHICKEN 
Crush garlic and slice capsicum into strips. Season 
chicken thighs with salt and pepper. Heat 2 
teaspoons oil in a large frying pan over a medium-
high heat. Add chicken, capsicum and garlic and 
cook chicken for a couple of minutes on each side, 
until browned. Transfer mixture to an oven-safe dish. 

3. Whisk together canned tomatoes, creme fraiche, 
chicken stock mixture, sugar and herbs. Season with 
salt and pepper and pour over the chicken. 

4. Combine breadcrumbs with remaining 3 teaspoons 
olive oil, then with cheese. Sprinkle over the top of 
the chicken and sauce. Bake for 30 minutes, until 
cooked and golden. 

5. MAKE BREAD WHILE CHICKEN COOKS 
In a large bowl, stir the baking soda into the yoghurt 
and leave for a couple of minutes, until foamy. Stir in 
flour, salt, herbs and soda water until well combined.  

6. Heat 1 tablespoon olive oil in a medium-sized, non-
stick frying pan over medium heat. Pour 1/4 of the 
crumpet bread mixture into the pan and cook for 2 
minutes on each side, until golden. Transfer to the 
prepared tray. Repeat with remaining mixture, adding 
more oil as required, to form 4 individual breads. 
Bake for 5-10 minutes, until cooked through. 

7. MAKE SALAD 
Toast sunflower seeds in pan used to cook the bread. 
Slice avocado, if using. Combine lettuce, snow pea 
shoots, avocado and sunflower seeds. Whisk together 
oil, vinegar, mustard and sugar and season with a 
little salt and pepper. Serve chicken with basil (if 
using), crumpet bread and a side of salad drizzled 
with dressing.
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WINE MATCH: Go for a Chardonnay.

Chicken baked in a creamy tomato sauce with a crunchy, cheesy topping. Too good!  
The crumpet breads are an adaptation of Simon Gault’s recipe and are easy and delicious.

CHICKEN 

2 cloves garlic 
1 capsicum 
600g boneless, skinless 
chicken thighs (1lb 5oz) 
5 tsp olive oil, divided 
400g canned pesto 
flavoured tomatoes 
(14oz) 
100g creme fraiche 
(3.5oz) 
1 chicken stock cube 
dissolved in 1/4 cup 
boiling water (60ml) 
1 tsp brown sugar 
1/2 tsp dried thyme 
1/2 tsp dried rosemary 
1/2 cup panko 
breadcrumbs (50g) 
1/2 cup finely grated 
cheddar cheese (50g) 
Fresh basil, to serve 
(optional) 

CRUMPET BREAD 

1 cup plain, unsweetened 
yoghurt (250ml)  
1 tsp baking soda 
1 cup plain flour (150g) 
1/2 tsp dried thyme 
1/2 tsp dried rosemary 
1/4 tsp salt 
1/2 cup soda water (125ml) 
2 Tbsp olive oil 

SALAD 

2 Tbsp sunflower seeds  
1 avocado (optional)  
75g mesclun lettuce (2.6oz) 
50g snow pea shoots or 
salad sprouts (1.8oz) 
1 1/2 Tbsp olive oil 
1 1/2 Tbsp balsamic 
vinegar 
1 tsp wholegrain mustard 
1/2 tsp brown sugar
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CRUNCHY TOP CHICKEN RECIPE NOTES 

GLUTEN-FREE OPTION: Use a gluten-free chicken stock cube and gluten-free breadcrumbs. You can 
replace plain flour in the bread for gluten-free plain flour - this works well.  

EQUIPMENT TIPS: You really need to use a good non-stick pan to cook the bread. I tried it in a not-so-
good pan and it was a disaster, even with all the oil! 

INGREDIENT SWAPS: This meal would work nicely with chicken sausages too. 

STORING AND REHEATING: Store chicken, bread and salad separately. Reheat chicken in the 
microwave. Bread is best reheated in the toaster or toasted sandwich maker. Dress salad just before 
serving.


