
1. Heat oven to 400 degrees. Season the chicken with salt and 
pepper. Put the flour in a shallow pan, and lightly dredge the 
chicken in it, shaking the pieces to remove excess flour.

2. Swirl the oil in a large roasting pan, and place the floured 
chicken in it. Season the chicken with the herbes de Provence. 
Arrange the lemon, garlic cloves and shallots around the 
chicken, then add the vermouth to the pan.

3. Put the pan in the oven, and roast for 25 to 30 minutes, then 
baste it with the pan juices. Add the potatoes to the chicken and 
continue roasting for another 25 to 30 minutes, or until the 
chicken is very crisp and the meat cooked through.

4. Make a bed of spinach on each plate and divide the chicken, 
potatoes, shallots, and lemon on top of each bed with a spoon-
ful or two of pan juices. Use bread to dip in remaining pan juices!

INGREDIENTS:

4 chicken leg/thigh quarters
2 tsp. sea salt

1 tsp. freshly ground black pepper
¾ cup all-purpose flour

3 Tbsp. olive oil
2 Tbsp. herbes de Provence

1 lemon, quartered

8 to 10 cloves garlic, peeled

4 to 6 medium-size shallots, peeled and halved

⅓ cup dry vermouth
1 lb. potatoes, cut into 1” pieces

1/2 lb. spinach, for serving

SERVINGS: 4      TIME: 1 HOUR                RECIPE SOURCE: NY TIMES  

roasted chicken provençal

Wine pairing: Chateau Pilet Bordeaux Blanc
Bordeaux, France - green tea. citrus. mellow.



1. Drain and rinse the chickpeas. Put them in a food processor 
with the 4 garlic cloves, cumin, coriander, paprika, egg, and a 
generous 1/2 teaspoon of salt and a few grindings of black 
pepper. Chop the fresh herbs coarsely (save a few for the tzatziki), 
add to the processor, then blitz until smooth, but with some small 
pieces of chickpea detectable. It is much more interesting with a  
slightly lumpy texture than a totally smooth one. Leave to firm up 
for a few minutes while you make the tzatziki.

2. Grate the beet finely using a box grater or in long shreds using 
the grater disc on your food processor. Add to the yogurt, and 
stir in a little salt and black pepper, the chopped garlic, and a 
few chopped herb leaves.

3. Warm a layer of olive oil in a large frying pan over medium 
heat. Take heaped tablespoons of the mixture out of the bowl 
and place them in the hot oil, pressing down lightly to smooth 
the top. Cook until golden and flip over with a spatula to cook 
the other side. They are done when the outside is faintly crisp 
and golden and the inside is soft and creamy, 3-4 minutes. 
Serve on a bed of baby lettuces with the beet tzatziki, crumbled 
feta, and the lemon wedges.

INGREDIENTS:

2 cans garbanzo beans
4 cloves garlic

2 tsp. cumin
2 tsp. coriander
1/2 tsp. paprika

Salt & pepper, to taste

2 eggs
A few springs of parsley, cilantro, and mint

Olive oil

2 large beets
1 1/2 cups plain yogurt

2 cloves garlic, chopped

FOR SERVING:

4 heads of baby lettuces, roughly chopped

4 oz. feta
1 lemon, wedges

SERVINGS: 4      TIME: 30 MINUTES                RECIPE SOURCE: NIGEL SLATER  

chickpea patties with beet tzatziki & baby lettuces

Wine pairing: Simonnet Febvre 100 Series Pinot Noir
Languedoc, France - cranberry. cigar. rustic.


