
 

WWW.ELBOWSOFFTHETABLE.IE  1 

Belvedere College Festive Food Demo Recipes with Catherine Allen 

 

Ballotine of Chicken with Feta, Apricot & Sage Stuffing 

These little chicken parcels or bundles are easy, tasty and you will be sure to impress your 
guests with this recipe. The poaching process produces juicy, moist and tender chicken. 
The stuffing can be made 3 days in advance, while the chicken can be prepared the day 
before poaching.  
 
Serves 4-6 
 
INGREDIENTS 
 
4 chicken fillets, butterflied 
Approx 8 slices parma ham 
60g breadcrumbs 
60g melted butter 
60g diced apricots 
60g crumbled feta 
1 tbsp finely chopped sage 
 
 
METHOD 
 
Mix the breadcrumbs, apricots, feta and sage with the butter, season with salt and pepper.  
Ask your butcher to butterfly the chicken for you. 
 
Place it into a ziplock bag or place between two sheets of parchment/cling film and flatten 
the chicken to about 1/2 inch thick, using a rolling pin. 
 
Season the inside of the chicken well.  
Place 1/4 of the stuffing into the centre of the chicken breast and roll tightly in clingfilm, 
twisting each side of the clingfilm in opposite directions to each other, forming a little 
sausage shape chicken parcel. 
Avoid air bubbles if possible by wrapping really tightly. 
 
Place in simmering water for 20 minutes. If there are air bubbles in the cling wrap and 
your ballotine is floating, just use a tongs and turn them over half way through.  
 
Remove and let cool a little. 
Remove the clingfilm. 
If any water has got in during poaching, there is no harm done, just pour it out.  
 
Place two parma ham slices on a board, slightly overlapping and roll around your chicken. 
 
Heat a little butter and olive oil in a frying pan and fry, until golden on all sides. This just 
takes 2-3 minutes.  
 

http://www.elbowsoffthetable.ie/


 

WWW.ELBOWSOFFTHETABLE.IE  2 

Slice and serve with mashed celeriac and potato, a steamed green vegetable for example, 
or with buttery baby potatoes, or serve family style on a platter.  
 
Other Stuffings to try: 
Cranberry and goats cheese 
Sun-dried tomato, basil and mozzarella 
Sautéed onions, mushrooms and spinach 
 
Mashed Potato and Celeriac 
 
Ingredients 
500g potatoes, peeled and cut into chunks 
500g celeriac, peeled and cut into chunks 
100ml cream, warmed 
100g butter 
salt and pepper 
 
Method 
Put the potatoes into a pan of salted water and bring to the boil. 
Add the celeriac after about 4 minutes and cook until they are both tender. 
 
Meanwhile warm your cream and butter in a separate saucepan. 
 
Drain your potatoes and celeriac, mash them and pour in your butter and cream mixture. 
Stir again. Taste and adjust seasoning. 
 
 
 

Mussels with Njuda with Fennel and Coriander 

Serves 2-3 for a main course, 4-6 as a starter 
 
INGREDIENTS 
900g mussels 
1 tablespoon olive oil 
1 clove of garlic, peeled and thinly sliced 
1 teaspoon fennel seed, coarsely ground 
60g nduja 
100ml white wine 
150ml cream 
2 tablespoons chopped coriander 
 
METHOD 
Serve these mussels with crusty white bread or hot potato chips. 
 
Rinse the mussels in cold water and remove any obvious beards or barnacles. Check that 
all of the shells are tightly closed and if not discard. 
 
Heat the olive oil in a wide low sided saucepan and add the garlic. Allow the garlic to 
become golden and add the fennel seed and stir for a few seconds. Now add the nduja 
and crush it with a fork or wooden spoon to break it up. Add in the mussels and stir to coat 
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in the mixture. Add in the white wine and cream and again, stir to coat the shells. Cover 
the pan with a tight fitting lid and cook over a medium heat to cook the mussels. Shake the 
pan a few times during the cooking. As soon as all of the shells have popped open, (takes 
approx 5 mins), scatter with the chopped coriander and decant into deep serving bowls 
allowing plenty of the juice with each serving. 
 
Serve immediately.

 

Banoffee Tirami-trifle 

 
Bananas and custard meet tiramisu in this sharing trifle. This can be made as individual 
trifles or in a trifle bowl. 
This is great as it is a ‘no cook’, easy, make-in-advance dish.  
 
Serves 6 
 
Ingredients 
250g Mascarpone 
250ml fresh vanilla custard (cold) - see notes ** 
2 tbsp icing sugar 
24 sponge fingers 
4 tbsp dark rum  
397g can caramel sauce, beaten until smooth 
3 bananas, peeled and sliced 
20g milk chocolate, grated 
 
Method 
 
1) Beat the mascarpone and custard with the icing sugar together and set aside. 
2) Arrange 6 of the sponge fingers in the base of a trifle dish in a single layer and drizzle 

1 tbsp of the rum.  
3) Drizzle with a quarter of the caramel sauce and top with a quarter of the sliced 

bananas. Then top with a third of the custard mixture. 
4) Repeat the layers until all the ingredients have been used up. Finish with some sliced 

bananas and grated chocolate. Best served chilled after a couple of hours in the fridge 
or up to 48 hours, allowing the fingers to soak up the rum and custard. 

 
** There is nothing wrong with making things from a tub and sometimes we all need a 
helping hand. Luckily these days we have great quality products on the market which save 
us time and taste great. If, however, you want to go the extra mile and make your own 
custard here is a basic custard recipe; 
 
Homemade Custard 
Crème Anglaise (Custard Sauce) 
 
Ingredients 
600ml (1 pint/2 1/2 cups) milk 
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vanilla pod 
6 egg yolks 
50g (2oz/1/4 cup) sugar 
 
Method 
Bring the milk almost to the boil with the vanilla pod.  In a Pyrex bowl, beat the egg yolks 
with the sugar until thick and light.  Whisk in the hot milk in a slow and steady stream.  
Replace in a clean saucepan and cook over very low heat, stirring constantly with a 
wooden spoon, until the custard thickens slightly.  Your finger should leave a clear trail 
when drawn across the back of the spoon. 
 
Remove from the heat at once and strain.  Cool, cover tightly and chill.  The custard can 
be kept up to 2 days in the refrigerator.  
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