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Ingredients 4 Portions
 = Kot�nyi Produkte

4 Chicken legs

600 g Pot�toes, w�xy

6 tbsp. Olive oil

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

For the se�soning mix

1 tsp. Brown sug�r

1 tsp.  Se� S�lt, Co�rse

1 tsp.  P�prik�, Smoked

1 tsp.  C�yenne Pepper,

Ground

1 tsp.  Lemon Pepper

1 tsp.  G�rlic Gr�nules

For the �pple �nd celeri�c s�l�d

2 Apples

1 Celeri�c, sm�ll

50 g M�yonn�ise

100 g Sour cre�m

2 tbsp. Lemon juice

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Smoky Chicken Legs with Pot�to

Wedges

60—90 Min

Prep�r�tion

1 To m�ke the se�soning mix: Combine �ll the ingredients in � sm�ll bowl. Rub

the chicken legs with the mixture �nd 4 tbsp. of the olive oil cover �nd �llow

to infuse overnight in the fridge.

2 Prehe�t the oven to 200 °C (356°F).

3 Pl�ce the chicken legs in �n oven-proof dish �nd ro�st for 40 minutes �t

200°C (392°F) using the convention�l oven setting.

4 W�sh the pot�toes, cut into wedges �nd se�son with � spl�sh of olive oil,

se� s�lt �nd ground pepper. Spre�d out onto � b�king tr�y lined with

b�king p�rchment �nd �dd to the chicken legs 30 minutes before the end

of the ro�sting time.

5 Peel the celeri�c. Peel �nd de-core the �pples. Use � m�ndolin to slice finely

�nd drizzle with lemon juice.

6 Mix the sour cre�m �nd m�yonn�ise, se�son to t�ste with se� s�lt �nd

ground pepper �nd use it to dress the s�l�d.

7 Serve the chicken legs the sliced pot�to �nd the �pple �nd celeri�c s�l�d

onto pl�tes �nd enjoy.


