
 

RECIPES  

One Tray chicken Parmesan 

 

Ingredients 
 4 chicken breasts 
 1 punnet of mixed red and yellow cherry tomatoes 
 2 red peppers, sliced 
 1 cup of tomato sauce, or passata 
 1 handful of basil leaves 
 2 balls of mozzarella 
 100g grated Parmesan 
 4 tsp dried oregano 
 2tsp chilli flakes 
 2 tbsp balsamic vinegar 
 3 cloves of garlic, crushed 
 5 tbsp olive oil 
 100g flour 
 2 eggs, beaten 
 300g panko breadcrumbs 
 Salt and pepper 

 

Method: 

1 Scatter the cherry tomatoes, red peppers and garlic on a large baking tray; 
coat in a healthy amount of olive oil, salt and pepper, balsamic, half the oregano 
and red chilli flakes. 

2 Season the chicken breasts with salt and pepper. Using three bowls, fill  one 
with the flour, one with the beaten egg and the third with the breadcrumbs. 
Season the breadcrumbs with the remaining chilli flakes and oregano and add 
the grated Parmesan. 

3 One at a time, place a chicken breast in the flour, lightly coat it then shake off 
any excess flour. Next put it in the egg mix, and finally in the breadcrumbs. Make 



sure the chicken in evenly coated in the breadcrumbs. Repeat with the rest of 
the chicken breasts. 

4 Place the chicken on the baking tray with the vegetables, moving them around 
to make space for the chicken. 

5 Place the tray in a preheated oven at 180 degrees, or equivalent, for 25-30 
minutes. 

6 Remove the tray carefully and spoon the tomato sauce over the chicken 
breasts – you want to cover the middle of the breast. Then add the torn 
mozzarella all over the chicken and the tomatoes and peppers. Bake for a 
further five minutes until the mozzarella has melted and is bubbling. 

7 Garnish with torn basil and serve with your favourite pasta, rice or roast 
potatoes. 

 

FRIDAY NIGHT MEAT BALL 

Ingredients: 

400 grams of shop bought meat balls 

1 bag of Rustichella Penne Pasta 

3 jars of Prunotto Arrabbiata tomato sauce 

50 grams of black olives pitted 

1 hand full of black kale 

2 packets of feta 

1 ball of fresh Garofalo mozzarella 

100 grams of crushed croutons 

30 grams of chopped Ortiz anchovies 

100 grams of Odysea Roasted Red Peppers 

1 packet of tomatoes fresh (sliced) 

https://sheridanscheesemongers.com/friday-night-meat-ball/
https://sheridanscheesemongers.com/product/rustichella-dabruzzo-penne-rigate-500-g/
https://sheridanscheesemongers.com/product/prunotto-organic-crushed-tomatoes-spicy-arrabiata-340g/
https://sheridanscheesemongers.com/product/pesto-olives/
https://sheridanscheesemongers.com/product/feta-barrel-aged-170-g/
https://sheridanscheesemongers.com/product/mozzarella-di-bufala/
https://sheridanscheesemongers.com/product/ortiz-anchovies-in-olive-oil-47-5g/
https://sheridanscheesemongers.com/product/odysea-roastedd-peppers-350g/


1 lemon zest 

Method: 

Cook the pasta first. Toss it in some olive oil with the lemon zest and a bit of salt 

and pepper to taste. 

Rip your meatballs in half to create double meatball action. Layer all your bits in a 

big oven proof dish. Pasta, Meatballs, Arrabbiata, Olives, kale, peppers, tomatoes, 

chopped anchovies, feta and kale. 

Bake in the oven @ 180 for 40 minutes. Sprinkle crushed croutons on top and 

enjoy! 

 

THE MIGHTY CHARLOTTE 

Ingredients  

1 1/2 packets of ladies fingers 

1 x 250 g tub of Garofalo Mascarpone 

1 zest of a lemon 

1 vanilla bean or 2 tsp vanilla essence 

60 grams of sugar 

1kg of strawberries 

750 miles of Crawford’s Cream (available at your local Sheridans) 

1 jar of Follain lemon curd ( or if you have homemade even better ) 

Method 

Slice your strawberries and sprinkle with sugar and let to sit for 10 mins. 

While your strawberries marinate, whip cream in a large bowl until stiff peaks 

form and then fold in mascarpone with vanilla essence and lemon zest. 

https://sheridanscheesemongers.com/the-mighty-charlotte/
https://sheridanscheesemongers.com/product/garofalo-buffalo-mascarpone-250g/
https://sheridanscheesemongers.com/product/organic-papua-new-guinea-bourbon-vanilla-beans-twin-pack/


Lay your ladies fingers on the base of your dish, sprinkle with strawberries and 

juice and dollops of curd then add the mascarpone filling and repeat again, saving 

some strawberries and lemon curd to garnish. 

Pop in the fridge over night or for at least 8 hours  

 


