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Pan Fried Chicken Hearts with Buttered Beetroot and Celeriac

Emily Thomas - Chef at Otherness Wines

Celeriac purée

500 gm celeriac (about 1 large), diced
250 ml milk (1 cup)

50 gm butter

Salt to taste

Method

Combine celeriac, milk and butter in a saucepan, season to taste, bring to the boil over
medium-high heat and cook until celeriac is tender (15-20 minutes). Transfer to a blender,
blend until smooth, keep warm.

Note: This recipe can be made with olive oil in place of butter and vegetable or chicken stock
in place of milk for dietary friendly options.

This can be made a day before and warmed up when needed. It is also a great substitute for
mashed potato

Buttered Beetroot

60 gm butter, coarsely chopped

2 Beetroot about 300g in total), coarsely grated
50 mls balsamic vinegar

70 mls verjuice

Method

Melt butter in a saucepan over high heat until it begins to sizzle, then add beetroot, season to
taste and stir occasionally to coat well (2-3 minutes). Add verjuice and balsamic vinegar, and
simmer until liquid almost evaporates but beetroot still has a slight crunch (3-4 minutes).
Remove from heat and cool slightly but keep warm (10-15 minutes).

Note: You can substitute butter with olive oil for any dietary requirements.



Pan fried Chicken Hearts

10 Chicken hearts cleaned (Cleaning instructions below)
2 cloves garlic

2 Tablespoon chopped parsley

Salt and pepper

1 Tablespoon butter

2 Tablespoon extra-virgin olive oil

Splash of white wine

Method

You must have all ingredients prepped and on hand before starting your cooking process.
Season your chicken hearts with salt and pepper. Set aside close to your pan. Choose a fry
pan that will accommodate your hearts in a single layer and allow them to colour nicely not
stew when cooking. Colour is flavour. Cast iron would be ideal.

1. Heat a heavy based frypan, when hot add your olive oil, followed by garlic. Sauté until
garlic has just started to turn golden, sticky and is super fragrant. This will be quick.
You don't want it to burn.

2. Throw in your hearts and butter in and keep the moderately high while arranging your
hearts in a single layer they will cool the pan slightly. Cook on one side until golden,
then jiggle on the heat and turn them with tongs.

3. Once sizzling and nicely coloured add a splash of white wine and cook off the
alcohol. You should have some nice pan juices going on.

4. Turn off the heat and add your parsley, check seasoning. Get ready to plate up
To Serve

Take a large spoon of celeriac puree and place it in the centre of the plate. Take the spoon to
the centre of your blob and smear it out in a small circle so as to make a well in the middle.

Pile beetroot onto the well, place Chicken hearts on top, drizzle generously with pan juices
and finish with some freshly cracked pepper. Serve with crusty bread to mop up the sauce.

To clean chicken hearts

Remove the blood vessels and remnants of fat from the heart. Use a sharp knife and cut the
blood vessel pipe at the top end of the fat strip line that surrounds the heart.
Discard.

If the heart has a membrane - pull it off and discard. The cut that we did exposes the heart's
chambers and allows us to clean the clotted blood. Press the heart with your fingers and
squeeze it lightly. The pressing action removes the blood clots from the chambers. Cut the
heart in half, longitude wise and clear out any congealed blood with the tip of your knife.
Repeat on all hearts.



