Honey and Lime Glazed Chicken 
by Peter Miles 


Serves 4 

Preparation time 
30 mins to 1 hour 

Cooking time 
30 mins to 1 hour 

Ingredients 

For the chicken: 
2 skinless chicken breasts 
8 baby plum tomatoes 
1 tbsp balsamic vinegar 
sea salt and freshly ground pepper 
olive oil, for frying 
For the Sauce Vierge: 
200ml/7fl oz extra virgin oil 
100g shallots, finely sliced 
1 clove garlic, sliced 
1 sprig thyme 
1 bay leaf 
1 tsp sea salt 
1 tsp freshly ground white pepper 
For the marinade: 
2 limes, zest and juice only 
4 tbsp clear honey 
2 tbsp freshly grated root ginger 
For the vegetables: 
1 red onion 
1 courgette 
1 red pepper 
6 baby asparagus tips 


