Poulet Sauté Alice (JGC)
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A+ Entrées, Chicken, French
Servings: 3 Source: thefrenchcookingacademy.com

INGREDIENTS

3 chicken breasts

1 1/2 shallot - minced

12 oz button mushrooms - quartered
4 1/2 tablespoons butter

3 tablespoons olive oil

150 ml dry white wine

150 ml brown stock (reduced).

30 ml cognac

225 ml heavy cream

DIRECTIONS
Heat oven to 170F Convection.

Reduce 237 ml brown chicken stock to 100 ml.

On a medium heat, warm the butter and a tablespoon of oil in a sauté pan.

Salt the chicken and place skin down into the pan. Brown both sides and then reduce heat. Cook to 150F internal

temperature.

Place chicken on sheet pan and pour butter/oil over pieces. Cover with foil and place in oven.

In pan, sauté mushrooms to slightly brown. Add additional oil if too dry. Remove from pan and set aside.

On a medium-low heat, sauté the shallots for a minute and then return mushrooms to the pan. Cook until slightly brown.

Add wine and cognac to deglaze. Reduce by one half.
Add reduced brown chicken stock and pepper. Reduce by one third.

Add cream.

Return chicken to pan to rewarm for a few minutes. Place chicken on plate and cover with foil.

Reduce sauce nappe. Adjust seasoning as needed.

Plate and sauce.



