Poulet Creme Champignons
Fokok ok

A+ Entrées, Chicken, French
Servings: 3

INGREDIENTS

3 Boneless, skinless chicken breasts-tri cut
White rice flour

8 0z. Bella mushrooms, trimmed and sliced
1 Medium shallot - finely chopped

8 0z. Beef broth

6 oz. Chicken broth

2 0z. Tawny port

8 0z. Heavy cream

1 tablespoon Butter (Sauté mushrooms)

1 tablespoon Butter (Sauté shallot)

3 tablespoons Butter (Monter au beurre)

DIRECTIONS
Pre-heat oven to 170°

Sauté mushrooms and set aside.

Sauté shallots in butter until soft.
Add beef and chicken broths and bring to boil on high.
Reduce to about 4 0z and set aside. Clean pan.

Tri-cut chicken breasts and pound to 3/8”.
Dredge medallions in the white rice flour and sauté in 2 tablespoons butter and 2 tablespoons oil.

Place cooked chicken medallions in an oven-proof dish, wrap with foil and place in oven while finishing the sauce.
Place mushrooms in the oven, wrapped in foil.

On a medium heat, return the reduction to the pan used to sauté the chicken. Scrape the bottom of the pan with a wooden
spoon.

Add cream and port.

Bring to boil and simmer until deep golden brown and reaches a nappe consistency.

Remove from heat and “monter au beurre.”

Return chicken medallions and mushrooms to the pan.
Turn the chicken a few times to coat with the sauce.

Plate and sauce.
NOTES

This recipe is gluten-free. If GF is not necessary, use AP flour instead of rice flour.



