Poulet L'Estragon
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A+ Entrées, Chicken, French
Source: French Cooking Academy

INGREDIENTS

1 medium size chicken (cut into 6 pieces)

100 ml of cognac

200 ml of dry white wine (| used a Loire valley sauvignon blanc)
200 ml brown chicken stock

200 ml cream (heavy whipping cream)

1 carrot (medium dice)

1 branch of celery (medium dice)

1 large shallot (medium dice)

1 good bunch of fresh tarragon. ( at least to have 4 tablespoons of chopped tarragon leaves and all the stokes) Bought two
packages at Global. About 1/3 cup leaves in cream.

Salt and pepper to season the chicken

2 tablespoons plain flour ( to dust the chicken)
2 tablespoon of oil to sear the chicken.

1 tablespoon of butter to cook the garnish.

DIRECTIONS

Cut up chicken (French cut)
Season with salt and pepper
Dust with flour

Separate tarragon leaves from stems
Bundle stems with kitchen twine

In Dutch oven, on medium heat, add oil
Place all chicken pieces skin down

Cook for approximately 5 minutes until brown
Turn

Cook for approximately 3 minutes

Remove chicken and set aside.

Add carrots, celery, shallot and butter

Sweat - approximately 2 minutes

Deglaze with Cognac

Reduce until almost dry

Add wine and reduce for approximately 3 minutes, testing for acidity

Return chicken to Dutch oven, skin side up

Add stock

Add tarragon stem bundle

Add small amount of black pepper (no salt at this time)
Cover and cook at a simmer for a total of 20-25 minutes
Remove breasts at 10-15 minutes

Remove dark meat at 20-25 minutes

Set aside and cover with foil

Discard tarragon stem bundle

SAUCE:
In a sauce pan:
Add cream



Handful of tarragon leaves
Simmer on low for 5 minutes, reducing slightly

Add cream sauce to Dutch oven, removing tarragon leaves by straining
Reduce slightly

Add chopped tarragon leaves

Return chicken to Dutch oven

Simmer for 5 minutes

Spoon sauce on chicken

Serve



