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FProvence (Chicken in Champagne Sauce with Mushrooms

chipe }33: Windﬁ Fayne, For Thel ove OF SPice

Serves4to 6

Ingreclients:

Chicken
o 8 Cl‘;icken thig}'ns, (skin on, bone in)
o 2 TESP olive oil
e 2tsp. Saltand pepper
o 2 tsp. Herbes De Frovcnce, Va tsp. per thigh

Champagne Sauce
2 cups Brut Champagne
I TbsP unsalted butter

i largc sl';auo’cj minced

Sa]t and pepper to taste

Sautéed Mushrooms with T arragon
®* 2Zcups sliced mushrooms
o 2 T}DSP minced tarragon
o 2 T}JSP unsalted butter



Directioms:

(hicken:

S’COVC tOP method: Preheat oven to 425 clegrees‘ Pat clrg each tl—ligh, Po‘(e skin several times with
the tiP of a sharp knife, trim excess fat from each thiglﬁ and rub seasoning in each side with salt and
pepper. [Jeat oil in a nonstick sauté pan over medium heat and add chicken skin side down. Sear
chicken for4 to 5 minutes on skin then turn over and sear an additional 3 minutes. Flace chicken on a
roasting rack on a baking sheet and bake in oven for 20 minutes or until chicken is Fu“g cooked and
internal temP has reached i 65 c{egrees. Remove from oven and allow to rest for 5 minutes. Drain fat

from sauté pan into a heat ProolC dish.

Champagne Sauce:
Add butter to pan aiong with lTbsP. of drained chicken fat. Add shallots and sauté until

translucent, about % to 4 minutes. Aclcl Champagne and scrape bottom of pan to clcglazc. Tas’ce and

acﬁust seasoning i needed. KCCP sauce warm while sautéing mushrooms and while chicken is Finishing.

Sautéccl Mushrooms with Tarragon:
Aclcl butter to sauté pan and add mushrooms. Mal(e sure not to overcrowd the mushrooms! Sauté
until lightly brown. Once mushrooms are browned add tarragon and cook 1 minute longer. Remove

mushrooms to a P]ate and reserve FOT‘ SGI’ViI’\g.

To Flate:

F]acc 2 ladles of creamy Polenta on the Plate, add two chicken thighs, spoon on Champagne sauce

and toP with mushrooms.



