CREAMY CHICKEN BREASTS

INGREDIENTS
4-5 Chicken Breasts (Skin on)
25g Butter
1 Tbsp Olive Oil
2-3 Shallots, diced
2 cloves Garlic, crushed
1/4 cup White Wine
1 1/2 cups Chicken Stock
3/4 cup Cream
1/4 cup Fresh Herbs, chopped (Thyme, Sage, Rosemary)
To season Himalayan Salt
To season Black Pepper

METHOD
Preheat oven to 210C.
Pat the chicken dry with paper towels, then season both sides with salt and pepper.
Heat a large frying pan over a high heat. When the pan is very hot, add 1 tbsp of the oil and place the
chicken (2-3 at a time) skin-side down in the hot pan. Fry for a few minutes until the skin is golden
brown and very crispy. Turn over and fry for another couple of minutes to brown the bottom.
Transfer the chicken to a roasting tray and bake in the oven for 10-15 minutes depending on how large
the chicken breasts are (generally if your chicken isn’t free range, the breasts will be bigger (around
250-300g), so cook for 13 minutes. Free-range ones are much smaller (about 150g), and only need 9
minutes. Remove from the oven, cover loosely with foil and let it rest for at least 10 minutes before
serving. Don’t skip the resting of the chicken – or it will lose all its juiciness when you cut into it!
While the chicken is in the oven, tip the excess oil from the chicken pan with paper towels, but leave
the crispy browned bits there. Reduce the heat to low and add the butter and oil. Add the shallots and
garlic and cook, stirring, for about 10 minutes. You want it very soft and golden, not crispy and dark.
Add the wine to the pan, turn up the heat and let it bubble rapidly for 30 seconds to cook off the
alcohol. Add the stock and herbs and simmer until the liquid has reduced by about two-thirds (5-10
minutes depending on how hot your pan is.
Add the cream and simmer until the sauce has thickened to a lovely sauce consistency and gone
golden brown. Make sure you add the juices from the roasting tray once the chicken is rested as well.
Taste, and if need be, season with salt and pepper.
Slice the chicken and arrange on plates (I’d warm the plates if you’re serving the meal with veges as
opposed to a salad). Pour some sauce over and garnish with a few extra fresh herbs if you like.

