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 The Woodlands at Phillips
Chicken Stuffed with Mushroom Duxelle
Ingredients: 
4 Boneless chicken breasts pounded thin
1 recipe mushroom Duxelle
1/4 cup melted butter
1/2 cup dry white wine
Directions: 
1.  Lay chicken breast out and place 2 large tablespoons duxelle in the middle and roll up to form a packet
2. Place in roasting pan, sprinkle with salt and pepper
3. Drizzle with butter and place wine in the bottom
4. Bake at 350 for 15 minutes
5. Slice and top with beurre blanc
Duxelle
Ingredients:

3 tablespoons olive oil
1 ½ lb Shiitakes, cleaned, stemmed, and chopped
2 tablespoons minced shallots
2 tablespoons minced garlic
1 cup sherry wine
1/4 cup heavy cream
Salt and black pepper
1.  heat oil in sauté pan and cook mushrooms on high heat 5-6 minutes
2. add garlic and shallots and cook until soft 2-3 minutes
3. Add sherry and cook until almost all liquid is gone, add cream and cook down until thick.  Remove from heat and allow to cool.
Beurre Blanc
Ingredients:

1/4 cup white wine vinager
1 tablespoon tarragon
1/4 cup white wine
1 clove garlic crushed
1 shallot minced
2 tablespoons heavy cream
1 stick cold butter cut into pieces
Directions: 
1.  In a small sauté pan cook wine, vinegar, tarragon, shallots and garlic until almost all liquid is evaporated.
2. Reduce heat, add cream and cook one minute.
3. Whisking constantly add butter one piece at a time.  Once all butter has been added, turn off heat and continue whisking until all butter is incorporated
Chef Natalie Jenks 

