
Roasted Breast of Chicken with Fines Herbs and Natural Jus, Braised Thigh And White 

Wine Demi, Goat cheese Whipped potatoes, Sautéed Asparagus and Batonette of Carrot 

 
 
Chicken Breast 
Amount  Ingredient 
4 ea.   Chicken Breast, boneless 
2 tsp.   Olive Oil 
2 tsp.   Fines Herbs, chopped 
½ tsp.   Salt 
pinch   White Pepper 
 
Method of Production 
1. Place fines herbs under skin of chicken breasts. Refrigerate until needed. 
2. Season chicken breasts with salt and pepper. 
3. lightly coat hot sauté pan with olive oil. 
4. Pan sear chicken by placing breasts in pan, skin side down, until golden brown. Turn. 
5. Oven roast chicken in a 350° F for 10 - 13 minutes. Cook until internal temperature reaches 155° F. 
rest 5 minutes for service. 
 
Chicken Thigh 
Amount  Ingredient 
2 oz   Bacon small dice 
1/2 cup  onion med dice  
1/2 cup  celery med dice 
1/2 cup  carrots med dice 
Sachet of  thyme, rosemary, sage 
1 ea   Bay leaves  
1 oz   tomato paste 
1t   garlic chopped 
1/2 C   chardonnay or big white wine 
As needed  beef Demi glaze 
As needed  chicken glace 
1/2 oz   veg oil 
S&P TT 
2 ea   Chicken Thigh (med dice) 
 
Method of Production 
1.  In a saute pan, render bacon until half cooked.  
2. Add onion sauce until translucent.  
3. Add celery and carrots, cook and stir @ 2 minutes.  
4. Add tomato paste stir for another minute.  
5. Add garlic and white wine cook until @ au sec (about 4 minute).  
6. Add demi and chicken glace. Cook until nappier.  
7. Add sachet. 
8. Season with S&P.  
9. In a separate sauce pan add oil to med high heat.  
10.Add salt and pepper to chicken thighs.  
11.Place chicken into hot pan and sauce until nicely brown.  
12.Place chicken in center of braise liquid at a lite simmer, add cartouche to cover and let cook 20 - 30 
minutes until desired flavor and texture are achieved.  
13.Move chicken to holding pan with a bit of the liquid to keep moist cover and hold hot.   
 
 



Sauce 
Amount  Ingredient 
1 tsp.   Fresh Shallots – minced 
2 oz.   White Wine 
1 c.   Chicken Stock 
2 oz.   Demi-Glace  (Substitute the braising liquid in place of the Demi and the stock) 
2 tsp.   Whole Butter 
1 tsp.   Fines Herbs – chopped 
TT  Salt & Pepper 
  
 
Method of Production 
1. Remove chicken from sauté pan. 
2. On medium heat, add shallots. Deglaze with white wine. Reduce to au sac. 
3. Add chicken stock and reduce, Add Demi - Reduce 
4. Mount with butter. Season to taste. 
5. Strain into appropriate holding vessel. Add herbs. 
  
Goat Cheese Whipped Potato 
Amount  Ingredient 
2 cups   potatoes russet large diced 
As needed  H2O 
1 pinch   salt 
2-3 oz   heavy cream 
2-3 oz   butter 
2 oz +/-  goat cheese 
TT  S&P 
 
Method of Production 
1. Gently simmer the potatoes in water with the pinch of salt until soft all the way through but not 

over. Drain the liquid and place back on the low heat stirring with a spoon to dry out the potatoes. 
Run through the ricer. 

2. Add the remaining ingredients and blend thoroughly until combined. Season to taste. 
3. Place in oven to keep warm.  
 
Batonett of Carrots 
Amount  Ingredient 
2 ea.   Carrots – peeled, 8 battonett cut (¼ in x ¼ in x 2 ½ in) 
2 c.   Water 
pinch   Salt 
1 tsp   Whole Butter 
1 oz.   Chicken Stock 
TT   Salt, White Pepper 
 
Method of Production 
1. In 1 qt. sauce pan, add carrots, water and a pinch of salt. 
2. Bring to simmer. Cook until tender, 5-7 minutes. 
3. Shock to cool. Drain, and refrigerate until needed. 
4. For service, melt butter in medium sauté pan. Add carrots and toss. 
Add chicken stock to glaze. Season to taste. 
 
 
 
 
 



Asparagus 
Amount  Ingredient 
12 ea.   Asparagus – peeled, cut to size 
2 c.   Water 
pinch   Salt 
1 tsp   Whole Butter 
1 oz.   Chicken Stock 
TT   Salt, White Pepper 
 
Method of Production 
1. In 1 qt. sauce pan, add asparagus, water and a pinch of salt. 
2. Bring to simmer. Cook until tender, 3 - 5 minutes. 
3. Shock to cool. Drain, and refrigerate until needed. 
4. For service, melt butter in medium sauté pan. Add asparagus and toss. 

Add chicken stock to glaze. Season to taste. 

 


