HAmount Measurs Imovredient - Freparation Method

s

skirless chicken breast

LI cocns nibs - choppad o ground
tablespoons wnsalted butter - room Temp

A S8

teaspoon unsmestenad ohooolate - garabed
R

1 oup white wine

LI chicken stook

EE et =lululg] =alt

razhly ground black pepper

o LI fenmel - coarsely choppad
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mEe chicken undere cold water, thern palb dro using peper towsls, Leb stand a2t voom femper-

biile chicken iz shtandirng, combire 1 oo of goround cocos nibe and botter bo make 5 paste,
Uzing a spoor, spread onbo one side of sach pisce of ohicker. Hllow aboot 5 Do 180 mirnobes
for paste o fivm up bhefore searing.

Mearmhile, bring the ohicken stook o s bodl inos Z-gb heswy Dotbomnsd sauos pan.

e & heavd duty skillet or o cast dvon pan over medivum-hioh best for B ominotes, Carefully
e chicken, nib side down in preheasted pare Fllow o sese for 2-3 minubes, Surfacs will

s

ztart to smobks ardd botter will browrn, Femove the ohicken from the skillet and place on &
faking tray, cocos-side up. Hllow the chicken to vest for 1520 minutes. Whilse the chicken

iz resting, prepare the sauce,

Hodd white wins o the hot skillet and simmer for one minute. Pour the simmecing wins into the
boilirg stock and add =alt, pepper, ferrmel and cocos nibe, Corndinos Do simmer until redoced
bog Ralf, sboot 15 minotes,

biile the sauce iz reducing, place ohicken in owvern for sbout U5 minotes or until 185
e the sauce has reducsd b half, streain b throuoh s fins-mesh Sisve.

Slice the ohick on s bias, srranee bressts on s warned sarving platter, and pour Sa008 over

chicker.



