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 The Woodlands at Phillips
Chicken Roulade

Ingredients:

2 whole

chicken breast

To taste

salt and pepper

2 Large.

Portobello Mushrooms Chopped finely

1 Tb.


Chopped Shallots

1 Tb.


Chopped Garlic

1 tsp.


Tarragon

For sauce

2 Tb.


Chopped Shallots

¼ cup


white wine

2 cups


chicken stock

1 Tb.


Whole butter

1 Tb.


Chopped tarragon leaves

To taste

salt and pepper

Directions:

1. Place chicken breast on plastic wrap and flatten. Season with salt and pepper

2. Sauté the mushrooms with the shallots and garlic until dry. Add the tarragon and season

3. Spread layer of mushroom on chicken breast, roll breast keeping the mushrooms in the center. 

4. Tightly wrap in plastic wrap. Best in cryovac bag. 

To prepare sauce:

5. Heat shallots in wine and reduce by ½.
6. Add the chicken stock and reduce to nappe.

Presentation:

1. Place in water bath at 145 degrees and cook until internal temperature reaches 145 degrees.

2. Remove for bag and place on board, cut to in have.

3. Heat tarragon sauce base and add fresh tarragon reduce and off the heat and add the butter, season with salt and pepper.

Chef Gary Trevisani 
