
Chicken with Wine, Saffron and Almonds

This is a dish of Portuguese origin. This has become one of Cynthia's favorite dishes. Serve this with rice, and a nice Sauvignon Blanc, Pinot Blanc, or Pinot Grigio - but NOT with Chardonnay. 

The main challenge is not drinking ALL the wine before the dish is ready to serve. It is very tempting, because the aromas from this dish will drive you crazy! Serves 6 as a main course.

	0. Start heating the chicken stock for step 4.

     Also start cooking some rice.
	4 cans (14 oz each) of chicken stock (heated)

   56 oz = 32 + 24



	
	

	1. Hard boil two eggs while the chicken is cooking. Add water to cover the eggs in a pan. Remove the eggs and bring water to a boil. Carefully add the eggs, and boil for 20 minutes. Turn heat off, let eggs sit for 10 more minutes. Keep eggs warm – don’t want cold egg garnishes!

Mince the parsley. This will be used for garnish later.
	2 eggs

¼ cup parsley



	
	

	2. Remove all fat and skin from the breasts. Don't use boneless breasts, since the bones provide more flavor.

Sprinkle the breasts with salt and pepper. Heat olive oil and butter in a large pot. Sauté breasts until golden on both sides, about 10 minutes (only 8 minutes for 2 pounds of chicken).
	2-2.5 pounds of chicken breast halves with ribs

¼ cup olive oil

¼ cup butter

salt and pepper



	
	

	3. In the bowl of a food processor, mince the garlic. By hand, chop the onion into eight pieces. Add the onion to the food processor, and roughly chop it.

Add the contents from the food processor to the pot with the chicken breasts. Sauté on medium, until onions are cooked (about 5 minutes).
	1 medium onion, cut into eight pieces

2 cloves garlic (peeled)



	
	

	4. Remove the chicken and onions, and pour off excess fat. Return chicken and onions to the pot. Add the wine, and enough chicken stock to cover the breasts to the pot.


	2 cups dry white wine
4 cans (14 oz each) of chicken stock (heated)

   56 oz = 32 + 24



	
	

	5. Check the taste of the stock - you may need to add more salt and pepper. Add the bay leaf. 

Bring to the boiling point (skim off any fat and foam). Lower heat to a simmer. Cook covered for about 15 minutes (only 12 minutes for 2 pounds of chicken).
	salt and pepper

1 bay leaf



	
	

	6. Remove the chicken breasts, and place them in a warm oven (140 degrees). Skim any fat off the surface of the cooking liquid.

Dissolve the saffron in 2 tablespoons of the cooking liquid. Stir the saffron and the almonds into the pot. Cook the sauce on high for 5-15 minutes, until it has reduced, and the flavors have melded. 

Add any liquid that has accumulated around the chicken breasts (in the oven).
	1.5 teaspoons saffron

20 blanched almonds (chopped) - about 1 cup?



	
	

	7. Return the chicken breasts to the sauce, and heat thoroughly. 

Slice the hard cooked eggs to use as garnish.


	Reserved chicken breasts

Hard cooked eggs

¼ cup minced parsley


To serve the dish, place some rice on a plate. Put a chicken breast beside it, and ladle some onions and almonds over both the rice and the chicken. 

Pour a generous amount of the sauce over the chicken and the rice. Place sliced egg on top of both items, and sprinkle with minced parsley.
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Served: Jack and Rita Yeazel on 07-22-06 with 2001 Murphy Goode Reserve Fume








