
Sautéed Chicken  
  in a Mustard Cream Sauce

Directions

Preheat oven to 375°F. Liberally salt and pepper chicken parts. 
Heat a large, oven-proof skillet. Add butter and oil and heat  
until butter foam subsides. Add chicken, skin-side down and  
cook till brown. Turn chicken over and put skillet in oven. Cook  
until chicken registers 160°F on a quick-read food thermometer.

Take chicken out of skillet and place the skillet back on the stove.  
On a low heat, carefully add the brandy or cognac to the pan.  
Be careful of the possible flare up of the alcohol. Reduce brandy 
until it is very syrupy. Add cream and reduce by half. Stir in  
mustard. Mix herbs together, and incorporate them in the sauce. 
Correct seasoning.

Each serving should be one piece of dark meat with one piece  
of white meat with the sauce evenly divided. Garnish with 
remaining herbs.

Serve the chicken with your choice of vegetable, rice and, of  
course, your choice of Bouchaine Vineyards wine. Enjoy on  
a French bistro classic!

(Serves 4) 
Ingredients

1 tbsp. butter

1 tbsp. canola oil

1 chicken, 3–4 lbs.,  
cut in to eight pieces

½ cup brandy or cognac

1½ cups heavy cream

1 tbsp. (or to taste) Dijon 
mustard

2 tsp. chopped parsley

1 tsp. chopped tarragon

1 tsp. chopped chives

Salt and pepper to taste

1075 BUCHLI STATION ROAD, NAPA, CA 94559  |   800.654.WINE  |   707.252 .9065  |   BOUCHAINE .COM
ESTATE GROWN     SUSTAINABLY FARMED     FAMILY OWNED


