Chicken Maison XE "Chicken Maison" 
	4  egg white

4  half chicken breast

3/4 tsp thyme leaves, dried

2 1/2 cup cream sherry

1/4 cup peanut oil

1 cup bread crumbs
	


Trim chicken breast and pound very thin  [..like veal]. Dip chicken in egg whites and then in breadcrumbs. Add oil to frying pan and fry chicken over medium high heat until done.  One or two minutes on each side. Remove from frying pan to a dish and keep warm in a 200-degree oven. Add sherry and thyme to frying pan.  Cook over medium high heat until about 75% reduced.   Pour sauce over chicken and serve.

Serves 4

Nutrition Facts

Nutrition (per serving): 472.0 calories; 26% calories from fat; 15.3g total fat; 11.4mg cholesterol; 274.2mg sodium; 290.3mg potassium; 31.6g carbohydrates; 1.3g fiber; 1.9g sugar; 12.2g protein.

Cooking Tips

The secret to this recipe is pounding the chicken very thin, 1/4 inch or less.  Place the chicken between two sheets of plastic wrap and pound with the smooth side of a meat hammer.  If the chicken tears somewhat, that is OK.

Pan-fry the chicken in batches as to not crowd the frying pan.  Use a small amount of oil and add more if the pan becomes dry.

For added richness, add 1/2 cup heavy cream to reduced sherry and thyme sauce and cook over medium heat for one minute.  Pour over chicken.

Recipe Source

Author: HGBJR

Source: The Barnes Creek Cookbook
Wine Pairing
Light to medium-bodied reds pair well with this dish.  Try Chateau La Grange Clinet 2004.  This is an excellent Bordeaux and a great value at about $12 per bottle and widely available.   For inexpensive Bordeaux reviews, including Ch. La Grange Clinet, click HERE.
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