
Chicken
Au Poivre

Our recipe cards are inspired by the
fresh, seasonal produce found at 
the market each week.

Prep Time                Serves                   Difficulty
   30 mins                        4                        Medium

WINTERRECIPE



Ingredients

1 whole chicken
4 shallots
1 tsp group black pepper
1 tsp ground white pepper
200 ml dry white wine
200 ml Vermouth or off 
dry white wine
1 ltr unsalted chicken stock
300 ml double cream
soy sauce
oyster mushrooms
50 g chopped parsley
Vegetable oil
Salt

Method:

Break down the chicken 

Roast the crown and wings for 25 mins

Cook boneless legs in pan
   
Au Poivre sauce: 

Heat vegetables in a pan, sweat off
shallots (no colour).  Once thorougly
cooked, add white and black pepper.
Deglaze pan with alcohol and reduce.

Once reduced, add chicken stock and
bring to a simmer and reduce by half.

Once reduced, add cream and reduce
by half and set aside.

Bring it together:

In a hot pan, roast the oyster
mushrooms and season with salt 
and pepper.  

Season the Au Poivre with soy sauce.

Finish with chopped parsley.

Plate chicken and spoon over the 
Au Poivre sauce.

Note:  Use the left over bones and
chicken frame to make chicken stock.

Thanks to Jackson Gloyne 
and FINO Seppeltsfield 
for this recipe.  
www.fino.net.au
0498 498 644

We would love to
see the finished
product. Tag us in
your social media
posts and stories!
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