Tender poultry in crispy puff pastry,
finished with a creamy riesling and mild mustard sauce
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Serves: 4 px
ANESD: 4 AR

Preparation time: 15-20 minutes
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INGREDIENT / #3§}

Cooking time: ~25 minutes
FIERFR: ~25 &

by Chef Anthony Stettler
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70g Butter NZ— Denmark /| F><—% ==

150g Mikulovska VAP UM 27ivk 07 (=) Czechia/ FTILNE  Dgm
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20g Mustard E&Ealy Luxembourg /L OEYIING

120g Chicken P Lithuania/Y+7=7
Sel de Camargue / ; T =s

48 Fleur de sel de Camargue NINTDIE =) France/ 7522 I I

Colline Pontine FU—=TFA1IL ltaly / 1527 I I
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Prepare the roux IL—%=1E3
01 In a small saucepan, melt the butter over low heat and stir in the INEDDIBICNZ—EANTHENTAD L. NEHEINZI TEEAHNS, BHS

flour, whisking gently until a smooth, pale roux forms.
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Add the stock

02 Gradually whisk in the chicken stock, stirring constantly until
the mixture is smooth, then bring it to a gentle simmer.
Incorporate the wine

03 Add the Riesling wine and a small splash of white wine, allowing

the sauce to reduce slightly to concentrate the flavors.
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Finish with cream and mustard
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04 Stir in the cream and mustard until the sauce becomes smooth and EU)—LEIRZ—REMITEE, BHOSHTIAVDHZY — AL EFET,
velvety.
Season and serve BkEFAZTEDHTS

05 Adjust the flavor with a pinch of sea salt. Serve warm with the BRIGETHZER FJ, BRELFTNMEHTIALFFUITEI VWY — X%

tender chicken wrapped in crispy puff pastry.
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PDO

Protected Designation of Origin

Products under this category have clear and

indisputable links to the place in which they

are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.
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region in order to qualify.
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EUROPEAN UNION

Protected Geographical Indication [
This label specifies a relationship between the

region and name of the product. Part of the

production (at least one stage) takes place in the
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m The EU Organic label

This label ensures that products certified as organic have fulfilled strict
conditions on how they must be produced, processed, transported
and stored. The logo can only be used on products when they contain
at least 95% organic ingredients and additionally, respect further strict
conditions for the remaining 5%.
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