chicken breast in herb mustard cream sauce

2 boneless chicken breasts, cut in half
1/2 cup dry white wine

1/4 cup chopped shallots

1 cup heavy cream

2 tablespoons Dijon mustard

1 tablespoon chopped fresh basil

1 tablespoon chopped fresh dill

Boil white wine and shallots in heavy medium saucepan over high
heat until liquid evaporates, about 4 minutes. Reduce heat to me-
dium-high. Add whipping cream and simmer until reduced to 1
cup, about 2 minutes. Add Dijon mustard, basil and dill. Simmer 2
minutes to blend flavors. Season sauce to taste with salt and pepper.

Sauté chicken breast halves in a little olive oil until golden brown
and cooked throughout. Remove to a warm plate.

Remove from heat, stir in the mustard, and spoon over the chicken.
Serves 4.

PAIR With Chrismont Petit Manseng 2006

For more information on CHRISMONT, contact:

Tyce E Light - Marketing PR & Sales Executive
t +61 3 5729 8220 f +61 3 5729 8253
e tyce@chrismont.com.au www.chrismont.com.au



mailto://tyce@chrismont.com.au
http://www.chrismont.com.au

