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Chicken with Mushroom Madeira Sauce 
 
Brittany Allyn 
Serves 4 
www.savortheflavors.tv 
   
4 Chicken Cutlets 
1 TBSP plus 2 tsp Olive Oil divided (Gia Russa) 
8 oz. mixed Mushrooms or Cremini Mushrooms 
1 Garlic Clove smashed 
1 Shallot minced 
1 tsp fresh Sage minced 
½ cup good quality Madeira (Broadbent Rainwater Medium-Dry) 
1 ½ cups Chicken Stock (Kitchen Basics) 
Beurre Manie (recipe follows) 
Salt and Pepper 
Flat Leaf Parsley for garnish. 
 
Beurre Manie 
3 TBSP softened Butter 
3 TBSP Flour 
 
 
Lightly salt and pepper the chicken. In a large skillet over medium-high, heat 2 teaspoons of olive oil.  
Add garlic clove and sauté until browned then remove. Add the chicken and sauté 2 – 3 minutes per 
side.  Remove the chicken to a plate, cover with foil and set aside.  Reduce the heat on the skillet to 
medium and add remaining 1 TBSP of olive oil.  Add the shallot and sauté for 1 minute.  Add the 
mushrooms and sage and sauté until mushrooms have released their juices and are lightly browned, 
about 5-7 minutes. Carefully add the Madeira and allow it to simmer lightly and reduce by half (about 3-
5 minutes). Add chicken stock and bring to a simmer.  Combine the flour and butter making the Beurre 
Manie.  Gradually whisk in the Beurre Manie, 1 TBSP at a time while sauce is simmering until it reaches 
desired consistency.  Season with salt and pepper to taste. Add the chicken back to the pan and heat 
through. Spoon the sauce over chicken breast to serve.  Serve with Sage & Garlic Infused Whipped 
Potatoes (Recipe follows) 
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Sage and Garlic Infused Whipped Potatoes 
Brittany Allyn 
Serves 4 
 
2 pounds Russet Potatoes peeled and cut into 3 inch chunks 
2/3 cup Milk 
6 Fresh Sage Leaves 
2 Garlic Cloves smashed 
4 TBSP Butter 
Salt and Pepper to taste 
 
Place potatoes in a kettle with enough water to cover and add a few pinches of salt to the water.  Bring 
to a boil.  Reduce heat and simmer for 8 – 10 minutes or until a toothpick goes through with just the 
slightest resistance.  Meanwhile put the milk in a small saucepan.  Add the garlic and sage.  Heat over 
the lowest heat on your stove – do not simmer or boil – just steep the garlic and sage in the milk while 
the potatoes are cooking.  When potatoes are done, drain and return to the warm pot until any excess 
water is absorbed.  Put the potatoes in a mixer and add the butter.  Strain the milk. Slowly beat the 
potatoes, gradually adding enough milk to achieve desired consistency.  Salt and Pepper to taste. 
 
 
 
 
 
 
 

Oven Roasted Italian Green Beans and Tomatoes 
Brittany Allyn 
Serves 4 
 
10 oz. Fresh Green Beans (stems trimmed and cut on the bias) 
½ pint (about 1 cup) Grape Tomatoes sliced in half 
2 tsp Extra Virgin Olive Oil (Gia Russa) 
½ tsp Italian Seasoning (McCormick Gourmet) 
¼ tsp Sea Salt (Cerulean Seas) 
Freshly grated Parmigiano Reggiano 
 
Preheat oven to 425 degrees.  Prepare the green beans and place on a baking sheet.  In a small bowl, 
combine olive oil, Italian seasoning and salt.  Drizzle olive oil mixture over the top of the beans and toss 
with your hands to evenly coat the beans.  Place in the oven and roast for 8 minutes – stirring half way 
through cooking time.  After 8 minutes, add the tomatoes to the pan. Roast for 2 to 3 more minutes.  
Remove from the baking sheet to a serving dish and lightly grate Parmigiano Reggiano over the top.  
 
 
 
 
 



3 
 

 
 

Strawberry and Cream Napoleon’s with Sauternes Reduction 
Brittany Allyn   
Serves 4 
 
1 Sheet of frozen Puff Pastry thawed (Pepperidge Farm) 
½ lb fresh Strawberries sliced 
Bakers White Coarse Decorating Sugar (Wilton) 
4 oz. Mascarpone Cheese ( Bel Gioioso) 
4 oz. Heavy Whipping Cream whipped (Purity) 
1 TBSP Powdered Sugar (Dixie Crystals) 
½ tsp Pure Almond Extract (can substitute Vanilla in case of nut allergy) (McCormick) 
¼ cup Sauternes wine (Chateau La Tour Blanche 1996) 
¼ cup Granulated Sugar (Dixie Crystals) 
1 ½ TBSP Yuzu Juice ( Yakami Orchard) 
½ tsp Arrowroot (McCormick Gourmet) 
 
Preheat oven to 400 degrees. Line a baking sheet with parchment paper.  While it is still slightly frozen, 
unfold the sheet of puff pastry.  With a sharp knife cut along the folds separating the sheet into three 
sections.  Refrigerate one section for another use.  Cut the remaining two sections into six 3 inch 
squares.  Place the pastry pieces on the baking sheet.  Lightly dust the tops with the white coarse sugar. 
Put the pastry in the oven and bake for 15 minutes or until golden brown.  Remove and set aside to cool. 
 
Meanwhile, in a small saucepan, heat the Sauternes, sugar and yuzu juice. Bring to a simmer, stir to 
dissolve the sugar.  Simmer until reduced about 10 minutes.  Remove from heat and whisk in the 
arrowroot.  Return to the heat and allow the mixture to simmer for another minute.  Remove from the 
heat and allow to cool until it’s time to assemble the Napoleon’s 
 
For the cream mixture, combine the mascarpone cheese, whipped cream, powdered sugar and almond 
extract.  Refrigerate until ready to serve. 
 
To assemble the Napoleon’s; cut the puff pastry pieces in half making two layers out of each pastry.  
Place a small amount of the glaze in the center of a plate.  Place a bottom half of pastry on the glaze.  
Spread about 1 ½ -2 TBSP of the cream mixture on top of the pastry.  Place fresh strawberry slices on 
top of the cream mixture with the points of the strawberries facing towards the corners of the pastry.  
Add another layer of the puff pastry.  Add another layer of cream and strawberries.  Top with one of the 
sugar topped pieces of pastry and fan a sliced strawberry on the top for a garnish. Drizzle some of the 
Sauternes reduction over the top of the Napoleon and serve. Repeat to assemble the other Napoleon’s. 
 
 
 
Wine Pairing: 
MacMurray Ranch (Central Coast) Pinot Noir 
Sebastiani  Pinot Noir (Sonoma Coast) 
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