
Chicken Supremes with Fines Herbes Sauce 
 

Chicken Supreme refers to a classic cut of chicken consisting of a boneless, skinless chicken breast served 
with the wing bone intact and cleaned of any meat. We will be using boneless skinless breasts.  In this 
recipe they are cooked by sautéing, a quick cooking technique in which the supreme will be sautéed on 

both sides in a small amount of fat in a pan on top of the stove.  Fines herbes (pronounced FEEN erb) are 
a classic blend of herbs found in abundance throughout France usually including chervil, parsley, chives 

and tarragon.  Because fresh herbs lose flavor rather quickly, they should be added to the sauce at the 
last minute.  The French are known for their sauces and take them quite seriously.  They make sauces 

with an abundance of natural flavors to complement the dishes they prepare. 
 

Makes 10 servings 
 
10 chicken breasts (butterfly and split them if they are very large; pound them slightly between 

parchment paper to make them all even) 
Flour (for dredging), about ¾ cup 
1 teaspoon salt and ½ teaspoon freshly ground pepper 
4 tablespoons clarified butter (see tip) 
2 shallots, minced 
1 cup white wine (or use more chicken stock) 
1½ cups chicken stock 
¾ cup heavy cream 
4 tablespoons fresh, chopped fines herbes (combination fresh tarragon, parsley, chives, chervil) 
 
1. Wash and blot chicken dry, butterfly if necessary. Combine flour salt and pepper on a flat 

plate.  Dredge chicken in flour. 
 

2. Heat a large sauté pan over fairly high heat.  Add the clarified butter to cover the surface of 
the pan.  When hot, add the chicken and sauté on one side, just a couple of minutes, until 
golden.  Turn and quickly sauté on the other side.  Remove to a baking dish and keep warm. 
It does not need to be cooked totally at this point, as it will be added back to the skillet later.  
Continue cooking all the chicken, adding a little more clarified butter if necessary. 
 

3. Immediately add the shallots once you’ve removed the chicken and sauté them until they are 
translucent. 
 

4. Deglaze the pan by quickly adding the white wine (or 1 cup stock); reduce the sauce for 
about 5 minutes. 
 

5. Add the stock, then the cream. Reduce the sauce until thickened.  Return the chicken to the 
pan and heat until chicken is thoroughly cooked (do not overcook it, or the chicken will not 
be tender).  Stir in most of the herbs and serve on a platter garnished with the remainder.  
 

Tip: Clarified butter is the same as drawn butter and it can be done in a microwave.  Place 3 
sticks butter in microwaveable dish; cover with plastic wrap. Cook for approximately 2 minutes 
(until the butter melts and the white milk solids rise to the top and are present at the bottom).  
Skim off the milk solids with a spoon and carefully pour the clarified liquid into a measuring cup 
or bowl, being careful not to mix the bottom milky solids into the drawn butter. Makes 1 cup. 

Recipe adapted from: The New Professional Chef, Van Nostrand Reinhold, 1996 



Gougères 
Cheese Puffs 

 
Derived from pâte á choux, a paste made from flour, butter, water and eggs, gougères are savory 

puffs containing gruyere cheese, which is similar to Swiss cheese.  Gougères are popular 
throughout France and are eaten hot or cold as an appetizer or snack.  Choux pastry is also 
used to make various pastries, such as éclairs and profiteroles.  Profiteroles are sweet puffs 

filled with ice cream and topped with chocolate sauce. 
 
Makes about 24 
 
1 cup water 
½ teaspoon kosher salt 
½ cup (1 stick) unsalted butter 
1 cup all-purpose flour 
4 large eggs 
2 ounces (about ½ cup) shredded Gruyère cheese 
¼ teaspoon cayenne pepper 
 
1. Preheat oven to 425º F.   Put the water, salt and butter in a saucepan and bring to a boil.  

Remove from the heat and add the flour all at once.  Stir with a wooden spoon until the 
flour has absorbed all the liquid. 
 

2. Put back on the heat for a minute, stirring constantly; a film will form on the bottom of the 
pan.  Remove from heat and stir until the mixture stops steaming.  Add the eggs one at a 
time, making sure they are well mixed to form a smooth paste after each addition.  Add half 
the grated cheese and all of the cayenne pepper. 
 

3. Using 2 spoons, drop 1-inch mounds of the “pate a choux” on to baking sheet (or you can fill 
a ½-inch plain tipped piping bag with the “pate a choux.”  Pipe out little 1-inch balls onto 
baking sheet, about 1½ -inches apart.)  Sprinkle each with a little of the remaining cheese. 
 

4. Bake for 10 minutes.  Turn the heat down to 375°F and finish baking until they are golden 
brown, about another 12 to 15 minutes.  Serve hot or at room temperature.  
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Pissaladière 
 

Somewhere between a pizza and a quiche and made with a flaky crust, Pissaladière is most often 
topped with onions, anchovies and olives.  It is common in southern France, specifically in Nice. 
 
Makes 6 to 8 servings 
 
1 recipe Pâte Brisée (recipe follows) pressed into an 11-inch tart pan with a removable bottom 

and pre-baked 
3 tablespoons olive oil 
6 cups onions, thinly sliced 
1 teaspoon salt 
6 anchovy fillets (you can substitute thin strips of roasted red peppers if you like!) 
2 eggs 
1 tablespoon Dijon mustard 
Niçoise olives, pitted and halved 
 
1. Preheat oven to 425°F.  In a large sauté pan combine the oil, onions and salt with ¼ cup 

water.  Cover and braise for 12 to 15 minutes on medium-low heat, stirring occasionally.  Set 
aside to cool. 
 

2. Pat the anchovy fillets dry with paper towels.  Cut each anchovy fillet into julienne strips.  
Set aside. 
 

3. Spread the mustard on the bottom of the pre-baked tart shell. Add the eggs to the cooled 
onions, “tempering” with a little addition at a time if the onions are still warm.  Spread the 
onion mixture on top.  Create a lattice pattern with the anchovies (or roasted peppers) on top 
of the onions and add an olive quarter in each opening. 
 

4. Bake in the middle of the oven until the top is golden brown, about 30 minutes. Serve at 
room temperature. 

 
 
Recipe by: Lydie Marshall, A Passion for My Provence, Harper Perennial, 1999 
 
 
 
 



Tuna Niçoise Platter 
 

Translated, Niçoise (pronounced nee-SWAHZ) means “as prepared in Nice.”  This cooking 
preparation is synonymous with certain ingredients such as: tomatoes, black olives and anchovies.  
Salad Niçoise is a composed salad meaning that all ingredients are cooked and dressed separately 
and then artistically arranged together on one platter.  Today, many variations of Salad Niçoise 

can be found all over France. 
 

Makes 8 servings  
 

Salad: 
4 large eggs 
8 medium-sized red potatoes, quartered (or 

cut into even 1½-inch chunks) 
Salt and freshly ground pepper 
¾ pound string beans, stems removed and 

blanched 
5 ripe tomatoes  
4 cups salad greens 
1 can tuna, drained 
¼ pound good black olives, pitted 
1 can anchovies, drained, optional 

Vinaigrette: 
1 tablespoon Dijon mustard 
3 tablespoons white wine vinegar 
9 tablespoons extra virgin olive oil 
½ teaspoon kosher salt 
¼ teaspoon freshly ground pepper 
 
 
 
 
 
 

 
1. Prepare all salad ingredients.  Place the eggs in a saucepan and cover with cold water.  Place 

pot over high heat and bring to a boil.  Immediately remove from heat, cover and let stand for 
15 minutes; take off a minute or two for small eggs, add a minute for extra large). Plunge into 
cold water to stop the cooking and then crack all over and gently peel under cold water.  Cut 
into halves or quarters. 

 
2. Meanwhile, place potatoes in a saucepan, cover with cold water and place them over high 

heat.  When pot just comes to a boil, add a teaspoon of salt and reduce the heat to a lively 
simmer; cook about 20 minutes or until potatoes are tender when pierced with a knife.  Cool 
by plunging them into cold water. Drain. 

 
3. Plunge string beans into a pot of boiling salted (1 teaspoon) water. Cook until crisp tender 

and then plunge them into a bowl of ice water.  Drain. This is called “blanching” and 
“shocking”. Cut the tomatoes into wedges. 

 
4. Make the vinaigrette.  Place mustard in a medium bowl.  Whisk in vinegar and then slowly 

whisk in the olive oil to make an emulsion. Season to taste with salt and pepper.   Arrange 
the greens on a large platter.   

 
5. This is the artistic part!  “Bathe” each of the vegetables separately in the dressing and then 

arrange them with the tuna, anchovies (if using), and olives decoratively on the greens.  
Serve immediately.   
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Dessert Crêpes 
 

Light, very thin pancakes which can be prepared and eaten sweet or savory.  Throughout 
France, crêpes are found as street food, elegant appetizers or desserts. 

 
Makes about 25 (5-inch) or 10 (8-inch) crepes (recipe may need to be doubled) 
 
⅔ cup cold milk 
⅔ cup cold water 
3 large eggs 
2 tablespoons sugar 
¼ teaspoon salt 
3 tablespoons clarified butter, plus additional for cooking crepes 
1 cup all purpose flour (use Wondra for quicker blending) 
Nutella Spread 
Strawberry jam 
Confectioners’ sugar 
 
1. Whisk together milk, water, eggs, sugar, salt and the 3 tablespoons butter in a medium bowl. 

Gradually whisk in the flour.  Refrigerate 15 to 30 minutes. 
 

2. Heat the crêpe pan over moderately high heat until drops of water dance on it, then brush 
lightly with some of the clarified butter.  Pour a scant ¼ cup of crêpe batter into the center of 
the hot pan and quickly spread it in a circle.  The batter should cover the pan with a light 
coating. If the batter is too thick you can add a little water.  After a minute or so, the bottom 
of the crêpe should be golden brown, use a spatula to lift an edge to see.  If using a crepe pan, 
shake and jerk the pan by its handle to dislodge the crêpe then turn it over either with your 
fingers or a spatula, or flip it over by a toss of the pan.  If using an electric pan, use an offset 
spatula to quickly flip it.  Cook it 15 to 20 seconds; this underside is never more than a spotty 
brown.  Transfer crêpe to a rack until cool.  
 

3. Continue making the crêpes adding more clarified butter to the pan if needed.  When crêpes 
are thoroughly cool, you may stack them with no fear of their sticking.    
 

4. To serve, place them pretty-side down and spread 1 tablespoon Nutella or strawberry jam on 
one half of the crepes.  Fold each crepe in half and then fold again in quarters.  Sprinkle with 
confectioners’ sugar if you wish.   

 
 
Recipe adapted from: Julia Child, Julia’s Kitchen Wisdom, Alfred A. Knopf, 2000 
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