Roasted Chicken & Truffled Mushroom Risotto

Brine

· 2 gallon water

· 2 cup salt

· ½ cup honey

· ¼ cup brown sugar

· 20 bay leaves

· 3 whole garlic head crushed

· Rosemary

· Thyme

· Parsley

· Juice and zest from 3 Meyer lemons 

Chicken

· 8 whole poussin or whole chicken

Frenched and brined * see below

· 8 tablespoons butter

· Garlic

· Thyme

Chicken Jus * see attached recipe

Risotto

· 2 cups risotto rice

· ½ cup finely diced yellow onion

· 3 tablespoons finely diced garlic

· 2-4 tablespoons olive oil

· 2 cups white wine

· 8 cups chicken stock

· 4 oz butter

· 1 cup heavy cream

· 1 cup marscapone cheese

· ½ cup parmesan cheese

· 5 tablespoons white truffle oil

· Mushroom * see below

· 1 lb mixed mushrooms, crimini, chantrelle, maitake

· ½ cup reserved porcini stock from soup

· Olive oil for pan

· ¼ cup shallots

· 2 tablespoons chopped thyme leaves

· 3 tablespoons chopped garlic

Parmesan Essence

· 1 cup heavy cream

· ½ cup chicken stock

· 2 cup parmesan cheese grated

Vegetable Au Grecque

· Pearl onion peeled and trimmed

· Green beans trimmed

· Some color vegetable…. Look for this

· 1 cup braising liquid from barigoule stock

Brine


For Brine, combine all ingredients in stockpot and bring to a boil. Remove from heat and cool under refrigeration until completely cool before using. Can be done a day or two ahead and kept until needed.


To Brine chicken, add pieces of chicken or whole bird to brine and fully submerge. May be necessary to place a plate on top to keep pieces fully submerged. Brine for 6 hours.


Remove chicken from brine and rinse thoroughly under cold water. Thoroughly dry all pieces before proceeding. Can keep at room temp for up to 1 hour. Chickens can be brined the day before, rinsed and kept under refrigeration until needed.

Risotto


Risotto is more about feel than skill; it requires active participation and sense from the cook. It is like cooking pasta essentially; you can prepare al dente, or easily overcook if not paying attention.


Heat olive oil in pan over medium heat. Add onions and garlic and cook for a minute or two and then add the rice. Cook, stirring constantly until the rice is translucent in color, and slightly browning. Add the wine and let simmer on low heat until liquid is absorbed almost completely. Give the rice a stir to loosen anything stuck to pan. 


Add 2 cups of chicken stock and cook until absorbed, repeat process. At this point you have “par cooked” the risotto. This means that you can now hold it under refrigeration until ready to use for dinner. This can be done a day in advance. 


To finish risotto… add rice and 1 cup chicken stock and salt, stir to combine and heat to low-medium heat. Continue adding about 1 cup chicken stock at a time until the risotto feels almost cooked, a bit al dente is good! We will be adding more to it and it will cook a bit further.


Add the butter and stir to incorporate. Do the same with the cream and mascarpone & Parmesan cheese. Stir in white truffle oil and mushrooms. Taste for salt and adjust seasoning.

Risotto should now be ready to serve, or held until ready with lid on top. If at any point it seems to dry, add a little chicken stock to thin out.

Parmesan Essence


Combine the cream and chicken stock in pot and heat to simmer. Add cheese and stir to combine and melt. Remove from heat and cover to infuse flavor for 30 minutes or longer. Reheat the mixture and strain into clean saucepan. 


For service, whisk in 1 tablespoon of soy lecithin and bring to boil, then immediately reduce to a simmer. Remove from heat. Tilt the pan and whisk the very top with immersion blender, creating a foam on top. Continue until enough foam is available to serve all plates. 

Vegetable Au Grecque


First separate the barigoule stock into 2 parts. Reserve one part aside.


For onions, place the onions in a pan with 1/2 barigoule stock and enough water if necessary to cover them half way. Add 1 tablespoon of sugar and bring to simmer. Cook until liquid is almost reduced to nothing. Reserve aside. 


For green beans, blanch in pot of boiling salt water until cooked but still crunchy. Immediately rinse in strainer under cold water. Reserve aside.


For service, combine the vegetables with remaining ½ cup barigoule stock and 3 tablespoons of butter. Heat under vegetable slightly glaze and heat through. Adjust seasoning for salt and pepper. 

Chicken

Heat oven to 450 degrees. Fully dry all chicken and season with fresh cracked pepper and salt. Prepare two large enough pans to hold all pieces of chicken.


Because the legs and thighs are thicker, they will cook faster; therefore we will start them before the breasts.


Heat about 1/8” canola oil in bottom of skillet. Add thigh pieces and brown on one side. Flip and repeat with other side. Drain off excess oil and place pan in oven. 



Immediately following, repeat same process with breast pieces. Add to oven and cook all pieces until nicely golden brown and cooked throughout.



Remove both pans from oven to stovetop and heat on high heat. Add butter, garlic and thyme. Baste the pieces of chicken with the butter sauce until all pieces are covered, flip the pieces and repeat. Serve with dark chicken jus and risotto. 

To serve….


Place heated risotto in plates or bowls as desired. Place a thigh piece on top, and then top that with a breast piece. Pour the chicken jus around the risotto to form a “pool” of sauce if you will. Add the vegetables in an artful manor and top the chicken with the Parmesan foam. Serve immediately. 

