READY IN CALORIES
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67 kcal

(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

I:‘ 0.5 cup apple cider

I:‘ 0.3 cup calvados

I:‘ 0.5 teaspoon caraway seeds

I:‘ 1 meat from a rotisserie chicken cut into 8 pieces
I:‘ 2 cups chicken stock see

I:‘ 2 tablespoons chives minced

I:‘ 1 pinch pepper red crushed

I:‘ 1 tablespoon flour all-purpose

I:‘ 2 cloves garlic minced
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2 granny smith apples peeled coarsely chopped
0.3 cup olive oil extra-virgin

45 servings pepper freshly ground

45 servings salt

2 large shallots minced (large)

0.5 pound mushroom caps sliced

2 tablespoons butter unsalted cold cut into 2 pieces

Equipment
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bowl
frying pan

oven

Directions

[
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Preheat the oven to 35
In a large, deep ovenproof skillet, heat 2 tablespoons of the olive oil.

Add the mushrooms and season with salt and pepper. Cover and cook over moderate heat,
stirring a few times, until browned and tender, about 5 minutes.

Transfer the mushrooms to a large bowl.

Heat the remaining 2 tablespoons of olive oil in the skillet. Season the chicken pieces with salt
and pepper and add to the skillet, skin side down. Cook over moderately high heat until

browned, about 4 minutes. Turn the chicken and brown the other side, about 3 minutes.
Add the chicken to the mushrooms and pour off all but 2 tablespoons of fat from the skillet.

Add the chopped apples to the skillet and cook over moderately high heat until browned,
about 2 minutes.

Add the shallots and garlic and cook over low heat, stirring a few times, until softened, about 3

minutes. Stir in the flour.

Add the Calvados and cook for 1 minute. Stir in the chicken stock, cider, caraway seeds and

crushed red pepper and bring to a simmer.



Return the chicken pieces to the skillet, skin side up, along with any accumulated juices.Braise
the chicken in the oven for about 20 minutes, until the breast meat is just cooked.

Transfer the breast pieces to a large ovenproof platter. Continue braising the remaining
chicken until cooked through, about 10 minutes longer.

Add to the platter and keep warm.

Boil the pan juices and apples over moderately high heat until slightly thickened, about 6
minutes.

Add the mushrooms.
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Remove the skillet from the heat and swirl in the butter, 1 piece at a time. Season the sauce
with salt and pepper and add half of the chives. Spoon the sauce over and around the
chicken.
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Garnish with the remaining chives and serve.

Nutrition Facts
- !

I prOTEIN 22.44% [ FAT 61.66% CARBS 15.9%

Properties
Glycemic Index:7.37, Glycemic Load:0.65, Inflammation Score:-1, Nutrition Score:2.0330434856207%

Flavonoids

Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg Catechin: 0.14mg, Catechin: 0.14mg,
Catechin: 0.14mg, Catechin: 0.14mg Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin:
0.02mg, Epigallocatechin: 0.02mg Epicatechin: 0.73mg, Epicatechin: 0.73mg, Epicatechin: 0.73mg, Epicatechin:
0.73mg Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate:
0.02mg, Epigallocatechin 3-gallate: 0.02mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.0Img, Luteolin: 0.01mg
Isorhamnetin: 0.01mg, Isorhamnetin: 0.0Tmg, Isorhamnetin: 0.0Img, Isorhamnetin: 0.01Img Kaempferol: 0.03mg,
Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Quercetin: 0.35mg, Quercetin: 0.35mg, Quercetin:
0.35mg, Quercetin: 0.35mg

Nutrients (% of daily need)

Calories: 67.49kcal (3.37%), Fat: 4.44g (6.82%), Saturated Fat: 1.25g (7.84%), Carbohydrates: 2.57g (0.86%), Net
Carbohydrates: 2.17g (0.79%), Sugar: 1.48g (1.64%), Cholesterol: 14.35mg (4.78%), Sodium: 221.86mg (9.65%),
Alcohol: 0.45g (100%), Alcohol %: 116% (100%), Protein: 3.63g (7.26%), Vitamin B3: 1.54mg (7.7%), Vitamin B6:
0.09mg (4.53%), Selenium: 3.07ug (4.38%), Phosphorus: 36.Img (3.61%), Vitamin B2: 0.04mg (2.63%), Vitamin B5:
0.24mg (2.43%), Potassium: 76.54mg (2.19%), Zinc: 0.3mg (2.03%), Manganese: 0.04mg (2.03%), Vitamin E:
0.26mg (1.73%), Fiber: 0.41g (1.62%), Vitamin K: 1.68ug (1.6%), Magnesium: 5.96mg (1.49%), Iron: 0.26mg (1.42%),



Copper: 0.03mg (1.37%), Vitamin B1: 0.02mg (1.28%), Vitamin C: 0.9mg (1.09%), Vitamin A: 51.11IU (1.02%)



