
La Chatelaine Recipe 
 
 
 
Vol Au Vent  
4 servings 
 
¼ cup plus 1 tablespoon unsalted butter 
2 large shallots, minced 
6 tablespoons all purpose flour 
¼ cup dry sherry 
3 ¾ cups chicken broth, homemade or low sodium canned 
6 sprigs plus 1 tablespoon minced flat leaf parsley 
1 sprig fresh thyme  
1 teaspoon fresh pepper 
pinch cayenne pepper 
pinch fresh nutmeg 
½ pound button mushrooms, trimmed and cut into ½ inch slices 
½ cup heavy cream 
4 cups 1-inch cubed poached chicken, recipe follows 
1 tablespoon snipped fresh chives 
Serve over Vol au Vent puff pastry shell or buttered noodles 
 
 
Directions 
In a large saucepan over medium heat, melt 1/4 cup of the butter, and sauté the 
shallots until softened, about 4 to 5 minutes. Sprinkle in the flour, and cook, 
stirring with a wooden spoon for 2 minutes. Whisk in the sherry and broth and 
bring to a boil while stirring. Add the parsley and thyme sprigs, lower the heat to 
maintain a gentle simmer. Cook the sauce for 30 minutes, stirring frequently.  
Meanwhile, heat the remaining butter in a large skillet over medium-high heat; 
sauté the mushrooms until golden brown, about 5 minutes. Season with salt and 
pepper. Strain the sauce into mushrooms and season with the salt, pepper, 
cayenne, and nutmeg. Whisk in the crème fraiche. 
Add the minced parsley, chicken, and chives to the sauce, and bring to a simmer. 
Adjust seasoning with salt and pepper. Serve immediately over puff pastry shell 
or noodles.  
 
 
 
 
 
 
 
 
 

http://www.foodterms.com/encyclopedia/sherry/index.html
http://www.foodterms.com/encyclopedia/nutmeg/index.html
http://www.foodterms.com/encyclopedia/chives/index.html
http://www.foodterms.com/encyclopedia/simmer/index.html


 
 
 
 
 
 
POACHED CHICKEN  

• 10 sprigs parsley 
• 2 sprigs fresh thyme 
• 1 small onion, halved 
• 1 small carrot, halved 
• 1 stalk celery, halved 
• 3 pounds chicken breasts halves, on the bone and fat trimmed 
• 5 to 6 cups chicken broth, homemade or low-sodium canned 

 
Put the parsley, thyme, onion, carrot, celery, and chicken breasts in a medium saucepan. 
Cover with the broth, and bring just to a boil. Lower the heat to very low and cover. 
Poach the chicken for 20 minutes or until firm to the touch. Remove the pan from the 
heat, uncover, and cool the chicken in the liquid for 30 minutes. 
Transfer the chicken to a cutting board and reserve the liquid. Bone and skin the chicken 
and cut the meat into cubes. Discard the bones and skin.  
Strain the broth and store, covered, in the refrigerator for 3 days or freeze for later use. 
Remove any fat from the surface of the broth before using. 
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