
Chicken Fricassee with White Wine Cream Sauce

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Greener Pastures Certified Organic Chicken Thighs, thawed

Certified Organic Leeks, root end trimmed, washed & rinsed well

Kitchen Pride Cremini Mushrooms, washed & cleaned immediately before cooking

Certified Organic Carrots, washed, ends trimmed, peeled (optional)

Farmhouse Kitchen White Wine Sauce

White Rice

Oil of choice

Salt and pepper

STEP 1 Place a pot with the rice, ¾ cups of water, and 1 tsp of salt on low heat. Cover and cook

for approximately 20 minutes. Keep covered until ready to serve.

STEP 2 Prepare the vegetables. Chop the carrots into ½ inch thick pieces. Quarter or halve the

mushrooms, depending on size. Halve the leeks lengthwise, then chop into about 2-inch long

pieces. Set vegetables aside.

STEP 3 Remove the chicken from its package, draining any excess liquid. Cut the thighs into 1

inch pieces. Season with salt and pepper.

STEP 4 Heat a large pan with 1 tbsp of oil over medium-high. Once hot, carefully place the

chicken in the pan and cook until it starts to brown.  Turn the chicken over and add the white

wine cream sauce. Cover and reduce the heat to medium. Cook for approximately 20 minutes.

STEP 5 Add the mushrooms, carrots, and leeks and cook uncovered until the vegetables are

tender and the sauce has thickened. As the vegetables cook, swirl the pan to emulsify the sauce.

Season with salt and pepper as needed.

Internal temperature of the chicken should reach 165°F.

Serve the chicken and vegetables in white wine cream sauce over white rice

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Thighs - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Mushrooms - Store in the refrigerator in the bag in which they came. Use within 5 days.

Carrots - Remove top greens, if any. Store carrots in the crisper drawer of the refrigerator, and

use within 5 days.

Leeks - Store in refrigerator, loosely wrapped in a plastic bag, do not wash until ready to use. Use

within 5 days.

White Wine Sauce - If using within 2 days, store in the refrigerator. Otherwise, freeze up to 1

month.

(Ingredients: white wine, butter, garlic, yellow onions, chicken stock, parmesan cheese, heavy cream, thyme, salt,

pepper)

White Rice - Store in a cool dry place in the kitchen.

*Contains dairy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Chicken Fricassee with White Wine Cream Sauce

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Greener Pastures Certified Organic Chicken Thighs, thawed

Certified Organic Leeks, root end trimmed, washed & rinsed well

Kitchen Pride Cremini Mushrooms, washed & cleaned immediately before cooking

Certified Organic Carrots, washed, ends trimmed, peeled (optional)

Farmhouse Kitchen White Wine Sauce

White Rice

Oil of choice

Salt and pepper

Preheat oven to 375°F degrees and arrange oven rack to middle position.

STEP 1 Place a pot with the rice, ¾ cups of water, and 1 tsp of salt on low heat. Cover and cook

for approximately 20 minutes. Keep covered until ready to serve.

STEP 2 Prepare the vegetables. Chop the carrots into ½ inch thick pieces. Quarter or halve the

mushrooms, depending on size. Halve the leeks lengthwise, then chop into about 2-inch long

pieces. Set vegetables aside.

STEP 3 Remove the chicken from its package, draining any excess liquid. Cut the thighs into 1

inch pieces. Season with salt and pepper.

STEP 4 Heat a large pan with 1 tbsp of oil over medium-high. Once hot, carefully place the

chicken in the pan and cook until it starts to brown.  Turn the chicken over and add the white

wine cream sauce. Cover and reduce the heat to medium. Cook for approximately 20 minutes.

STEP 5 Add the mushrooms, carrots, and leeks and cook uncovered until the vegetables are

tender and the sauce has thickened. As the vegetables cook, swirl the pan to emulsify the sauce.

Season with salt and pepper as needed.

Internal temperature of the chicken should reach 165°F.

Serve the chicken and vegetables in white wine cream sauce over white rice

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Thighs - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Mushrooms - Store in the refrigerator in the bag in which they came. Use within 5 days.

Carrots - Remove top greens, if any. Store carrots in the crisper drawer of the refrigerator, and

use within 5 days.

Leeks - Store in refrigerator, loosely wrapped in a plastic bag, do not wash until ready to use. Use

within 5 days.

White Wine Sauce - If using within 2 days, store in the refrigerator. Otherwise, freeze up to 1

month.

(Ingredients: white wine, butter, garlic, yellow onions, chicken stock, parmesan cheese, heavy cream, thyme, salt,

pepper)

White Rice - Store in a cool dry place in the kitchen.

*Contains dairy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


