
Idiot’s Kitchen Recipe – Chicken á la Crème 
 
Recipe from idiotskitchen.com – Adapted from Jacques Pepin 
 

 
 
Ingredients: 
 
6 pieces of chicken – either a cut up fryer (2 breasts, 2 legs, 2 thighs) or 6 thighs, skin removed 
2-3 Tablespoons butter 
8 ounces fresh mushrooms, cleaned and sliced 
1½ Tablespoons flour (Gluten Free flour is fine) 
½ cup dry white wine 
½ cup water 
½ cup heavy cream 
1-2 Tablespoons fresh tarragon leaves, finely chopped 
Salt & Pepper 
 
Melt 2 Tablespoons of butter in a heavy, large skillet over medium high heat. When the butter is foamy 
but not browned, add the skinless chicken pieces and brown on both sides, 2-3 minutes per side. 
 
Once the chicken has browned, remove it from the pan and add 8 ounces of sliced mushrooms. If your 
pan is on the dry side, you can add 1 additional Tablespoon of butter. Cook the mushrooms 1-2 minutes 
then sprinkle  
1½ Tablespoons of flour over them  and stir to make a roux.  
 
Add ½ cup dry white wine and ½ cup water and stir to make a thick sauce. Turn the heat down to low as 
the sauce starts to thicken. Use a wooden spoon to scrape up any browned bits from the bottom of the pan. 
 
Return the chicken to the pan and season lightly with salt & pepper. Be sure that the sauce is boiling 
gently over low heat. Cover the pan and cook 25-30 minutes, until the chicken is tender and reaches 165° 
on an instant read thermometer. 
 
When the chicken has cooked through add ½ cup of heavy cream to the pan. Bring the sauce back up to a 
simmer and cook, uncovered, 1-2 minutes. Taste and adjust the seasonings of salt & pepper. 
 
Serve over rice, pilaf, or mashed potatoes. Spoon the sauce over the chicken and sprinkle with chopped 
fresh tarragon.  
 
Makes 4 servings and is excellent leftover. 
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