CREAMED CHICKEN WITH MUSHROOMS

3 - 4 Chicken breast pieces

1 good quality stock cube

1 onion

100g button mushrooms

25g marg

25g flour

250mls milk

Seasoning: salt, pepper and ¼ teaspoon mixed dried herbs

Juice ½ lemon (approx)

Garnish: 

Choose from :
bacon rolls and parsley, 

tomato and parsley 

lemon and parsley.

1 Gently poach the chicken pieces in 125 – 250 ml stock (made from cube) for approx. 20 minutes until juices run clear.  Pour stock into jug ready to make sauce.

2 Chop onion very finely.  Wash and chop mushrooms. Prepare bacon rolls (cut bacon rashers in half, stretch, roll and place on skewers ready to cook), squeeze lemon.

3 In a saucepan gently sweat the onion in the marg for approx 5 minutes with lid on – do not allow to brown.

4 Add mushrooms and continue cooking for 1 – 2 minutes until soft.

5 Add flour to pan; stir to avoid sticking.  Cook for 1 minute.

6 Take off heat and gradually add 125ml of the chicken stock and then the milk.

7 Return to the heat and stirring all the time bring to the boil.  Add seasoning approx ¼ teaspoon mixed herbs and lemon juice.  Simmer sauce for approx 5 minutes.  Taste.

8 Chop chicken into bite sized pieces, add to sauce and allow to heat through.

9 Cook bacon rolls (grill or bake). Prepare other garnishes.

10 Pour chicken and sauce into dish.  Garnish and serve immediately.

Serve with white rice or creamed or new potatoes and green vegetables.

