Dear Friends

 

I recently had the great pleasure of celebrating a milestone  in the life of a friend of long standing.  Chuck David realized his dream of  many years to become an Episcopal priest.  He asked me to help by tending to the reception following his ordination.

 

One of the reasons I have been cooking for over 50 years is that it is endlessly fascinating.  There is always something new to learn.  The menu we selected for Chuck was based on salads because it was a  magnificent summer's day and the facilities required a cold menu.  One item  on the list was a chicken salad.

 

When it came time to poach some 60 odd chicken breasts, I was  concerned about having them all cooked so they would be  moist and  tender.  I came up with an idea that resulted in a superior salad and want  to share it with you.

 

Instead of poaching the breasts whole and cutting them after  they had cooled, slightly, I cut the breasts into 1/2 inch cubes before  cooking.  I put a large pot of water, enough to cover the breasts by about 1 inch.  I added a head of garlic cloves, crushed, to the water along with enough salt to make the water taste salty.  I brought it to a boil and let it simmer for 10 minutes and then removed the garlic cloves and discarded them.  I added the chicken pieces, stirred them to separate, and let them cook until just done.  That took less than 5 minutes.  I checked a couple of larger pieces to make sure they were just opaque and drained the chicken in a colander.  Then I spread the pieces on a baking sheet and allowed them to cool to room temperature before continuing constructing the salad.

 

I am attaching that particular recipe for you, but remember it is cooking of the chicken that makes this so special.

 

I leave for Maine in another week and shall start classes on June 30.  To all of you attend those classes I am looking forward to seeing you soon.

 

Terence
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1-617-426-7458

P.O.BOX 226, HERRICK BAY, BROOKLIN, ME, 04616

1-207-359-2068

terencej@bellatlantic.net
www.terencejanericcocookingclasses.com
MEDITERRANEAN CHICKEN SALAD WITH BROCCOLI

2 quarts of cold water or enough to cover the cubed chicken

6 garlic cloves, crushed

 2 tablespoons salt

8 skinless boneless chicken breast halves, ½ inch cubes


1 bunch broccoli, cut in florets

1 cup mayonnaise
 

¼ cup shredded basil leaves

1 tablespoon lemon juice


1/2 teaspoon thyme 

1/4 teaspoon oregano


1 red onion, thinly sliced 

Salt and pepper to taste 

sliced tomatoes 

toasted  slivered almonds

slivered black olives 

In a large pot bring the water, garlic and salt to a simmer and simmer for 10 minutes. Remove and discard the garlic.

Add the chicken cubes, stir to separate and cook until just done about 4 to 6 minutes.

When just done, drain the chicken in a colander and spread on a baking sheet to cool.

In a large pot of boiling salted water, cook broccoli for 2 to 4 minutes until just tender crisp. Drain and shock under cold water.  Drain again.

In a bowl mix the mayonnaise, lemon juice, thyme, basil and oregano.  Season the sauce with salt and pepper.

In a large bowl, gently mix the chicken, broccoli and red onion with the dressing until combined.  Taste for seasoning and correct with salt and pepper if desired.

Arrange the salad on a platter and garnish with the tomato slices, almonds and olives.

Yields 8 servings

