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Ingredients:
3 TBS Vodka Lavender 1999
1 TBS Bigarade Liquor (Orange)
3 TBS Butter
Fine Herbes
3 chopped Sprigs Grosso Lavender
1-¥/2 cups White Zinfindel Wine
Lavender Hydrosol spritz
Stevia

1. Made sauce of above ingredients
except for hydrosol.
2. Washed 4 boneless skinless
chicken breasts.
3. Spritzed breasts with lavender
hydrosol.
3. Placed breasts in pyrex dish and
marinaded with above sauce for 24
hours in refrigerator.

Next Day:
1. Sauteed breast side of chicken in
butter/olive oil with layer of salt in
iron skillet until brown on one side.
2. Placed chicken back in pyrex dish
with marinade and baked in
preheated 350 degree oven for 45
minutes.
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Wwhen 1 was in Provence, France for a class
on Essential oil Distillation (conducted by
the Australasian College of Herbal Studies),
1 strayed from the group while on a tour of
the beautiful town of Moustiers Sainte-
Marie at the end of the Gorges. Itis
situated under a large mountain peak
from which a waterfall flows through the
town. 1 spied a terrace overlooking the
waterfall, and walked over the next bridge
and found the Restaurant which had the
beautifully flowered terrace. There 1 had
my lunch in solitary bliss... the tapinade
was wonderful, so was the salad and of
course, the bread. The wine served with
the Lavender Chicken was superb, but the
Lavender Chicken was like eating heaven.
They would not give me the recipe, so 1
have spent this past July, August and
September 2001, after returning,
experimenting in the kitchen, much to the
delight of my son, Bill. Here is what has
been created to date. .




Ingredients:
4 skinless boneless chicken breasts
Butter
1 clove garlic
3 sprigs Grosso Lavender
Chardonnay Wine
tsp. Fine Herbes
2 TBS Lavender Jelly St. Fork Farm
Sprinkle Old Bay Seasoning
2 TBS dark brown sugar
More wine

1. Made sauce in black iron skillet of
all ingredients except chicken.

2. Covered chicken with sauce above.
3. Baked in preheated 395 degrees
oven for 30 minutes.

4. Then put 1 tsp brown sugar on
each breast, covered chicken breasts
with sauce again.

5. Baked same temp for 30 more
minutes. .

6. Garnished with lavender and
served.

Ingredients:
I/2 stick butter
3 sprigs Maillette lavender
Fine Herbes
Lemon Thyme
Lavender Tincture 1999
Sherry
1. Melt butter.
2. Add above ingredients, simmer
for 30 minutes over low heat.
3. Place in shallow dish and place
in freezer for 30 minutes to solidify.
Ingredients:
3 Purple Perilla Leaves
Brown Sugar
Butter & Olive Oil
Fresh Ground Black Pepper
Sherry-
Lavender Liquor 1999
Apricot Jelly

1. Melt butter, mix all above
ingredients in butter for sauce.
Simmer for 15 minutes, take off heat
& allow to blend for 15 minutes.

continued

Ingredients:

3 chicken breasts, bone and skin

intact

1. Wash chicken breasts thoroughly.
Dry thoroughly.
2. Take I/3 cold congealed butter
from freezer and place under skin of
each chicken breast, spreading over
entire area.
3. Put 3/4 of the pan sauce on top of
the chicken which has been placed in
a pyrex baking dish.
4. Place the chicken in the
refrigerator for 1 hour.
5. Take chicken from refrigerator
and bake, basting 2-3 times during
the process, for 1 hour in a preheated
350 degree oven.
6. Garnish with parsley and
lavender.




Based on Julia Child's Mastering the Art of
French Cooking recipe for Coq au Vin (p.
263)*

*Note: Although the chicken was delicious, the
Fragrance and taste of lavender was not obvious
and the skin was not crisp. I have changed the
recipe to include lavender and exclude the onions
and mushrooms in Ms, CRild's S@::& dish.

Ingredients:
3 slices bacon
4 chicken breasts
/2 tsp. salt
1/8 tsp. pepper
I/4 cup cognac Courvosier is what I used)
3 cups Beaujolais wine
/2 cup lavender flowers
2 Tb. tomato sauce
2 cloves mashed garlic
1 bay leaf
2 Tbs. fine herbes

3 Ths. flour
2 Ths. softened butter
Sprigs of fresh parsley

1. Sauté bacon in hot butter in iron skillet
until lightly brown. Remove to a side dish.
2. Dry chicken thoroughly. Brown in hot fat
in casserole

continued........

3, Season the chicken. Return bacon to
casserole with chicken. Cover and cook
slowly (300 degrees) for ten minutes,
turning the chicken once.

4. Uncover, and pour in the cognac.
Averting your face, ignite the cognac with a
lighted match. Shake the casserole back
and forth for several seconds until the
flames subside.

5. Pour the wine into the casserole. Add
just enough stock or boullion to cover the
chicken. Stir in tomato paste, garlic and
herbs. Bring to simmer. Cover & simmer
slowly for 25 to 30 minutes, or until the
chicken is tender and its juices run a clear
yellow when meat is pricked with a fork.
Remove the chicken to a side dish.

6. Simmer the chicken cooking liquid in the
casserole for aminute or two, skimming off
fat. Then raise heat and boil rapidly,
reducing the liquid to about 2-/4 cups.
Correct seasoning. _6895 from heat, and
discard bay leaf.

7. Blend the butter and flour together into
a smooth paste (beurre manie). Beat the
paste into the hot liquid with a wire whip.
Bring to the simmer, stirring, and simmer
for a minute or two. The sauce should be
thick enough to coat a spoon lightly.

8. Arrange the chicken in the casserole.
Baste with the sauce.

9. Bring to the simmer; cover and simmer
slowly for 4 to 5 minutes, until the chicken
is hot through. Garnish with parsley and
lavender,
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11 Thanks to Dale Hawkins,  Master Chef
at Deer Park Country Inn, Buckfhannon, WY,
I talked with Dale about this search and used
his advice for this recipe. He also promises to
bring free range chicken to La Paix, and cook,
the final version with me.

Ingredients:
3 Chicken breasts
Butter
I/2 cup Lavender flowers
15 sprigs lavender or lavender flowers
1 cup water
Maple Syrup
Lavender jelly
La Paix lavender liqueur

1. Insert fresh lavender flowers or lavender
sprigs under skin of chicken breast. Season
with salt and pepper.

2. Slowly brown chicken breasts in iron
skillet with little butter - about 15 minutes.
3. Simmer I/2 cup lavender flowers in water
15 minutes.

4. Make sauce of butter, maple syrup,
simmered lavender and lavender herbal jelly,
lavender liquor.

5. When chicken breasts are browned, add
sauce to skillet.

6. Bake at 350 degrees for 1/2 hour. Baste
with sauce in pan at least 3 times during
baking.

7. Broil 4 minutes in oven. Serve! Enjoy.
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