
 
GEORGE BLANC’S G-7 CHICKEN 

 
4 CHICKEN LEGS AND THIGHS 
1 LEEK 
CLOVES FROM 3 HEADS OF GARLIC 
CHAMPAGNE OR DRY SPARKLING WINE 
1 BAY LEAF 
2 SPRIGS OF THYME 
2 CONTAINERS OF CRÈME FRAICHE 
½ CUP OF HEAVY CREAM 
¼ LB OF FINELY CHOPPED RAW FOIE GRAS OR ¼ LB OF FRESH 
CHICKEN LIVERS 
FRESH CHIVES 
 
TAKE THE GARLIC BULBS APART.  TRIM OFF THE ROOT END OF 
EACH CLOVE.  SMASH LIGHTLY WITH THE FLAT OF A HEAVY KNIFE 
TO REMOVE THE SKINS.   
 
DRY THE CHICKEN THOROUGHLY WITH PAPER TOWELS.  SALT 
AND PEPPER. 
 
HEAT A LARGE, STEEP SIDED FRYING PAN ON TOP OF THE STOVE 
FOR 3 MINUTES.  ADD ½ CUP OF CANOLA OR GRAPE SEED OIL.   
 
WHEN THE OIL IS VERY HOT, BROWN THE CHICKEN SKIN SIDE 
DOWN FIRST TILL IT IS GOLDEN.  TURN AND BROWN ON THE 
OTHER SIDE. 
 
TRIM THE LEEK, SPLIT LENGTHWISE AND WASH UNDER RUNNING 
WATER.  DICE FINELY.   
 
WHEN THE CHICKEN IS BROWN, REMOVE TO A PLATE. 
 
POUR OFF MOST OF THE FAT.  ADD 2 TBSPS BUTTER.  REDUCE 
THE HEAT TO LOW.  ADD THE LEEKS, GARLIC CLOVES, BAY LEAF, 
AND THYME.  STIR TOGETHER UNTIL THE LEEKS ARE 
TRANSLUCENT. 
 
POUR IN 2 CUPS OF CHAMPAGNE, RAISE THE HEAT AND SCRAPE 
UP ALL THE BROWNED BITS WITH A WOODEN SPOON.   
 
ARRANGE THE CHICKEN IN THE PAN, SKIN SIDE UP.   RAISE THE 
HEAT AND BOIL OFF HALF THE CHAMPAGNE.   
 
POUR IN THE CRÈME FRAICHE AND HEAVY CREAM.  BRING BACK 
TO THE BOIL, SHAKING THE PAN SO THE CRÈME FRAICHE IS 
DISTRIBUTED BETWEEN THE CHICKEN PIECES.   



 
REDUCE THE HEAT TO LOW, COVER AND COOK FOR ABOUT 12 
MINUTES, BASTING EVERY FEW MINUTES WITH THE SAUCE.  THE 
CHICKEN IS DONE WHEN THE THIGHS RUN CLEAR WHEN PIERCED 
WITH A SHARP FORK.   
 
REMOVE THE CHICKEN TO A WARM SERVING PLATE.   
 
LET THE SAUCE COOL A BIT, THEN STRAIN IT INTO A BOWL.  
REMOVE THE BAY LEAF AND THYME SPRIGS.   
 
PUREE THE SOLIDS IN A FOOD PROCESSOR, ADDING ENOUGH 
LIQUID TO KEEP IT SOUPY.  RETURN THE SAUCE TO THE PAN.  
REDUCE THE SAUCE TO THICKEN IT. 
 
ADD THE CHOPPED FOIE GRAS OR CHICKEN LIVERS.  STIR WITH A  
WHISK TO INCORPORATE INTO THE SAUCE.  RETURN THE 
CHICKEN TO THE PAN TO HEAT THROUGH.  
 
ARRANGE THE CHICKEN PIECES ON THE SERVING PLATTER.  
SPOON THE SAUCE OVER IT.  GARNISH WITH CHOPPED CHIVES. 
 

SERVES 4 
 

LOU AMDUR  AT LOU’S WINE SHOP RECOMMENDS 
 
This chicken dish has both savory-umami components 
(dark meat, caramelized fond in the pan sauce, liver) and 
suave-lactic components (crème fraiche, cream). For a 
wine pairing, a white makes sense – I don’t think the 
tannin of even a lighter red wine would add anything to 
the conversation, and would probably just be a 
distraction. There’s a fork in the road up ahead: do you 
want a zippy, refreshing wine, like a dry, mineral, and 
acid-driven Pfalz riesling, or something more luscious, 
such as a young white Burgundy, or perhaps a 
Burgenland zierfandler? I’m going to take the right 
fork, and suggest something more luscious to 
complement the lactic sauce: a ripe Loire sauvignon 
blanc that goes through malolactic fermentation 
(during which lactic bacteria convert the tart, malic 
acid of grapes into rounder lactic acid). A lot of 
sauvignon blanc today is picked just barely ripe or 
underripe, which give the wines pyrazine-grassy aroma 
and flavors. Christophe Foucher is one of several 



Loire vigneron who are picking their sauvignon at a 
riper stage (so the wines are a lot less grassy), and 
permit malolactic fermentation. The result is a dry wine 
with a beautiful golden hue, that smells of quince; 
medium-full bodied and a luscious with a honeyed finish—
think honey without the sugar. 
 
La Lunotte “Terra Incognita” Vin de France 2011 
$21 

 
 
 
 


