RECIPE

Dish: C/oicken and Sage Hash with Poached Eggs and Cmcked Peppercorn Hollandaise
Restaurant: Magnolias | C/Def Donald Barickman
Pairing: 2017 'Walala' Pinot Noir

HASH

Ingredients (makes 4 servings): 3 tbsP P[us 1Isp olive oil | 3 cups s/Gn—on diced bakx’ng
potatoes, cut into 1/4 inch | 1/4 tsp salt | 1/2 tsp pepper | 1/2 cup diced yellow onion |
1/2 cup diced ce[e;jy | 1/2 cup diced carrot | 1/2 cup diced redpepper | 1esp minced
garlic | 1 tbsp ckoppedfres/o sage | 6 boneless s/g'n[ess cbicken tkigbs

Directions: Prebeat oven to 425. Toss togetber 1 tbsp of olive oi[, potatoes, salt, and
pepper. Place this mixture on a ba/g‘ng sheet and bake on the top s/aelf of the oven for 15
to 20 minutes, stirring once. Remove and reserve. Heat 2 tbsp of the olive oil in a skil[et
over medium kigb beat. Add the onion, cele}y, carrot, redpeppers cmdgar[ic and sauté,
stirring, for 2-3 minutes, or until the onions are translucent. Remove and cool.

Rub the cbicken with a tsp of olive oil and a little salt andpepper. Roast the tkigks on
a bakjng sheet in the prekeated oven for 25-30 minutes, or until done. Cool to room
temperature and cbop meat rouglyl).

Heat the remaining tbsp of olive oil in a non—stick_f(ying pan over medivm beat. Add
the potatoes, vegembles, and ckapped c/nic/@n and toss for 3-5 minutes. Add the sage,
salt andpepper. Warm 4 bowls and divide the bash among them. Place 2 Poached Eggs
on top of each bowl and nap with the Cracked Pepper Hollandaise. Serve with a large
g[ass of 'Walala' Pinot Noir. (Continued on next page...)
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POACHED EGGS
Ingredients (makes 4 servings): 8 eggs | 12 cups water | 4 tbsp apple cider vinegar

Directions: Heat water to simmer just below the boiling point and swirl with s[mtulﬂ.
Cmcktke eggs one b)/ one into a cup, then gently slide them into the water. The eggs will
Poac}) with the water temperature at just below a simmer, but with bubbles still
breakjng to the top occasiona[l). Cooking times: 3 min. - runn))o[/&, 4 min. - medinm
)ol/(_, § min. - /mrd)o[/&. Remove the eggs from the water with a slotted spoon and serve.

CRACKED PEPPERCORN HOLLANDAISE
Ingredients (makes 4 servings): 4 egg)o[/\s | 1 tbsp lemon juice| tsp salt | 301:15/965
Tabasco | 3 tbsp water | 1 [bs butter, melted | 1 tbsp ckappedparslqy | 1 tsp pepper

Directions: Place the egg}o[/‘s, lemon juice, salt, Tabasco and water in a stainless steel
bowl and mix to combine. Place the bowl over simmering water, double boiler sty[e, but
not toucl)ing the water. Wbisk tke)o[kmixture vigorous[y for 3-4 minutes until it
rriples in volume and becomes [ig/at in color. Remove the bow!l and Place it on a damp
cloth to stead) it. Wkis/v'ng 'vigorous[), pour in the melted butter in a slow, stead)
stream. The melted butter should be the same temperature as the warm)olk mixture for
a tigl)t emulsificatian. After all of the butter is added, fold in the Parslgy andpepper.
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Directions (continued): Taste the sauce and adjust the seasoning with salt, cayenne
pepper, lemon juice or Tabasco. Serve at once, or_you may Place the bollandaise in a
smallg[ass bowl and /('eep it in a warm Plﬂce for about an bour before serving. To
successful[)r be beld, the bollandaise should remain at a warm temperatures becoming

neit/oer too ]901' or too COld.

Note: Wben}ou melt the butter far the bollﬂndﬂise,)ou hawve to de it very slowl)
Otherwise the butter will boil and the water in it will cause tkegolden liquid buster to
emulsifﬁr with the water and inbibit the butter's abilit) to tkicken. Let the melted butter
settle and pour or ladle the golden butter from the top, [em)ing the water and the mil/‘,
solids to be discarded. The result is what is known as “clarified butter.”



