This is the seventh of eight columns by
rley, the chef and owner of the
restaurant Verbena. Her collab-

r on dam columns is Willlam Grimes.

[

M111et—stuffed chxcken,
Middle Eastern spices.

dimte
Sau an poac
the dish also works Eertdciiy well wllh
chicken. This adaptation Is very light, al
most a spa dl.sh. with practically no fat at
all: The poa performs two functions: it
imparts flavor und it helps keep l-hchlclwn
moist. To reduce the fat even further,
en stock can be substituted: for the cmm.
The main thing to remember in works
with the mousse is (o keep all the (ngrec
ents chilled; otherwise, the fat and the ]gro-
tein can separate, and the mousse can
on & grainy consistency. The same thing « can
l;:ﬁpen If the poaching llquld 15 allowed to

You can prepare the mmnuptudayin
advance, and assemble and cook the dish at
the last minute. Leftover mousse can be
formed into a patty and sautéed in olive oll,
ﬂ;:::ppud into a broth to make soup dump-

.

e

'CHICKEN STUFFED WITH TOASTED SESAME-MILLET MOUSSE IN MTMIM
Time: 1 hour 15 mmum

l,i‘ mmm
3u.ewcdﬁﬂmuoukwmdm
),ﬁ cup heavy cream.

- quart) casserole,
chicken stoc
A DAY o

seeds, m llctrlw‘gte until
dtllled,lﬂ to Mln‘?l’ldl‘

3. Lay o ‘chicken breast on a cutting board,
cover wlth plastic wrap, and pound with a/
mallet until it is 14 inch thick. Repeat with
remaining breasts. Place 14 cup chilled fill-
ing toward one end of each breast, and roll
the breasts until closed. Tie with string at 1-
inch intervals to create o sausage shape.

4. Preheat oven to 350 dosms. Inala
combine the

boil o

: I.rlnplndm : ;
broth in cummle. and mix in butter, if |
‘desired. Season with salt and pepper to

taste. Strain broth- thmnsh a chinois or fine
sleve, and keep warm. A

8. In a large pot over med.lumhenl. combine
spinach with 14 cup water. Steam just until
wilted, 5 to 7 minutes; drain well. To serve,
slice the chicken into rwnds. set on top of &

-bnanlmmeﬂsplmchandmbrmh
over the top.

Yield: 4 servings.
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