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Not your ordinary bird bath

Forget water; white wine rules this oven-bound tub

Cooler evenings mark a return from leftover roasted chicken.  others for blasting the bird at 550-
to comfort foods. And no com-  Every chef has a favorite tech- degree heat, But Alex Gorant, the
fort menu 1s complete without nique, some calling for slow- chef at Axia Taverna in Tenafly,
roasted chicken, or a dish made roasting for hours at 250 degrees, has a tried-and-true technique
that's kept a multitude of chefs
happy. :

“This is how we did it for the
family meal at Le Bernardin,” said
Gorant, referring to the communal
meal shared by the cooks and - - — —_— —
waitstaff at the four-star Manhat- W Prepare a large skillet or pan with aromatics, pan with aluminum foil and bake in
tan restaurant where he appren- including (but not limited to) sliced onions, lemon : a preheated 375-degree oven for 15 minutes.

ticed after graduating from the  gjices, fresh thyme, garlic cloves and bay leaves.
French Culinary Institute. “It’s so & "

good, and it's not even on the
menu-ﬂ

Gorant’s chickens don’t get
stuffed first. Instead, sliced onions,
halved garlic bulbs and other aro-
matics line the bottom of the pan.
They're doused in dry white wine
before cooking. The combination
of aromatics, wine and chicken
drippings combine to ﬁaarﬁally
steam the chicken, as well as help
form a strongly flavored sauce.

“You can put potatoes or mush-
rooms in the pan, too,” Gorant

p- o
. R -"'-—'-::_I.:d :

id. “It all will pick up that - ' — . M Remove foil and baste with pan juices. Con-
Ravor” pickup that greal g Cut wings off the chickenand add themto | tinue to cook, uncovered, basting every 5 to 10
For even more flavor, Gorant  the pan. This will prevent them from buming . minutes.

says, it's important to season the  during roasting.
inside and outside of the chicken
with salt and pepper. Massaging
the chicken with butter also will

— add flavor, as well as help crisp
STAFF PHOTOS BY PETER MONSEES  the skin. “Slather it nght up."’ he

=

Alex Gorant, chef at Axia Taverna in Tenafly, uses onions, garlic, said.

salt, pepper, butter and wine to infuse roasted chicken with flavor. — Bill Pitcher

B Glazed chicken B Chicken with sage and cornmeal dumplings I

and sweet potato hash For the dumplings: —— : | 4 /43

Ya pound bacon, about 4 slices, cut into % cup all-purpose flour 2 tablespoons unsatted butter i y i
thin strips V4 cup commeal 2 medium leeks, white and green parts, k:.. y " - ;_g_i ¥ tomg [ :
1 large Spanish onion, finely diced ¥ teaspoon baking powder finely diced | ' = e : Il After about an hour, remove the cooked
Kosher salt ¥ teaspoon kosher salt 2 medium carrots, diced M If you'd like, you can truss the chickentokeep  chicken from the pan (a thermometer should
2 cloves garfic, minced %2 teaspoon freshly ground black pepper 2 stalks celery, diced the legs from hanging loose. Rub the chicken  : read 165 degrees), and allow it to rest. Place
1 teaspoon chili powder % cup whole milk 1 teaspoon kosher saft , with room-temperature butter and season — in-  { pan on a stovetop and simmer until the pan
2 medium-size sweet potatoes, cutinto 1- 1 large egg, beaten 1 teaspoon sweet Hungarian paprika side and out — with kosher salt and pepper. : juices reduce to'a sauce.
inch dice ¥z cup shredded sharp cheddar 3 cups low-salt chicken broth :
1 medium-size russel potato, cut info %- Cheese 1 tablespoon cider vinegar
inch dice = 1 teaspoon chopped fresh sage 3 cups diced leftover chicken
2% cups leftover chicken
2 teaspoons chopped fresh thyme Preheat oven to 375 degrees.
¥2 Cup maple syrup _In a large bowil, combine flour, cormmeal, baking powder, salt and pepper. Stir-
Freshly ground black pepper ring continually, add milk and egg so an even batter forms. Fold in the cheese
Preheat oven to 425 degrees. ANCLESGR 210 8L SN0,
i Melt butter in a large, ovenproof skillet over medium heat. Add leeks, camots

B bacon In 2. healy, oveproot ™ and celery, sprinkle with salt and cook, stiming, until softened, about 10 min-
about 6 minutes. Transferto a plate vinegar and bring to a boll.
lined with paper towels. Reduce heat to a simmer, add chicken and cook until vegetables are com-

Add onion to bacon fat, sprinkle with pletely tender, about 10 minutes. Add heaping 1-tablespoon portions of batter o . S | '
V2 teaspoon salt an?t'cunl:]kl stirﬁng to chicken mixture, |EE‘H|'|ng space between each addition. Cook about 10 min- ' e i , - f,-r"_i e | : '
until the onion softens and starts to utes, until the batter begins to firm, then fiip each dumpling. : | ~ =Sk = ..J;ﬂ K

wn, a minutes. ran to oven and partially cover. until dumplings are completely — — e —
brown, about 6 minutes. Add garlic  Transfer skillet d partial Bake until dumpl letel o |
and chill powder and cook, stiming cooked, about 20 minutes. Serve immediately. B Place the chicken in the pan. Pour enough dry i B Place the chicken on a platter. Pour pan
for 1 minute. Add potatoss, Sprinkie: g ioce: 4 white wine to cover the bottom (about 1 cup). ~ sauce over top before serving
with about 1 teaspoon salt, and ngs: 4. ' ‘
cook, stirring for 2 minutes. Stir.in From: “150 Things to Make With Roast Chicken" by Tony Rosenfeld, Taunton,
chicken, thyme and maple syrup. 2007.
Toss well, J

Transfer to oven and bake, tossing
occasionally, until the potatoes are
browned and tender, about 30 min-
utes.

Fold in the bacon, season with salt
and pepper to taste.

Servings: 4.

From: “150 Things to Make With Roast

Chicken” by Tony Rosenfeld,
Taunton, 2007.
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