
Chicken Dijonnaise 

Ingredients for the chicken: 

• 8 boneless chicken breasts, halved 
• Salt 
• 4 T. extra virgin olive oil for browning, divided (plus small amount for coating chicken 

before flattening) 
• 2 T. butter, divided 

Ingredients for the sauce: 

• 2 cups sliced shallots 
• 1 cup dry white wine 
• 1 cup water 
• 3- 4 T. (to taste) Dijon mustard with white wine  
• ½ t. dried thyme 
• ½ cup heavy cream 

Instructions for the chicken: 

• Remove the chicken breasts from packaging; cut into halves and salt lightly.  Coat with 
olive oil. 

• Place chicken between two pieces of plastic wrap or parchment paper and pound them 
with a mallet, wine bottle, or rolling pin to about ½-inch thickness. 

• In large, heavy-bottomed pan, heat 2 T. olive oil on medium-high heat and stir in 1 T. 
butter. 

• When butter is foamy, add half the chicken pieces to the pan and brown the chicken on 
one side.  Then turn pieces over and brown the other side. Adjust heat if necessary, 
being careful not to overcook. 

• Remove the chicken to a serving dish and repeat the steps with the second batch of 
chicken, 2 T. olive oil, and 1 T. butter. Once browned, place the second batch in the dish 
with the first batch. 

Instructions for the sauce: 

• After all chicken pieces are browned and removed from the pan, add the shallots to the 
pan drippings and lower the heat to medium.  Stir them to coat with the remaining fat in 
the pan.  Cook shallots 6-8 minutes to soften and slightly caramelize them. 

• Add the white wine to the pan and increase the heat to high.  When most of the wine has 
evaporated, add the water, Dijon mustard, and thyme.  Reduce heat and simmer until 
liquids reduce by half. 

• Reduce the heat to low and add the chicken back to the pan, coating it with the sauce.   
• Remove the pan from the heat and drizzle in ½ c. heavy cream. 

 


