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M A K E  T H E  RO OT V EG E TA B L E S

1	 Preheat oven to 425 degrees F°. Remove chicken from the refrig-
erator and allow it to come to room temperature. Season well 
with salt and pepper.

2	  Wash all vegetables thoroughly and dry. Form a bed of rosemary, 
thyme and parsley in a roasting pan. Lay the vegetables on top, 
season with salt and seal tightly with aluminum foil, shiny side 
up. Place roasting pan over medium heat on the stove top. Let 
the vegetables heat up, about 1 minute, until you hear crackling, 
then transfer pan to oven. Cook the vegetables until they are 
knife-tender, 30 to 40 minutes depending on size.

M A K E  T H E  C H I C K E N

1	 Meanwhile, move on to your chicken. Place a large skillet over 
high heat and add grapeseed oil. Lower the heat to medium 
and add garlic and thyme. Then place the chicken breasts, 
skin-side down, into the pan. Don’t move the chicken until 
skin releases and browns on the edges, about 4 minutes. Tilt 
the chicken to the edge of the pan, searing the sides, about 10 
seconds per side. Flip the chicken and add 6 tablespoons butter. 
As the butter melts, carefully and continuously spoon it over 
the chicken, basting the skin until golden, about 3 minutes. Flip 
the chicken back to skin-side down and transfer the pan to the 
oven for about 10 minutes, until golden brown and juices run 

Never eat a dry chicken breast again. Though it may be one of the 
trickier proteins to master, Gordon’s tips for working with chicken 
make this recipe a dream. Essences of thyme, rosemary, and parsley 
infuse roasted root vegetables that cook themselves. Gordon shows 
how the brown bits left in your chicken pan provide the perfect base 
for a delicious sauce.

For the root vegetables:

12 baby carrots

8 baby turnips

4 baby golden beets

4 baby red beets

1 small bunch rosemary

1/2 small bunch thyme

1 bunch parsley

Sea salt

 
For the chicken:

4 boneless, skin-on chicken breasts

Sea salt

Freshly ground black pepper

3 tablespoons grapeseed oil

4 garlic cloves, crushed

Remaining half bunch thyme

1 stick butter

2 shallots, thinly sliced

1/4 cup brandy

3/4 cup veal demi-glace

(Optional: Shaved White Truffle)

S E RV E S  4

P R E P  2 0  m i n u te s

CO O K  4 5  m i n u te s

09. Make: Chicken Suprême 
with Root Vegetables

“Never cook chicken stone cold; it goes dry before 
it’s cooked in the center.”
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09.  MAKE:  CHICKEN SUPREME WITH ROOT VEGETABLES ,  CONTINUED

NOTESclear. Remove from oven and transfer the chicken to a plate to rest. 
Drain the excess fat from the pan to a small bowl.

2	 Place the skillet back over medium heat on the stove top. Add 
shallots and remaining 2 tablespoons butter. Transfer garlic and 
thyme back into pan. Stirring frequently, continue to cook until 
shallots caramelize, about 4 minutes. Lower the heat and carefully 
pour brandy into the pan, being cautious of the flambé caused by 
the alcohol burning off, scraping the bottom of the pan clean. Add 
demi-glace, stir, and season with salt and pepper. Let the sauce 
cook a few minutes, then pass through a strainer into a small sauce 
pot. Push the shallots and garlic into the strainer. Place back over 
heat and cook until reduced, about 5 minutes.

3	 Halve the cooked vegetables and arrange on plates. Separate the 
chicken tender from each breast and slice breasts, then transfer all 
chicken pieces to plates. Drizzle sauce around chicken, careful not 
to moisten crispy skin. Grate truffle over the plates, if using.
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NOTESI M P O RTA N T CO N C E P T S

As always, make sure your hands are thoroughly washed with 
warm, soapy water before and after handling raw chicken. It is 
also crucial that you wash knives and cutting boards after they 
have been in contact with raw chicken. Practicing good hygiene 
in the kitchen will reduce the risk of foodborne illnesses.

TA K E  I T F U RT H E R

•	 This approach to sauce can be applied to several types of 
meat. Translate what you’ve learned in this lesson into other 
dishes. Look for au jus recipes like roast rack of lamb with 
natural au jus and prime rib with red wine jus. Keep a list of 
these dishes to try in the future.

A S S I G N M E N T

For his side dish, Gordon uses carrots, turnips, and golden beet 
roots on a bed of rosemary, thyme, and parsley. Change up the 
recipe by selecting different root vegetables and herbs. Save your 
jus for another dish and instead opt for a maple syrup and sage 
glaze. Coat your root vegetables in a balsamic vinegar and honey 
mixture, the sweetness of which will complement the chicken 
wonderfully. Learn how to make these two glazes and gather 
other ideas here. Take photos of your spin on this recipe and 
share tasting notes with your classmates. What did you learn? 
What flavor combinations worked? Which didn’t?

http://www.epicurious.com/recipes/food/views/roast-rack-of-lamb-with-natural-jus-51120020
http://www.seriouseats.com/recipes/2012/12/perfect-prime-rib-with-red-wine-jus-recipe.html
https://www.growveg.com/guides/6-ways-to-spice-up-root-vegetables-in-the-kitchen/

