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Seared Chicken Supreme 

8 7oz Alberta Chicken breasts 
4 Tbsp each equal parts chopped parsley, thyme, rosemary, and chives 
4 Tbsp olive oil 
1 Tbsp Canola oil 
to taste salt and pepper 

 

 Preheat oven to 300F 

 Mix together olive oil and chopped herbs. 

  Pour half of the mixture over chicken breasts, making sure it is well coated. 

  Let marinate overnight. Reserve the other half of the mixture to finish the chicken. 

  Heat a heavy bottomed sauté pan on high, add 1 tablespoon of canola oil. Sear the breasts skin side down 

until golden brown. 

 Flip the chicken and ensure a golden brown crust on the flesh side as well. Reserve to a sheet pan lined with 

parchment paper. 

 Cook chicken in the oven for 25-30 min until chicken reaches 165F in the center  

 

Creamed Corn 
2 lbs fresh or frozen corn kernels 

½  yellow onion, diced 
1 Tbsp butter 

1 garlic clove,  peeled and finely chopped  

1 cup dry white wine 
4 cups 36% whipping cream 
3 Tbsp loosely packed brown sugar 

a few spoonful’s dry corn meal or dry instant polenta 

to taste  salt and freshly cracked pepper 

 

 In a medium sized sauce pot on medium heat, sweat the onions and garlic until they are transparent but 
have not yet developed any colour. 

 Deglaze the sauce pot with the white wine and allow to simmer for a few minutes. Add the cream and brown 
sugar and bring to a low simmer. Be careful not to allow the cream to overflow. 

 Once the cream and wine mixture has reduced by about half, puree in a blender, vitamix or with a stick 
blender and return to pot on low heat.  

 Add in corn to the pot and simmer on low heat for about 10 minutes. 

 Using a blender, pulse a few times to break up corn kernels while leaving it chunky. 

 Adjust seasoning with salt and pepper 

 If a thicker product is desired, sprinkle dry cornmeal or polenta while stirring and allow to cook for a few 
additional minutes until desired consistency is reached. 
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Scalloped Potatoes Gratin 
2 medium sized Yukon gold potatoes, peeled 

1/3 cup heavy cream 
1 clove garlic, finely chopped 
 2 oz applewood smoked cheddar 

1 pinch nutmeg 
1 tsp salt 

to taste  freshly cracked pepper 

 

 Preheat the oven at 325F 

 Meanwhile, pour the heavy whipping cream in an appropriately sized metal bowl and season the cream with 
salt and pepper. The cream should taste as salty as sea water. 

 Add the finely chopped garlic to the cream mixture. 

 With a Japanese style mandolin thinly slice th e potatoes to 1mm (1/16 inch) thick. Place slices  into the bowl 
with the salted cream mixture. 

 Add the cheese into the bowl and ensure potatoes are coated with the cheese and cream mixture 

 Spoon into a deep baking dish lined with parchment paper. 

 Cover with parchment paper and press the parchment paper onto potatoes to ensure they evenly layered. 

 Cook for an hour and a half, remove from oven and serve 
 

To made ahead  

 Remove from oven and allow to cool overnight in the refrigerator 

 The next day, preheat oven to 375F 

 Remove top layer of parchment paper and flip upside down onto a cutting board. Remove baking dish and 
parchment paper lining 

 Cut into individual portions and place, spaced apart, on greased baking tray. You may also add some 
additional cheese on top of the individual portions.  

 Cook in preheated oven for 20 minutes or until hot and cheese has browned. 

 

Marinated Beets 

1 cup sugar 
1 cup water 

½  cup white wine 
1 cup balsamic vinegar 
1Tbsp kosher salt 
sachet 5 peppercorns, 3 cloves, 2 cardamom pods, 1 allspice berry, and 1 star anise 
2 lbs peeled and cooked beets 

 

 Combine all ingredients in a small saucepot and bring to a simmer for 5 minutes.  Strain and reserve. 

 In an appropriately sized container, pour hot liquid over beets and allow to cool 

 When cooler place in refrigerator until ready to use, at least one day but less than four. 

 

To Assemble 

Heat all ingredients, place a dollop of creamed corn in the center of the plate, add the portion of potato gratin on the 

side. Between the potato and the corn place beet and chicken on top of the corn.  

 


