floreritine chicken rice

Over the years we have learned that” adding spinach foa
dish often leads fo an exofic name that has something fo do
with Florence, Ttaly.  Like Suprémes de Volaille a la Florentine,
that's French, not our language, or Fillet of Blowfish Florentine,
that's English of course, both dishes being something with spinach,
or Stufato di anguilla alla fiorentina , that's Ttalian for " what,
eel stew again?,"  buf surprise — no spinach,
and Baccald dlla fioreritina — white fish and no sFinczch
or just La fiorentina — broiled steak, no spinach !

So what gives © (rhetorical C{yes\"iorﬁ)

Anyway , This isa prefty good recipe.
An almost elegant one dish meal for
twe (or more , forthose capable of
mulHipli cation). Don't serve it with
any white wine that omes in a gallon
jug. Start by making sure youve

got the follbwing stuff on hand,
none of It frozen.

2 teaspoons butter elegant chicken ?

1 tfablespoon finely chopped shallots
4 or 2 pair of boneless chicken breasts
satt and pepper |0 6z fresh spinach
V2 cup dry white wine 1 cup water

Y2 cup chicken broth (= % chicken salf and pepper

bullion cube 1n beiling water) /8 teaspoon nuimeg
1 ﬁb\espoon butter

2 toblespoons butter
2 tfablespoons flour 1 cup rice

1 cup heawy cream 22 cups water
1 egg yolk, beaten and abused salt fo tuste

1 cup grated gruyere or parmesan cheese 1 teaspoon butfer




As you can see there are four main items here. Chicken,
spinach, rice and cream sauce. Five if you don't wanng slightthe cheese.
We used gryyere. Shallots are like a cross between garlic and onions.

We grate 'em. But watchout. They give off tear gas under stress.

Ready 7
Saute those shallots inthe butter. Then salfand pepper those breasts
and slap them irto the pan prefly side up, with the wine and broth.
Bring fo a boil and let simmer covered for I0 or IS5 minutes until the
meat is cooked through.

Meanwhile, moving right dlong, boil the water and throw inThe
spinach , stirring fo get them befter acquairted. Five minutes should
do the job. Then drain in a colander and press all the liquid out, Chop
the spinach. Mett the butter in ancther pan urtil brown and throw
in the spinach and spices. Cook urhil heated through. We forgot this
step and just added the spices later,  Stay loose,

Meanwhile, gefting back to the chicken, remove the breasts,
cover them and leave on stove someurere to refain warmth. Drain
the liquid from fhe chicken pan and save for later.  Add the butfer
and when melted stir In the flour until smooth , then shirin the
chicken liquid. Simmer dbout 5 more minutes affer thickening.

Stir in the cream and ok 2 more minutes.  Stir inthe egg yolk
quickly and remove from heat,

Now turn on the broiler. The rice should be done by Pow.
The Tice we forget o tell you fo start while The spinach was boiling.

(Simmer about 15-20 minutes.) Next hme read ghead.




Put the rice in a flat baking dish and cover with half of the grated
dheese. We used a 9 inch diameter Porcehn quiche dish. Mix them up
a litfle if you wart. Then cover evenly with the spinach. Then laythese
breasts ontop and pour on the cream sauce. Top with the rest of the
chesse and slide under the broiler until the cheese bubbles. Then
remove and serve. Brown cheese is a dear signal to possible guests

that you screwed up the easiest part, so watch it.

This dish can be improved by adding an Ttalian -i-ouchﬂ:
arborio rice , making a creamy risotto bed for the chickem and
spinach to lie on. (Thisis like going from a Futon fo g heated
water bed.) Of wurse no self respecting Ttfalian would serve q
dish with spinach, rice and chicken actually touching each other
on the same plate so we cannot pass this off as " Pofo alla
ﬁoren‘h'na Lo The spinach would certuinly have fo _go.) No, Franmce
takes the credit for this one. And as usual , we toke the blame.

* Ttis well known that real Thalian cuisine is great S'f'u_ﬁc, and less well

krown that * Thalian cooRingin America is Iousg." ( Philadelphia Inquirer 1o/i /86)

So pretend youre in Bologna , an Thallan city Rnown for its cuisine, unrelated
don M A & (NP IX PO A R P U T Y W L--gn—l o 1~ An,nhd-l"—n
U s giyy WS sl vEiween) ~>KWUU:I\3 WipTe DITUU NiIti T ) Fvrey iy,




