
       

This recipe is offered to you by Baudouin Millet to enhance your Chablis Vieilles Vignes. 

ingredients 

6 chicken supremes 

6 slices of chorizo 

3 zucchini  

3 yellow zucchini 

3 spring onions  

1 lemon confit in salt 

30 g unsalted butter 

2 g Espelette peppers 

6 sprigs fresh cilantro 

5 cl reduction balsamic vinegar 

6 pinches fleur de sel 

5 cl of olive oil  

 

prepAration 

Cut the chorizo into thin slices. Detach the skin of the chicken with your 

fingertips and insert the chorizo slices under the skin. Season, then cook 

for 3 min. in a frying pan or casserole pan with a drizzle of olive oil. Brown 

sides, starting with the skin side. Then place on a baking sheet.  

Preheat the oven to 210°C. Cut the zucchini into small cubes (brunoise). 

Cut the lemon in 4, core it and cut the skin into small cubes. Finely slice 

the spring onions. Chop the cilantro and keep the leaves for garnish. In a 

casserole pan, spoon in butter and sweat the spring onions with a pinch of 

salt. Cook 3 min. and add the lemon and zucchini, then cook 6 min. 

Bake the chicken at 210°C for 10 to 12 min. then leave them to rest for 10 

min. after taking them out of the oven.  

On a plate, arrange a bed of zucchini and place a supreme on top. Garnish 

with a dash of balsamic reduction and cilantro leaves. 

 

Chicken Supreme with 

chorizo  


