CHICKEN `A LA KING
Serves 2

To start this dish you need some cold roast chicken, about 8 ounces, so if you have some handy, cut or tear it into bite-sized pieces, not too small, otherwise buy half a chicken from the rotisserie section of your supermarket and remove all the meat from that, which should give you ample.

First make the sauce.  In a small pan over a medium heat, add half a pint of chicken stock, and 1 ounce each of softened butter and plain flour.  Go in with a wire whisk, stirring until you have a smooth mixture.  Bring gently to the boil, turn down to simmer very softly, and While that’s happening, add seasoning and 2 dessert spoons of Lee & Perrin’s Cook’s Helper crushed Garlic Sauce, which puts the garlic in the sauce without me having to go through the tedious business of chopping and then frying it; then add cream and white wine.  I used 3 tablespoons of dry white wine, and a whole quarter pint of double cream, but you taste, and see what you like.  Just remember the sauce needs to be nice and thick when it’s finished.

When you have a sauce you’re happy with, take it off the heat and leave it on one side.  Now, in a larger pan, pour a tiny smidge of oil, and add a generous knob of butter, and put them on a high heat, and allow the butter to melt until you don’t hear a sizzle.  Add a finely chopped onion, and stir it over the heat for about a minute, till a glorious smell comes up.  Next add 8 ounces of thinly sliced mushrooms, and toss them to coat in the butter.  Season with a little salt and plenty of pepper, and cook for two minutes, or until the mushrooms smell cooked.

Next add the chicken, and stir that in, and keep stirring the whole thing, gently but thoroughly for two more minutes, so the chicken gets thoroughly re-heated.  Then grab your sauce and pour it over, turning down the heat to very low.  Stir gently to coat everything in sauce, then put the uncovered pan on the lowest possible flame, and leave to softly bubble for about 15 minutes, while you cook some fluffy rice, or some potatoes and vegetables to serve with it.
If you’re really feeling posh, sprinkle the finished dish with finely chopped fresh herbs, and open a bottle of chilled Chardonnay to drink with it!
