Chicken Wellington (from San Francisco Encore)
Mom was never one to shy away from fancy recipes and this is one that shows that she was just plain and simple an amazing cook (her added notes are in parenthesis) – as Penny Clark said, she was an “underestimated good cook”.

With the addition of cheese, this is a jaunty departure from the stately beef Wellington.  Substituting chicken for tenderloin en croute makes this decorative dish affordable, less tricky – but just as impressive.

2 cups chicken stock

½ c. dry white wine

4 split chicken breasts, boneless and skinned

1 sheet frozen puff pastry

4 slices ham

4 slices Gruyere cheese

Salt

Freshly ground pepper

4 thin slices truffle pate 

(I didn’t use the pate, instead I made a mixture of Dijon mustard and mayo and spread that on the pastry before ham slice.  I sautéed onion and mushrooms and put on chicken.) 

Heat stock and wine to boiling.  Add the chicken breasts and simmer, covered until tender.  Remove the chicken and cool.

Divide the sheet of puff pastry into 4 pieces.  Roll out on a floured board until large enough to wrap each chicken breast.  In the center of each rolled-out square place a piece of ham.  Slice a piece of cheese in half and lay it over the ham.  Place the chicken breast on top of the cheese.  Season with salt and pepper.  Cover the breast with the second half of the cheese.  Place a slice of pate on top.  Brush the edges of the dough with water.  Fold each side over and wrap like an envelope.  Place seam side down on a baking tray.  Refrigerate for at least 15 minutes.

Preheat the oven to 400 degrees.  Bake for approximately 30 minutes or until nicely browned and puffed.

