Paper-wrapped Chicken (Chicken en Papillote)


Here's a nice light dish that's great for dinner guests - it's a real crowd-pleaser. Make a point of buying some decent chicken - it makes a real taste difference if you can get some free-range chicken rather than the usual grocery store fare. The first time I made it, I did not know that there was such a thing as cooking parchment, and I went to the stationary store for it! It worked out fine, and did not poison the guests....

For 4:

parchment paper

butcher's twine

olive oil

4 boneless, skinless chicken breast halves

salt, pepper, cumin, paprika

minced cilantro or parsley

2 teaspoons fresh lemon juice

2 medium carrots, cut into 3x1/4" strips

1 medium zucchinni, cut into 3x1/4" strips

4 green onions, cut into 3-inch lengths

1 red bell pepper, cut into 1/4" strips

16 fresh snow peas, trimmed


Preheat oven to 375. Cut four 12x12" (or a bit bigger) squares of parchment paper. Pour 1/4 teaspoon olive oil in center of a square of paper and smear it around. Throw a chicken breast on there, and season with salt, pepper, a dusting of cumin and paprika, cilantro and lemon juice. Add vegetables on top, and gather the four corners of the paper together and tie with the twine. You can do everything up to this point up to 2 hours in advance and throw 'em in the refrigerator. 


Place the bundles on a cooking sheet, and cook 30-35 minutes. Let your guests unwrap their own package.

