
Dinner Against the Clock i.e., in short time 
 

 

When I attended classes at Modern Gourmet in Newton, Massachusetts, my teacher, 
Madeleine Kamman, was teaching classic techniques that could be applied to everyday 
meals, as well as grand French dinners. 

The best part about learning techniques such as slicing, shopping, and creating quick 
sauces, is that you too can put together a meal in a short time.  Knowing that many 
young moms now work full time, while having young children at home, I am teaching 
Dinner Against the Clock, the name of a book written by Madeleine.  Nothing takes 
more than a half hour, and the meal is ready.   You may not be close by to take a class 
to learn knife skills, quick sauces, sautéing or poaching meat or fish, and having a nice 
dinner in no time, but you can follow these recipes and get the same results.  Well, 
maybe knife skills are learned by having the right knives, but with the food processor, or 
mini processor, and gadgets for slicing, spreading, you can still present a nice meal for 
your family in little time.  As soon as you walk in the house, put a pot of water to boil, 
you may find you need boiling water for your meal, besides, it warms up the house with 
a nice steam on a cold January day. 

Let’s make an effort to have Protein, Carbohydrates and Fat (good fats) at every meal.  
Then, looking at my very first class at Modern Gourmet, I was so impressed, that I still 
make that same meal.  It was poached chicken breasts, baked at a high temperature, 
for a very short time.  I would have never tried that on my own, but seeing it made me a 
believer.  Chicken is a white meat, but we all know that thighs the dark meat, have more 
taste that the white meat.  But what if at the same time the chicken is baking, you made 
a quick sauce.  Calories are a concern?  Not a problem, there is very little cream used, 
but it does balance the acidity in the sauce.  It tastes great and has a lovely color 
especially if you make a Red Pepper Cream Sauce and add Parmesan cheese at the 
end before serving. 

A green vegetable goes well with this dinner, such as green beans, or quickly sautéed 
peapods with cherry tomatoes, and a Rice or Quinoa pilaf.  The recipe for Poached 
chicken below is for 4 servings, but you can make as many as you need, or have pans 
for.  It takes longer to bake if you have more than one pan. 

Chicken Breasts, Oven Poached, (French method) Serves 4 

4 small boneless skinless chicken breasts 
1 Garlic clove, peeled and cut in half 
1/8 tsp. salt 
Freshly cracked white pepper 
2 TB fresh lemon juice 
1 tsp. unsalted butter to butter the dish 
Parchment paper sprayed with light olive oil 
 

Oven poaching method:  Heat the oven to 500o.   



Rub the garlic clove in the baking dish, and butter the dish.  Place the breasts large side 
up and sprinkle with salt, paper and lemon juice.  Cover with the parchment paper 
touching the chicken.  Bake 10 to 12 minutes depending on the thickness.  The paper 
will not burn, but it may brown around the edges. 

The chicken is done when the pieces are somewhat firm, but still moist inside.  Serve 
hot with an herb rice pilaf, and quickly sautéed pea pods and cherry tomatoes.  Another 
idea is to serve the chicken cold with asparagus and a salad for lunch. 

Roasted Red Pepper Cream Sauce, Serves 4 

1 tablespoons butter 
2 TB chopped shallots 
½ cup chicken stock  
4 TB roasted red peppers, drained  
Salt and freshly ground white pepper 
1/3 cup whipping cream 
 3 TB freshly grated Parmesan cheese 

In a saucepan, heat butter over medium heat until hot, add shallots and cook, stirring, 
until translucent. Add peppers, salt and pepper and cook, stirring occasionally, for 5 
minutes. Transfer to a processor or blender and puree. Return sauce to pan, add cream 
and bring to a simmer, stirring. Add salt, pepper and few drops lemon juice, to taste. 
The juices from the poached chicken can be added, and add a nice taste. 

If you find the sauce too thin, because you added the juice from the poached chicken 
add 1 teaspoon cornstarch in 1 TB cold cream, and add to the saucepan, and bring to 
one boil.  Serve over the chicken with chopped herbs of your choice. 

 

http://www.foodterms.com/encyclopedia/saucepan/index.html
http://www.foodterms.com/encyclopedia/bl355er/index.html
http://www.foodterms.com/encyclopedia/lemon/index.html

