CHICKEN A LA KING
CCWC - Gale Stanley

This recipe is taken from a cookbook entitled Woman’s Home Companion Cook Book published
originally in 1942. My mom received this as a wedding shower gift and was used regularly by
her as | was growing up. | remember her making this recipe (minus the mushrooms — she hated
mushrooms) and serving it over toast. Enjoy!

Ingredients

e 1/3C. butter
e Pepper (any color) cut into thin strips
e 1 C. mushrooms (sliced)

e AT flour
e 1 C. chicken stock
e 1C. milk

e 1/2C.cream

e % -%C.pimento

e 2to 3C.diced cooked chicken
e Salt & pepper to taste

o 2 eggyolks, slightly beaten

e 3 T.sherry (optional)

Directions

1. Melt butter; add the pepper and mushrooms; cook over low heat for about 5 minutes
until soft. Add flour and stir until blended; slowly add stock and milk; stir over low heat
until thick and smooth; add cream, pimento, and chicken; season to taste. Heat
thoroughly.

2. Stir a little of the warmed sauce into the beaten egg yolks; slowly add to the other
ingredients; stir constantly. Add sherry. Serve immediately on buttered toast or patty
shells or in timbale cases.

Makes about 6 servings.

Note: Good luck figuring out the patty shells and timbale cases. Modern day version could be
served over rice or egg noodles.



