
1. Preheat oven to 375ºF. Completely optional, but, if you would 
like your chicken to be a uniform thickness, place each piece 
between layers of parchment paper and lightly pound with a 
meat mallet until even. Otherwise, proceed as is. 

2. Season chicken with salt and pepper. Dredge chicken in flour 
and shake off excess.

3. Cook chicken: In a large skillet over medium high heat, melt 2 
tablespoons of butter with 3 tablespoons olive oil. When butter 
and oil start to sizzle, add chicken and cook until browned, 3 
minutes. Flip and cook the other side for 3 minutes. Remove and 
transfer to a parchment lined sheet pan. Repeat process of brown-
ing a second batch of chicken (if necessary) and then transfer 
sheet pan to the preheated oven. Roast for 10 minutes, or until 
chicken is cooked through. Remove cooked chicken to platter. 

4. Make lemon-caper sauce: Into the now empty skillet, add the 
lemon juice, wine, chicken base, capers, and 1/2 cup water. Bring 
to a boil, scraping up brown bits from the pan for extra flavor. 
Simmer for 2 minutes and then add remaining 2 tablespoons butter 
to thicken sauce and whisk or stir vigorously.  Remove from heat.

5. Make salad: In a medium bowl, toss watercress and radishes 
with the juice of a lemon and 1-2 Tbsp. olive oil. Season with salt 
and pepper. Serve: Pour lemon-caper sauce over chicken and 
serve with watercress salad.

INGREDIENTS:

2 lbs. skinless, boneless chicken thighs
Sea salt and freshly ground black pepper

All-purpose flour, for dredging

6 Tbsp. unsalted butter
3-5 Tbsp. olive oil

1/3 cup fresh lemon juice
1/2 cup white wine

1/2 tsp. organic chicken base
1/4 cup capers
1/2 cup water

1 bunch watercress, chopped or torn into bite-sized pieces

1 bunch radishes, thinly sliced

Juice of a lemon
1-2 Tbsp. olive oil

Salt & freshly ground black pepper

SERVINGS: 4      TIME: 30 MINUTES                 RECIPE SOURCE: FRESH TART                  

chicken piccata with watercress & radish salad

Wine pairing: Chateau Pilet Bordeaux Blanc - Bordeaux, France



1. Make the sauce: add all the sauce ingredients to the blender and 
pulse until everything is well chopped and combined. Set aside. 

2. Make the filling: Warm 1 tablespoon of the oil in a saucepan over 
medium heat. Add the onion and a pinch of salt to the pan and cook 
for a few minutes until softened. Add the shiitakes to the pan with 
the garlic, remaining oil and another pinch of salt. Saute until 
browned and the mushrooms have reduced, about 7-10 minutes. 
Stir in the black beans, spices, and adjust to taste. 

3. Warm the tortillas: Using a griddle or large skillet, warm the corn 
tortillas for 10-15 seconds on each side (or alternatively, lightly char 
over a direct flame). Keep covered in a dish towel or cloth until ready 
to use. 

4. Assemble: To assemble, mash some avocado down the center of 
the tortilla. Drizzle a large spoonful of the sauce and top with some 
of the mushroom-bean mixture. Garnish with a sprinkle of cheese, a 
pinch of sprouts, fold, and enjoy. 

CILANTRO-JALAPEÑO SAUCE:

1 bunch cilantro
2 garlic cloves

1 Tbsp. capers
4 green onions, light and dark parts

1 jalapeño, seeded or barely seeded, to taste

Juice of two limes
1/4 cup olive oil

1/2 tsp. salt and pepper

TACO FILLING:

2 Tbsp. olive or coconut oil, divided

1 yellow onion, chopped

1/2 lb. shiitake mushrooms, cleaned, stemmed & diced

4 cloves garlic, chopped

2 cans black beans, rinsed and drained

1 tsp. chili powder
1 tsp. cumin

1 tsp. paprika

12 corn tortillas
2 avocados

Feta and sprouts, for garnish

SERVINGS: 4      TIME: 35 MINUTES                 RECIPE SOURCE: MODERN PROPER                  

mushroom & black bean tacos with cilantro-jalapeño sauce

Wine pairing: Nero Sardo Cannonau - Sardinia, Italy


