Chicken Ballotine by Amne Livingston 
How quickly can you debone a chicken? If you are Jacques Pepin, it will take you only 3 minutes or less. Since Jacques is not here to show us how it is done, I will be teaching you some shortcuts and fun methods to deboning any kind of bird but it will take you 30 minutes instead. You will learn how prepare the stuffing in advance, debone the chicken, truss the chicken, stuff, season, and cook the chicken in one hour. 
Prepare your stuffing  

You will need 1 box of turkey /chicken stuffing mix (can substitute rice), fresh rosemary, and sage, 1 can of 8 oz chicken broth, small onions, 1 celery stick, 4 mushrooms (use fresh assortment), 2 tsp of room temperature butter, 8 slices of bacon (cooked – save all grease), and small block of gruyere cheese. 

Chop the onion, mushroom, bacon, celery into very fine pieces put into a large bowl.  Add the stuffing mix, 1 ½ cups of broth, butter, finely chopped rosemary and sage. Mix until wet. Set aside.  Cut the cheese into thin slices and set aside. 

 Debone your chicken

You will need 1 fryer chicken, a cutting board, a bowl #1 for discards, another bowl #2 to save anything that you would like to cook down for broth or soup, a paring knife, rubber gloves, and two rags. 

Remove all the innards and put in bowl #2, wash the chicken completely with cool water and place on the cutting board with the tail pointing upward to you. Cut the tail off and place into bowl #1. Take the knife and make a cut along the back bone remove the meat from the back, insert your hand between bone and the meat and pull down to dislodge the meat from the bone. Turn the chicken around and cut down along the breast bone, dislodging the meat in the same manner. You can pretty much roll the chicken inside out this way. Continue this process until you reach the legs, slowly and carefully cut the meat from the legs, without slicing through the skin. Discard all tendons if you can without cutting into the skin. The skin is used to preserve the flavor and make trussing simpler so try not to cut into it. Once you have removed the meat from the legs continue to dislodge the entire chest cavity all the way to the wings. Cut the wings to the first bone and place the elbow and remains of the wing in bowl #2. Pull the meat off the wing, turn the chicken right side out and put away all of your remains on the cutting board. Place the chicken in a tin cooking pan and clean up.  For any of us that sew or fly fish the truss procedures will be easier for them. All others, just following this method.

Stuffing 

Prepare your chicken with the breast up and facing you. Stuff your chicken and then place the sliced cheese into the chicken as close to the skin as possible.  
Trussing

 You will need about 3 - 4’ of trussing string. This can be found in the butcher’s aisle of a grocery store or purchased at specialty shops.  Cut the truss string and make a slip knot leaving 1’ at the beginning. Slip this knot around the breast portion of the chicken (approximately) 1” from the top of the chicken and tie this off. Hold your hand over the top of chicken and wrap the reminder of trussing string over your wrist, loop once, slip this knot under the chicken and pull to tighten around the bird. Continue this process to the end of the bird where you stuffed it and secure a double slip knot to tie it off. It will look like (+0-0-0-0+) + is a knot, the slip is the 0. 
Season
Season the outside of your chicken with fresh sage, salt, olive oil. You can use a poultry rub with olive oil. 
Cook

Place 1” of chicken broth into the pan around the chicken and place into preheated 400 degree oven. Cook uncovered for 30 minutes, promptly temp down to 325 degree for another 60 minutes or until the interior core of the chicken temperature reaches 170 degrees. Cool to cut like bread slices and serve with any other vegetable or precooked potatoes. Do not put veggies or potatoes into the broth or they will be soaked in fat. 

Serve and enjoy with a Dry Riesling or preferable an Alsace wine.  

