
Fog Bank Chardonnay 2017
With the evening tide, the fog rolls in and cools the vineyards and the nighttime 
temperature provides relief from the heat of the day, which extends the growing 
season. A longer time on the vine means a longer time to develop complex, rich 
varietal ;avors. At Fog Bank Vineyards, they select the @nest grapes from 
California’s premier coastal wine regions, making a Chardonnay that is medium-
to full-bodied with ;avors of peach, honeydew melon and pineapple with a hint 
of vanilla and toasty oak on the @nish. It’s balanced by good acidity with a rich 
mouthfeel and a juicy @nish. Enjoy with Brie, chèvre, Camembert, Gouda, jack
and Parmesan cheeses. This is perfect for lobster rolls and other seafood. 
Crack open a bottle with turkey and ham dinner, rotisserie chicken or chicken 
with a cream sauce, such as the recipe below.  
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$9.95
750 mL

Green's Cash Price

15% DISCOUNT ON 6 BOTTLES OR MORE!

SIP ON THIS
Chardonnay is Queen
If Cabernet Sauvignon is the king of red grapes, Chardonnay is the queen of whites,
notes the Wine Institute, the largest advocacy and public policy association for
California wine. The variety is California’s most widely planted white wine grape.
Chardonnay far and away remains the most popular wine in the U.S. and has
continued to be the leading varietal wine for the last decade, with sales increases
every year. 



https://www.thekitchn.com/garlic-steak-and-potatoes-258348


Creamy Garlic Chicken
Makes 4 servings • Recipe by Natasha, Salt & Lavender

Tender chicken breast smothered in a creamy garlic sauce is irresistible. This is
the ultimate easy comfort food—and it’s ready in about 30 minutes. It’s good
enough to serve company, but it’s also one of those dishes that works for a
quick weeknight dinner. Try serving with rice, mashed potatoes, or a salad if you
want to keep it low-carb. Sweet corn, roasted veggies, or green beans would
also go great.

2 large chicken breasts, cut in half lengthwise (See Cook’s Note)
;our for dredging
1 tablespoon olive oil
2 tablespoons butter, divided
1 whole head garlic cloves, peeled
½ cup chicken broth or stock
½ teaspoon lemon juice
¼ teaspoon garlic powder
1 cup heavy/whipping cream
salt and pepper, to taste
parsley, chopped (optional)

1. Cut the chicken in half lengthwise so you have 4 smaller cutlets. Sprinkle
them with some salt and pepper and coat them in the ;our.
2. Add the olive oil and 1 tablespoon of the butter to a skillet over medium-high
heat. Once the pan is hot, sauté the chicken for 4 to 5 minutes per side or until
it’s nice and golden. Take the chicken out of the pan and set it aside.
3. Reduce the heat to medium (or even medium-low if using cast iron) and add
the rest of the butter to the pan. Let it melt and then add the garlic cloves. Cook
them for 3 to 4 minutes, stirring often, until they’re lightly browned on the
outside.
4. Add the chicken broth, lemon juice, and garlic powder to the pan. Let it
bubble for around 4 minutes or until the liquid is noticeably reduced.
5. Stir in the cream and add the chicken back into the pan. Let it cook for
another 5 minutes or so, until the sauce is reduced and the chicken is cooked
through. Serve with freshly chopped parsley if you wish.



Cook’s Notes
• I recommend using fairly large boneless/skinless chicken breasts for this
recipe since we’re cutting them in half lengthwise. If you have smaller ones, use
4 of them and leave them intact. I cut the chicken breasts in half lengthwise,
which I feel is easier than pounding the chicken breasts or leaving them whole.
The chicken cooks faster and more evenly, so it remains tender and melt-in-
your-mouth.
• If your garlic cloves are particularly gigantic, feel free to cut them in half so
they're all roughly the same size.
• I used my trusty 10-1/4-inch Lodge cast iron skillet to make this recipe.

Recipe & Photo: Courtesy of Salt & Lavender
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