Chukar Sauté with Artichokes and Mushrooms

2 whole boneless skinless chukar breast (8 to 10 ounces each)

½ cup House-Autry Chicken Breader

6 tablespoons butter, divided

8 ounces fresh mushrooms, sliced (3 cups)

1 jar (7 ounces) artichoke hearts in marinade, drained and halved

½ teaspoon dried Tarragon leaves

2 tablespoons House-Autry Chicken Breader

¾ cup chicken broth

¼ cup dry sherry

1 tablespoon fresh parsley

Heat oven to 375 degrees.  Place House-Autry Chicken Breader on waxed paper.  Dredge chukar breasts in bread and coat well.  In a 12-inch skillet, melt 2 tablespoons butter over medium-high heat.  Add chukar breasts.  Cook for 4 to 6 minutes, or until meat is browned, turning once.  Arrange chukar in 12 x 8-inch baking dish.  Set aside.

Add 2 tablespoons butter to dripping in skillet.  Melt over medium heat.  Add mushrooms.  Cook 3 to 4 minutes, or until mushrooms are tender, stirring occasionally.  Using slotted spoon, spoon mushrooms over chukar.  Top with artichokes and tarragon. Set aside.

Add remaining butter to drippings in skillet.  Melt over medium heat.  Whisk House-Autry Chicken Breader into drippings.  Cook 1 minutes, stirring constantly.  Gradually blend in broth.  Cook for 3 to 4 minutes, or until sauce is thickened and bubbly, stirring constantly.  Remove from heat.  Stir in sherry.  Pour sauce over chuker.  Bake for 30 to 45 minutes, or until meat is no longer pink.  Sprinkle with parley.  Serve over rice pilaf, if desired.  Yield: 4 servings.

