
Food Fans, I'm in the northeast and it is cold.  Really, really cold.  Luckily, I'm next to a warm fire and 
there's a magnificent smell wafting in the air.

It's the smell of a Julia Child classic

Coq Au Vin

This is a French classic that takes some time, but deceptively easy to make.  It also uses close to a 
bottle of wine and a ton of butter, so it must be tasty!  It takes right around 2 hours to make and will 
serve 4-6 people.  I recommended serving over boiled potatoes.

Here's what you'll need for the chicken:
1⁄2 cup thinly sliced bacon, 
    cut into 1/4 by 1 1/2 inch strips 
7 tablespoons butter, 
    divided into one 3 tablespoon pad and two 2 tablespoon pads
3 ½ – 4 ½ Chicken, 
    either a whole chicken cut into pieces or all of one cut
1⁄4 cup cognac 
salt and pepper
1 bay leaf
1⁄4 teaspoon thyme
20 pearl onions, peeled
3 tablespoons flour
2 cups red wine (Burgundy, Cotes du Rhone, or Pinot Noir)
2 cups chicken stock
2 clove garlic, minced
1 tablespoon tomato paste
3⁄4 lb fresh mushrooms, trimmed, washed, and quartered

To start, melt 2 tablespoons of butter over medium-high heat in a heavy-bottomed casserole or pot and 
then add the bacon.

Cook the bacon until lightly browned.  It should take around about 2 minutes. 

Transfer the bacon to a plate, leaving the drippings in the pot.

Dry the chicken thoroughly.

With the butter still in the pot over medium-high heat, add the chicken, being careful not to crowd the 
pieces. You may need to work in batches. 

Cook the chicken until nicely browned on all sides.  Make sure to turning often so it doesn't burn.  

If you're working in batches, return all the chicken to the pot.

Next is one of my favorite parts of this recipe. Pour the Cognac over the chicken and light it on fire 
with a match.  



Allow it to burn for a minute while shaking the pan before putting a lid on the pot to put out the flame.

Slowly stir in the wine and stock.  They should almost cover the chicken. 

Sprinkle with salt and pepper and add the bay leaf, thyme, pearl onions and tomato paste.

Cover the pot and let the chicken simmer for 25 to 30 minutes.  Flip the chicken once about halfway 
through.

While the chicken simmers, saute the mushrooms.

Heat the butter in a skillet over high heat.

Once the foam from the butter has started to go down, add the mushrooms and saute for 4-5 minutes.

After the chicken has finished simmering, remove the chicken and set aside.

Skim the fat off of the cooking liquid and then bring to a boil.  Boil until it has reduced to around 2 ¼ 
cups.

Return the liquid to a simmer.  Sprinkle in the flour and add the remaining butter, mixing well.

Return the chicken to the pot along with the mushrooms and bacon.
 
Simmer for 4 to 5 more minutes.

Serve immediately.

Happy eating!


