
Modern Coq Au Vin (mod RG)

A medium-bodied, fruity red wine such as Pinot Noir or Rhône Valley Grenache is best for this recipe. Avoid bold, heavily oaked red wine varietals like Cabernet and light-bodied wines like Beaujolais. Serve the stew with rice, egg noodles or mashed potatoes.

Serve this with a nice Cabernet Sauvignon, Shiraz, or Merlot. Serves 4 to 6 as a main course.

	0. Bring all but 1 tablespoon wine (reserve for later use), broth, parsley sprigs, thyme, and bay to simmer in large saucepan over medium-high heat. Cook until reduced to 3 cups, about 25 minutes. Discard herbs.

Reserve minced parsley leaves for later.
	1 bottle fruity, smooth, medium-bodied red wine (see note above) 

2 cups low-sodium chicken broth  

10 sprigs fresh parsley leaves 

2 sprigs fresh thyme 

1 bay leaf 

2 tablespoons minced fresh parsley leaves 


	
	

	1. Cook bacon in large Dutch oven over medium heat until browned, 7 to 8 minutes. Using slotted spoon, transfer bacon to paper-towel-lined plate. Reserve 2 tablespoons fat in small bowl; discard remaining fat.
Lightly season chicken with salt and pepper. Heat 1 tablespoon reserved bacon fat in Dutch oven over medium-high heat until just smoking. Add half of chicken in single layer and cook until lightly browned, about 2 minutes per side. 

Transfer to plate and repeat with remaining chicken and 1 tablespoon bacon fat.

	4 ounces bacon, preferably thick-cut, cut into 1 x 1/4-inch strips

Table salt and ground black pepper 
2 ½ pounds boneless, skinless chicken thighs , trimmed of excess fat and cut in half crosswise 
(I use gloves, plus a small paring knife)

	
	

	2. Melt 3 tablespoons butter in now-empty Dutch oven over medium-high heat. When foaming subsides, add pearl onions and mushrooms; cook, stirring occasionally, until lightly browned, 5 to 8 minutes. Reduce heat to medium, add garlic, and cook until fragrant, about 30 seconds. Add tomato paste and flour; cook, stirring frequently, until well combined, about 1 minute.
	3 tablespoons unsalted butter  

24 frozen pearl onions , thawed, drained, and patted dry (about 1 cup) (or 1 large onion cut into ½ inch pieces)
1 pound whole fresh button mushrooms

2 cloves minced garlic

1 tablespoon tomato paste

2 tablespoons all-purpose flour 



	
	

	3. Add carrots and reduced wine mixture, scraping bottom of pot with wooden spoon to loosen browned bits; add 1/4 teaspoon pepper. Return chicken, any accumulated juices, and reserved bacon to pot; increase heat to high and bring to boil. Reduce heat to medium-low, cover pot, and simmer until chicken is tender, about 25 minutes, stirring halfway through cooking time.

	reduced wine and stock

1/2 pound carrots, peeled, cut into l-inch diagonals

¼ teaspoon ground black pepper

reserved chicken

reserved bacon



	
	

	4. Using slotted spoon, transfer chicken to large bowl; tent with foil to keep warm. Increase heat to medium-high and simmer sauce until thick and glossy and measures 3 1/4 cups, about 5 minutes. Off heat, stir in remaining 2 tablespoons butter and reserved 1 tablespoon wine. Season to taste with salt. Return chicken to pot.

 Serve immediately. Sprinkle each serving with minced parsley.

	2 tablespoons unsalted butter 

1 tablespoon red wine

table salt

reserved minced parsley

	
	


Serve family style from pot to table with crusty bread and roasted potatoes (or boiled potatoes, or rice.)
(         (         (
Make it Ahead: Improves in flavor made a day ahead and reheated.

Notes:

We modified the original recipe to add the carrots, and to double the mushrooms (button instead of cremini).

To use fresh pearl onions, trim the root and stem end of each onion and discard. Boil for 1 minute, shock in ice water, then peel a thin strip from root to stem. Remove any remaining outer skin (it's like peeling off a jacket). If neither frozen nor fresh pearl onions are available, substitute one large onion cut into 1/2-inch pieces. (Do not use jarred pearl onions, which will turn mushy and disintegrate into the sauce.)


STEP BY STEP: How We Did It: Coq au Vin in 90 Minutes 

	
Butchering, chopping, browning, straining, simmering, thickening...most coq au vin recipes require almost three hours from start to finish. We came up with some shortcuts to keep this simple stew under control. 
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Two Pots: We reduced the wine, stock, and herbs in a separate saucepan while browning the meat with the vegetables.


Simplifying Coq au Vin

White-tablecloth restaurants have hijacked this simple chicken and wine stew, making it a fussy, time-consuming affair. Could we return this dish to its humble roots?

The Problem: Classic Coq au Vin shouldn't be time-consuming (conventional recipes take at least 2 1/2 hours to prepare) or fancy.

The Goal: We wanted to return this dish to its roots, simplifying the recipe until we could serve this basic "chicken stew" after only 90 minutes.

The Solution: We chose boneless thighs that, after just 25 minutes, became fall-apart tender and packed with wine flavor. But we found we needed to compensate for some lost chicken flavor (traditionally derived from bones and skin) as well as tame the red wine, which did not have a long enough simmering period in which to mellow. Our solution was to bulk up the wine with some chicken broth and reduce it in a separate saucepan before adding it to the stew. While the wine/broth mixture was simmering, we browned the meat and vegetables (onions and mushrooms) together, adding minced garlic, tomato paste, and crisped bacon for full flavor and flour for thickening. For optimal richness, we added 1 tablespoon of uncooked wine and 2 tablespoons of butter at the finish.
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