COQ AU VIN

INGREDIENTS

METHOD

Serves 4
• 1.5 kg (3 lb) free-range chicken

Stock
1 Preheat the oven 250ºC/500ºF/Gas mark 9.
2 Joint the chicken into 2 breasts, 2 drumsticks
and 2 thighs, or you can ask the butcher to do this
for you. But remember to ask for the carcass too.
3 Take the trimmings and carcass and brown them
in a hot pan with a little vegetable oil.
4 Pour the water onto them, adding the carrot,
garlic, peppercorns, sprig of thyme and rosemary.
5 Leave these to simmer for at least 1 hour and
up to 2 hours. You want a nice, dark chicken stock.
Coq au vin
1 Take the chicken meat and brown it in a very
hot casserole dish with a little oil. Remove the
browned chicken from the pan and put it aside.
2 Into the casserole dish put the shallots, lump of
bacon, garlic, sprig of thyme and rosemary and
allow to brown.
3 Once browned, dust the mixture in the pan with
the flour. Add the wine and reduce to half its
volume.
4 Strain the stock and add 500 ml of this to the
casserole dish.
5 Then add the chicken and allow to simmer for
45 minutes on a medium heat with a lid half on.
6 Remove the chicken and leave in a large
ceramic serving dish with a lid on.
7 Take the sauce from the casserole dish and
sieve it into a clean pan. Throw away the sieve
contents.
8 Taste the sauce. If it is not strong enough,
reduce it and add more red wine if you feel it
needs it. Pour the sauce over the chicken.
9 In a little oil, fry the lardons until crisp, the
whole onions until caramelised and soft, and the
whole button mushrooms until browned. This will
take about for 8–10 minutes. Throw these in with
the chicken.
10 Cut the French bread stick diagonally into 2 cm
thick slices, and paint them with olive oil. Roast in
the oven for about 5 minutes until crisp but doughy
in the middle. Place these around the sides of the
coq au vin.
11 Sprinkle the coq au vin with chopped parsley
and serve.

Stock
• 2.5 litres (80 fl. oz) of water
• ½ a carrot (6"), peeled and roughly
chopped into chunks
• 20 white peppercorns
• ½ a head of garlic (cut horizontally)
• 1 sprig each of thyme and rosemary
• vegetable oil to fry
Coq au vin
• 6 shallots or 3 banana shallots,
peeled and halved
• 50 g (2 oz) lump of streaky bacon,
lightly smoked
• 4 cloves of garlic, peeled and
chopped
• 1 sprig each thyme and rosemary
• ½ dsp of plain flour
• 500 ml (17.6 fl. oz/¾ of a bottle)
of red wine
• 32 lardons of streaky bacon, lightly
smoked
• 24 button onions
• 32 button mushrooms
• 1 French breadstick
• olive oil
• flat-leaf parsley, chopped, to
garnish
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The barbs on feathers behave like Velcro, holding the feather together. Try
pulling a feather into sections and see if you can get them to join back
together again.
 Florence hospitals spent a lot of money on chickens to feed their patients.
 If a rooster is not present in a flock of hens, a hen will often take the role,
stop laying, and begin to crow.
 In a year, a chicken converts about eight times her body weight into eggs.
An egg is about 3 per cent of the hen’s weight and she will spend a quarter
of her daily energy expenditure laying eggs.
 The Victorians had a fad for breeding chickens, and most modern breeds
originated from that time. Darwin used chickens as evidence of evolution.
 In 1953, hurricane-force winds destroyed egg production on Orkney as
millions of chickens were blown into sea.
 Alektorophobia is the fear of chickens.
 The dish ‘Chicken Kiev’ sounds as if it comes from Ukraine, but actually it
was invented in France and named in New York.
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If you want to learn more about the importance of a variety of food
for human nutrition, then you might like to take our science short course,
Understanding human nutrition (SK183).
For more information visit open2.net

