COQ AU VIN - Ina Garten
2 
tablespoons good olive oil

4 
ounces good bacon or pancetta, diced

1 
(3 to 4-pound) chicken, cut in 8ths


Kosher salt and freshly ground black pepper

½ 
pound carrots, cut diagonally in 1-inch pieces

1 
yellow onion, sliced

1 
teaspoon chopped garlic

¼ 
cup Cognac or good brandy

½ 
bottle (375 ml) good dry red wine such as Burgundy

1 
cup good chicken stock, preferably homemade

10 
fresh thyme sprigs

2 
tablespoons unsalted butter, at room temperature, divided

1 ½ 
tablespoons all-purpose flour

½ 
pound frozen small whole onions

½ 
pound cremini mushrooms, stems removed and thickly sliced

Preheat the oven to 250 degrees F.

Heat the olive oil in a large Dutch oven. Add the bacon and cook over medium heat for 8 to 10 minutes, until lightly browned. Remove the bacon to a plate with a slotted spoon.

Meanwhile, lay the chicken out on paper towels and pat dry. Liberally sprinkle the chicken on both sides with salt and pepper. When the bacon is removed, brown the chicken pieces in batches in a single layer for about 5 minutes, turning to brown evenly. Remove the chicken to the plate with the bacon and continue to brown until all the chicken is done. Set aside.

Add the carrots, onions, 2 teaspoons salt, and 1 teaspoon pepper to the pan and cook over medium heat for 10 to 12 minutes, stirring occasionally, until the onions are lightly browned. Add the garlic and cook for 1 more minute. Add the Cognac and put the bacon, chicken, and any juices that collected on the plate into the pot. Add the wine, chicken stock, and thyme and bring to a simmer. Cover the pot with a tight fitting lid and place in the oven for 30 to 40 minutes, until the chicken is just not pink. 
Remove from the oven and place on top of the stove.

Mash 1 tablespoon of butter and the flour together and stir into the stew. Add the frozen onions. In a medium saute pan, add the remaining 1 tablespoon of butter and cook the mushrooms over medium-low heat for 5 to 10 minutes, until browned. Add to the stew. Bring the stew to a simmer and cook for another 10 minutes. 
Season to taste. Serve hot.

   

Coq au Vin

rated 4.7 of 5 stars

CoyJanuary 13, 2026

rated 5 of 5 starsElegant and absolutely gorgeous. i’ve made this over and over. Only tweaks i make is now marinating the chicken overnight with red wine - then reusing the wine in the pan. Now ill also add a good heaping tablespoon amount of tomato paste to give it some great body, and a bit more color. So good for Christmas day.
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airdream2616December 9, 2025

rated 5 of 5 stars

I've used this recipe many times with great success. It's easy to follow and the flavors and aromas let everyone know there's something good coming. Perfect cold weather recipe with friends.
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Rebecca V.November 28, 2025

rated 4 of 5 stars

I did this for Thanksgiving, and it came out better than I thought it would, although I used corn starch to thicken the broth. I’m planning on making this again.
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ShravkOctober 26, 2025

rated 5 of 5 stars

I've made Coq au Vin many times, but first time trying this recipe. This ones a keeper. Excellent flavors and not complicated. Only changes I made were to double the garlic and sub baby portobello mushrooms as I didn't have cremini. YUMMY!!
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scooley24June 13, 2025

rated 5 of 5 stars

I followed this recipe using chicken thighs and simmered in the oven for about 30 minutes longer than specified. This resulted in an absolutely delicious and tender chicken. I also added the butter and flour mix to the sautéed mushrooms and cooked for 2 minutes to cook the flour and avoid the raw flour taste. I will definitely make this for company.
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DavidryanhenryJune 7, 2025

rated 5 of 5 stars

I think this recipe is perfect if you simmer on low for another hour after it tells you to stop
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SandraSoCalFebruary 25, 2025

rated 5 of 5 stars

This was very tasty! I did reduce the alcohol for a minute or three before adding the other items, as I like the raw alcohol taste cooked out.
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onealmaureenOctober 25, 2024

As written, the recipe is disappointing. If I hadn't poured off a lot of the fat from the bacon and browning of chicken the dish would have been swimming in grease. Also had to cook chicken longer and reduce sauce a lot! In the end it tasted great, just a few tweaks but for novice cooks was disappointed in the steps left out of recipe. I love Ina and usually her recipes are perfect.
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RoseDecember 21, 2024

Try diced pancetta next time, there's not as much fat involved.....just a suggestion.
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Rebecca V.November 28, 2025

I also cut some of the fat off the pancetta.
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Brenda W.October 14, 2024

rated 5 of 5 stars

I had out of town guests coming and I wanted to make something ahead. This was perfect. It was absolutely delicious and our guests really loved it. I served it over mashed potatoes. Will make again and again.
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elaine r.August 18, 2024

We have a dismal, rainy day today, and I thought of making this. HOWEVER.... neither the directions or the video show igniting the cognac after adding it to the pot. In other recipes it usually is lit, Was this an over sight ?
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lvanhamOctober 1, 2024

The Cognac is usually for flavor. Turn off the heat and add it in.
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????? What's Cooking

