COQ AU VIN
1
8-oz. pearl onions, peeled

6 
strips bacon, cut into 1" pieces

3 
lb.  bone-in, combination of skin-on chicken thighs and drumsticks


Kosher salt


Freshly ground black pepper

8 
oz. baby bella mushrooms, quartered

1 
large carrot, peeled and chopped

2 
cloves garlic, minced

1 
Tbsp. tomato paste

2 
Tbsp. all-purpose flour

2 
c. red wine

1 
c. low-sodium chicken broth

1 
Tbsp. brandy


Small bunch thyme

3 
Tbsp. butter


Freshly chopped parsley, for serving

Preheat oven to 350°. Fill a large Dutch oven or heavy pot with water and bring to a boil. Boil onion for 1 minute. Transfer to an ice bath and let sit about 5 minutes to cool. Wipe out pot.

Strain onions through a fine-mesh sieve and transfer to a cutting board. Holding the stem end, cut off the root end as close as possible to the root. Pinch stem end with your fingers to push out onion.

In same pot over medium heat, cook bacon, stirring occasionally, until crispy, about 8 minutes. 
Using a slotted spoon, transfer bacon to a paper towel-lined plate. 

Season chicken all over with salt and pepper. In same pot over medium heat, cook chicken, turning occasionally, until skin is golden brown, 4 to 5 minutes per side. Transfer chicken to another plate. Drain all but 3 tablespoons oil from pot. 

In same pot over medium heat, cook onions, carrots, and mushrooms, stirring occasionally, until onion is translucent, about 5 minutes. Add garlic and cook, stirring, until fragrant, about 1 minute more. Add tomato paste and stir to combine, then add flour and stir until vegetables are coated. Slowly pour in wine, broth, and brandy. Return chicken and half of bacon to pot. 
Add thyme; season with salt and pepper and bring to a boil. 

Cover pot and transfer to oven. Bake until chicken is cooked through and an instant-read thermometer inserted into thickest part of chicken registers 165°, 25 to 30 minutes. 

Transfer chicken to a plate; tent with foil to keep warm. Return pot to stove over medium heat. Add butter and simmer, stirring occasionally, until sauce is reduced by half, about 10 minutes. 
Transfer chicken to a platter. Pour sauce over. Top with parsley and remaining bacon.
Coq au vin (or rooster with wine) is a classic French dish that isn't as complicated as it sounds. Chicken is braised in a silky wine sauce and finished off with butter for the most perfect sauce. Channel your inner Julia Child, and make this anytime you want to impress at your dinner party or at-home date night. Keep reading on for all of my top tips on how to ace this stunning classic dish:

SERVES: 4-6 
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Chicken: Bone-in, skin-on chicken thighs are not only easier to find than the traditional choice of rooster, but will stay tender and juicy in this stew.

Bacon: Cut your bacon into 1” pieces—you want to really bite into your pieces of bacon instead of having small bites.

Mushrooms: Baby bella mushrooms (or cremini mushrooms) are my go-to choice here.

Pearl Onions: Pearl onions are traditional for coq au vin, so you want to find them if possible. If you can find them skinless, that is ideal, but if not, use this hack: Boil them for around 1 minute, then transfer to an ice bath. Let sit for around 5 minutes, then strain and transfer to a cutting board. Cut off the root end, the pinch the stem end with your fingers to push out the onion. It’s as simple as that.

Carrots: I recommend choosing a large carrot, then peeling and slicing it into large chunks before adding to your stew.

Tomato Paste: This not only helps thicken the stew, but adds a tangy, slightly sweet flavor.

Flour: All-purpose flour is what will thicken the stew.

Red Wine: Use a nice red wine?? here, one that you thoroughly enjoy drinking even better if it's from Burgundy!). Pinot noir is my favorite, and what I highly recommend.

Chicken Broth: Beef broth is often used in this stew, but I prefer to use chicken broth for a bit of a lighter taste that is still rich.

Brandy: Brandy?? will add a mellow sweetness and richness here.

Butter: The final step of adding unsalted butter with make the stew rich, silky, and decadent.

?Step-By-Step Instructions

First step: Preheat the oven to 350°. Before we get started on cooking our dish, we need to peel the pearl onions. Fill a large Dutch oven with water and bring to a boil. Add your onions, then boil for around 1 minute. Add to an ice bath, and let sit for around 5 minutes. Strain your onions before adding to a cutting board, then cut off the root end. Pinch the stem end, and push out the onion. Voila! Your onions are ready to go.

Cook your bacon in a Dutch oven until crispy, over medium to low heat. Once crispy, remove with a slotted spoon to a paper-towel lined plate. Don’t get rid of any of that bacon fat in the Dutch oven! That’s what we’ll be cooking our chicken in.

Then, season the chicken legs with salt and freshly cracked black pepper. Make sure to season every part of the chicken—don’t be conservative here!

Add chicken to the pot, skin side down. If your pieces are too big, work in batches to avoid overcrowding your pan. Cook until the skin is golden on all sides, then remove chicken from the pot and transfer to a plate. Now that the chicken is done, get rid of all of the leftover oil, except for 3 Tbsp.

Now, let’s get our veggies going. To the same pot, add your mushrooms, pearl onions, and carrots. Cook this all until golden, stirring occasionally, then add your garlic. Cook only until fragrant, around 1 minute more. Then, add your tomato paste and your flour, stirring to combine and fully coat your vegetables between each step.

Pour in your wine, broth, and brandy to the pot, and add your bacon and chicken back in. Add in the fresh thyme, then season with salt and pepper to taste. Bring everything to a boil, then cover with a lid and place in the oven once it comes to a boil. Cook until the chicken is cooked through—the best way to check this is to use a meat thermometer?, and take it out when the chicken reaches 165°. At that point, remove the chicken from the pot and place on a plate to keep warm while we complete the finishing touches on our stew.

Return the pot to the stovetop, over medium heat. Add your butter, and simmer until the sauce has thickened. This should take around 10 minutes, but cook until the sauce is your desired thickness and has reduced around half.

Once you're ready to serve. pour the sauce over your chicken, and top with any remaining bacon, and fresh parsley for freshness.

Storage

If you have any leftovers, allow them to cool, then store in an airtight container in the fridge for around 4 days.
What To Serve With Coq Au Vin

Scalloped Potatoes

