CREAMY CHICKEN STEW
2 
tablespoons vegetable oil

4 
chicken drumsticks (1 pound)

3 
skinless, boneless chicken breast halves (1 ½ pounds), each cut into 4 pieces


Kosher salt and freshly ground pepper

½ 
pound small white mushrooms, quartered

1 
large Yukon Gold potato (10 ounces), peeled and cut into ½-inch dice

1 
large carrot, cut into ½-inch dice

1 
medium onion, cut into ½-inch dice

2 
garlic cloves

1 
tablespoon unsalted butter

¼ 
cup all-purpose flour

1 
cup dry white wine

2 
cups chicken stock or low-sodium broth

4 
thyme sprigs

1 
bay leaf

½ 
cup heavy cream

1 
tablespoon coarsely chopped flat-leaf parsley

Heat a large skillet. Add the vegetable oil and heat until wisps of smoke appear. Add the chicken drumsticks and breasts in a single layer, season with salt and pepper and cook the chicken over moderately high heat, turning once, until golden brown, about 7 minutes total; transfer the chicken to a plate. Add the mushrooms to the pan and cook until lightly browned, about 3 minutes. Using a slotted spoon, transfer the mushrooms to a small bowl.
Add the potato, carrot, onion, garlic and butter to the skillet and cook until the vegetables are lightly browned, about 4 minutes. Stir in the flour. Pour in the wine and bring to a simmer, scraping up any browned bits from the bottom of the pan. Add the stock, thyme, bay leaf and chicken along with any accumulated juices and bring to a boil. Cover and simmer over moderately low heat until the potato and carrots are tender and the chicken drumsticks are cooked through, about 15 minutes. Discard the bay leaf and thyme. Stir in the heavy cream and the reserved mushrooms and season with salt and pepper. Sprinkle with the parsley and serve.
On those hectic chilly weeknights when all you want is something quick, warm, and comforting, this refined creamy chicken stew is all you need. The combination of light and dark chicken meat, earthy mushrooms, and tender potatoes feels like a big hug in the form of dinner.

To make this creamy chicken stew, start by searing chicken drumsticks and breast meat to create the base for deep savory flavor. Cook the mushrooms in the same skillet until they are browned in places, then build the stew by cooking potatoes, carrots, onions, and garlic in butter. A little flour gives the stew its creamy and rich texture, while deglazing the pan with white wine adds an elegant lift of acidity. After the stew simmers, up the richness with a splash of heavy cream. A few parsley leaves scattered on top give the stew bright, fresh, herbaceous notes. Serve this stew with biscuits or rolls to use to sop up the gravy. 

SERVES: 4








December 23, 2022

This was delightful! I mostly followed the recipe as is, but used chicken thighs only and added a splash of rice wine vinegar at the end. This is so cozy and yummy—it reminds me of a chicken pot pie in the best way.

Food & Wine Member

11/15/2022

This was such an easy but tasty weeknight meal. I subbed gf flour because I have celiac but that was the only change I made. We are excited for leftovers because you can tell it’s one that will only get better tomorroe

Food & Wine Member

10/16/2022

Absolutely delicious and had the perfect consistency!

Food & Wine Member

09/30/2022

I followed the recipe fairly closely except for omitting the mushrooms, because I didn't have any. I also substituted fresh thyme for dried. It was hardy, delicious and my entire family loved it! I served it alongside a loaf of crusty French bread with fresh butter.
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