
DECEMBER 2015 CELLAR CLUB

METHOD:
1.  Preheat the oven to 250˚F.
2.  In a large Dutch oven, heat the olive oil over medium heat and add the bacon and cook until lightly browned. 
      Remove the bacon leaving the bacon fat and olive oil in the pan.
3.  Pat the chicken dry and season both sides with salt and pepper. 
4.  Brown the chicken pieces in the Dutch oven in batches for about 5 minutes, turning to brown evenly. Remove the 
      chicken and continue to brown the remaining chicken until all are done. Set aside.
5.  Add the carrots and onions to the pan and cook until the onions are lightly browned. Add the garlic and cook for 
      one minute. Add the Cognac and return the bacon, chicken, and any juices that collected into the pot. 
6.  Add the wine, chicken stock, cremini mushrooms 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.
7.  Mash 1 tablespoon of butter and the flour together and stir into the stew.Bring the stew to a simmer and cook for 
      another 10 minutes.
8.  Season to taste. Serve hot.

INGREDIENTS:
2 Tablespoons Olive Oil
4 Ounces Bacon or Pancetta, Diced
3.5 Pounds Chicken Thighs
To Taste Kosher Salt and Freshly Ground Black Pepper
½ Pound Carrots, Cut Diagonally in 1-inch Pieces
1 Yellow Onion, Diced
1 Teaspoon Garlic, Minced
¼ Cup Cognac or Brandy
12 Ounces Red Wine
1 Cup Chicken Stock
1/2 Pound Cremini Mushrooms, Quartered
10 Fresh Thyme Sprigs
2 Tablespoons Butter, at Room Temperature, Divided
1 ½ Tablespoons Flour
1/2 Pound Small Whole Onions

COQ AU VIN
Paired with 2013 Malbec, Yield: 6 servings

Recipe by Chef Wendy Bennett of the Wine Country Cooking Studio -  Winecountrycookingstudio.com


