FEBRUARY 2016 CELLAR CLUB
BRODO DI POLLO CON CAVOLO RICCIO,
FARRO E FAGIOLI BIANCHI

Paired with 2012 Cabernet Franc, Yield: 4-6 Servings

INGREDIENTS:

HOMEMADE CHICKEN BROTH INGREDIENTS:

2 Tablespoons Olive Oil
1 Cup Fennel Bulb, Diced ¼ Inch
1 ½ Cups Leeks, White Only, Finely Diced
½ Teaspoon Kosher Salt
2 Quarts Homemade Chicken Broth
(Recipe Provided)
3 Cups Chicken Meat, Cooked
and Shredded
1 Cup Farro, Cooked
1 ¼ Cups Cannellini Beans, Canned,
Drained And Rinsed
1 ½ Cups Baby Kale, Rough Chopped
1 ½ Teaspoons Rosemary, Fresh, Minced
1-3 Teaspoon(s) Balsamic Vinegar
Freshly Ground Black Pepper
Additional Kosher Salt, as Needed
4-6 tablespoons Freshly grated ParmigianoReggiano for serving (optional)

(Yield: 2 ½ to 3 quarts)
2 Tablespoons Olive Oil
1 Whole Chicken, Cut in Pieces,
Excess Fat Removed
3 Carrots, Peeled and Coarsely Chopped
2 Onions, Coarsely Chopped
4 Celery Stalks, Coarsely Chopped
1 Tablespoon Tomato Paste
1 Tablespoon Black Peppercorns
1 Bunch Flat-leaf Parsley, Stems Only
1 Bunch Thyme, Fresh

METHOD:
1. Heat the olive oil over medium-high heat in a large pot or Dutch oven.
2. Add the fennel, leek, and ½ teaspoon salt and sauté, stirring occasionally,
until the vegetables are soft and slightly browned.
3. Add the broth and bring to a boil.Reduce to a simmer and cook until
vegetables are completely tender.
4. Stir in the shredded chicken, farro, beans, kale and rosemary.
5. Bring back to a simmer, stirring occasionally, until the flavors meld,
about 10 minutes.
6. Stir in 1 teaspoon of vinegar. Taste, and add more vinegar 1 tsp. at a time
up to 3 teaspoons until flavor is balanced (vinegar should not be evident).
7. Season with salt and pepper to taste and garnish each bowl with 1
tablespoon of the grated Parmigiano-Reggiano (optional).

METHOD:
1. In a large, heavy-bottomed pan, heat the oil until very hot. Add the
chicken pieces and brown on all sides. Remove the chicken parts when
very browned all over and set aside. Chicken should be browned in
batches, if necessary.
2. Add the carrots, onions, and celery to the pan and cook until soft and
browned. Add the tomato paste and continue cooking for 3-5 minutes.
3. Add 4 quarts of cold water, black peppercorns, parsley, and thyme and
stir to remove any bits of vegetables or chicken from the bottom of the pan.
4. Add the chicken pieces back to the pot, place pot over high heat and bring
just to the boil. Immediately reduce heat to a simmer and skim any foam
that rises to the top of the stock.
5. Simmer for 2 ½ to 3 hours then skim any fat or impurities off the top
of the stock.
6. Remove the chicken pieces from the pot and allow to cool. Remove the
chicken meat and separate the bones and skin. Shred the chicken and
reserve it to add back to the soup later. Refrigerate, if not preparing the
soup immediately.
7. Gently ladle the stock out of the pot and measure the needed amount for
the soup. Refrigerate or freeze any remaining stock.

Recipe by Chef Wendy Bennett

