
Deliciousness brought to you by BEAUTY, LOVE & GRUB 

 
 

  (easy) coq au vin 
BEAUTY, LOVE & GRUB 

SERVES 6-8 

Coq au vin. Nothing says come in from the cold more than this one pot meal. It’s comfort food. It’s delicious. But I 
feel like the name itself…maybe the fact that it’s French…sounds intimidating to many. Over the years, I’ve tried lots 
of recipes for this fabulous dish, and that’s helped me create my own version. It’s prepared completely on the 
stovetop. And the best news of all? It’s actually better if served the next day. So make it ahead if you’re expecting 
guests and would rather spend time with them than slaving in the kitchen once they arrive. It may not be the most 
beautiful dish, but what it lacks in appearance, it more than makes up for in taste. 
 

 About 2 ½ pounds boneless, skinless chicken thighs (preferably organic) 
 to taste kosher salt 
 to taste black pepper (preferably freshly ground) 
 2 tablespoons  unsalted butter 
 2 teaspoons freshly minced garlic 
 1 large Vidalia onion, cut into 8 wedges 
 about 10 cippolini onions 
 ½ pound (about 4) carrots, sliced ½ inch thick, diagonally 
 4 slices thickly sliced bacon, diced 
 1 ½ cups dry red wine 
 1 cup chicken broth 
 2-3 tablespoons good brandy or Cognac 
 1 tablespoon tomato paste 
 10 sprigs fresh thyme (preferably tied with kitchen string) 
 ½ pound crimini mushrooms, stems removed and quartered if large 
 1 tablespoon all-purpose flour or corn starch 
 2 tablespoons  water 
 
 
Remove excess fat from chicken. Pat dry with paper towels. Season well both sides with salt and pepper. In a large 
Dutch oven over medium-high heat, melt one tablespoon of butter. Brown the chicken in batches in a single layer, 
about 3 minutes per side. Remove the chicken and set aside.  
 
Add bacon, carrots, onions, and garlic, and cook for about 8 minutes, stirring occasionally. Add in red wine, broth, 
brandy, tomato paste, and thyme, and stir to mix. Add chicken back in, including any juices on the plate. Bring to 
boil, cover, reduce heat, and simmer for 30 minutes, stirring occasionally.  
 
After 20 minutes, heat remaining 1 tablespoon butter in a non-stick skillet over medium heat. Sauté mushrooms 
for 5 minutes. Add mushrooms to the chicken pot and simmer uncovered for an additional 10 minutes. Remove 
chicken from the pan. In a separate bowl, blend flour or corn starch and water. Add to sauce/vegetables, increase 
heat to high, and stir constantly for 2 minutes to thicken sauce. Add chicken back to pan. Serve.  
 
If making ahead, allow to cool, place in refrigerator overnight. The following day, remove the thick layer of solid 
fat. Then reheat, covered over low heat, stirring occasionally, for about 20 minutes.  


