
 

 

 
 

Coq Au Vin 
• 8 boneless chicken thighs 
• 1 onion 
• 3 pieces of bacon 
• 3 large carrots 
• 1/2 bag frozen pearl onions 
• 1/2 cup brandy 
• 1/2 bottle good dry red wine 
• 1 cup chicken broth 
• 8 oz cremini mushrooms 
• 1 tbsp garlic minced 
• 1 cup flour 
• Olive oil 
• Kosher salt 
• black pepper 
• 8 - 10 sprigs of fresh thyme 

Start by cooking the sliced bacon in a Dutch oven, leave drippings in the pan. 

Season chicken with salt and pepper and dredge in flour, add a couple of tablespoons 
of oil to bacon fat, and lightly brown chicken.  

Remove chicken from the pan and set aside while you brown the remaining chicken.  

Return the browned chicken to Dutch oven and de-glaze pan with red wine and chicken 
stock, add the remaining ingredients except for the mushrooms and pearl onions.   

Place in a 350-degree oven for 30 - 45 minutes.  

While the chicken is cooking sauté the mushrooms in advance, add them along with the 
pearl onions 15 minutes from being finished. 

 


