
 
 
 
 
 

 

 

Quick Coq au Vin 

Adapted from Cook's Illustrated 

BAH Note:  CI calls for boneless, skinless thighs to be cut in half.  I used a combination of 
boneless and bone in thighs.  If you use bone in thighs, you won’t be able to cut them in half but 
you will still want to remove the skin and as much fat as possible.  If using boneless thighs, your 
cooking time will be less than mine. 

 1 bottle red wine 
 1 bay leaf 
 1 can chicken broth 
 6 sprigs fresh thyme 
 6 - 8 ounces thick cut bacon, cut into lardons 
 2 - 3 pounds chicken thighs, skin removed and trimmed of fat 
 3 tablespoons butter 
 1 cup frozen pearl onions, thawed 
 8 ounces mushrooms, sliced 
 1 tablespoon tomato paste 
 2 tablespoons flour 

Combine wine, chicken broth, bay leaf, and thyme in a saucepan.  Bring to a boil over medium 
high heat and reduce by half.  Once reduced, remove from heat and discard the thyme and bay 
leaf. 

While the liquid is reducing, cook the bacon in a dutch oven over medium heat until well 
browned and the fat has rendered.  Transfer the bacon to a paper towel lined plate and drain off 
the bacon fat. 

Return 1 tablespoon of the bacon fat to dutch oven and heat over medium high flame.  When 
just smoking, add half of the chicken and cook for 2 minutes on each side until lightly browned.  
Transfer the chicken to a plate and brown the remaining chicken in another 1 tablespoon of the 
bacon fat.  Transfer the rest of the chicken to a plate. 

Melt the butter in the empty pot over medium high heat.  Add the pearl onions and mushrooms 
and cook for approximately 10 to 15 minutes until the mushrooms release their liquid and the 
onions and mushrooms begin to brown.  Add the tomato paste to the pot and cook for 30 
seconds before adding the flour.  Cook for another minute and then add the reduced wine 
mixture and deglaze the pot. 



Return the chicken and any accumulated juices to the pot along with half of the bacon.  Bring to 
a boil, cover the pot, reduce the heat and simmer for 45 minutes until the chicken is cooked 
through, stirring occasionally. 

Serve the chicken and sauce garnished with the rest of the bacon. 

 

quick coq au vin was posted by wendi on 17 october 2011 at bonappetithon.com 


