Coq au vin
4 free range chicken breasts
4 to 6 free range chicken drum sticks

6 thick rashers of streaky bacon cut into short strips
18 small pickling onions (peeled)
Four cloves of garlic (peeled and crushed)
2 bouquet garni

1 packet of button mushroom (250g)

2 tbsp of finely chopped parsley

225 g of carrots peeled and cut into 5 cm sticks

500mls white wine

1tbsp plain white flour

3 tbsp of sunflower oil

2 pinches of salt

Black pepper to taste

Turn on your oven and set it at 160 C.

Heat the oil in a large pan and fry the bacon pieces, whole onions and garlic until golden. Transfer them to an ovenproof casserole dish and arrange them in a layer at the bottom of the dish.
Fry the chicken in the large pan until the outside of the chicken is golden brown on all sides. Arrange them in a layer above the layer of vegetables.
Sprinkle the flour into the remaining oil in the large pan while stirring rapidly. Keep stirring until the mixture has become a frothy brown colour (1 to 2 mins only). Add 50 mls of wine at a time while stirring rapidly, don’t add more until the mixture has just come to the boil each time. Over 5 minutes this will produce a thickened smooth sauce.  Add the two bouquet garni (look like tea bags of herbs) and stir for two minutes as the sauce simmers. Add this to the casserole dish and push the two bouquet garni into the bottom layer where all the sauce is. Add two pinches of salt and a liberal sprinkling of black pepper.
Put the lid on the casserole dish and place in the oven. Cook for about 1 and half hours. Add the mushrooms and 1 tbsp of the chopped parsley to the casserole dish with twenty minutes prior to the end of cooking, take that opportunity to mix up the chicken pieces, vegetables and the mushrooms into the sauce.
Don’t forget to remove the two bouquet garni before serving the meal!

Sprinkle the remaining parsley over the top of the dish prior to serving.

