	COQ AU VIN
COOK TIME: 1h 40m
SOURCE: 
#comfort-food #hearty #slow-cooked
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	INGREDIENTS
- 2 tbsp plain flour
- 1 x 1.5 kg free-range whole chicken
- olive oil
- 4 rashers of thickly sliced higher-welfare smoked pancetta or streaky bacon
- 500 g shallots
- 200 g button mushrooms
- 3 cloves of garlic
- 1 bottle of good robust red wine, such as Merlot, Cabernet Sauvignon
- 3 fresh bay leaves
- 2 sprigs of fresh thyme
- 1/2 a bunch of fresh flat-leaf parsley (15 g)

	PREP

COOK

1. Preheat the oven to 190°C/375°F (190°C)/gas
5.
2. Place the flour in a shallow bowl, with a pinch of sea salt and black pepper. Joint the chicken into 8 pieces, then dust the pieces in the seasoned flour.
3. Put the chicken into a large, cold shallow casserole pan and place on a medium heat with 1 tablespoon of olive oil. Fry for 10 minutes, or until golden all over, turning regularly, then remove to a plate – you may need to work in batches.
4. Meanwhile, slice the pancetta, peel and slice the shallots, and trim the mushrooms.
5. In the now empty pan, fry the pancetta for 2 minutes, then go in with the shallots and mushrooms. Cook for 15 minutes, or until the vegetables are soft and sweet, and the bacon is golden. With 2 minutes to go, use a garlic crusher to crush and add the garlic.
6. Pour in the wine, scraping up any sticky goodness from the bottom of the pan, and bring to the boil. Skim any scum from the top of the liquid, then add the bay and thyme, and return the chicken to the pan skin-side up.
7. Cover and bake for 1 hour, or until the chicken is cooked through and falls off the bone. The sauce should be a rich, dark reddish brown.
8. Taste and tweak with a little sea salt and black pepper, and finely chop and scatter over the parsley leaves. Delicious served with mashed potato and seasonal greens, or simply some crusty bread to mop up the rich sauce.
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