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FRENCH COUNTRY CHICKEN
SERVES 4 – 6
· 2 ½ - 3lb chicken, cut into pieces
· 4 tbsp butter
· 2 tbsp vegetable oil

· 1 cup dry white wine

· 3cups chicken stock (bouquet garni)

· ¼ tsp white pepper

· 8oz button mushrooms, trimmed

· 1 tsp lemon juice

· 16-24 small white onions, peeled

· ½ cup water

· 1 tsp sugar

· 6 tbsp whipping cream

· salt

· 2 tbsp chopped fresh parsley, to garnish
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1. Wash the chicken pieces, then pat dry with kitchen paper. Melt half the butter with the oil in a large, heavy flameproof casserole over  medium heat. Add half the chicken pieces and cook for 10 minutes, turning occasionally, or until just golden in colour. Transfer to a plate, then cook the remaining pieces in the same way

2. Return the seared chicken pieces to the casserole, sprinkle with the flour, turning the pieces to coat. Cook over a low heat for about 4 minutes, turning occasionally.

3. Pour in the wine, bring to the boil and add the stock. Push the chicken pieces to one side and scrape the base of the casserole, stirring until well blended.

4. Bring the liquid to a boil, add the bouquet garni and season with a pinch of salt and white pepper. Cover and simmer over a medium heat for 25-30 minutes until the chicken is tender and the juices run clear when the thickest part of the meat is pierced with a knife.

5. Meanwhile, in a frying pan, heat the remaining butter over medium-high heat. Add the mushrooms and lemon juice and cook for 3-4 minutes until the mushrooms are golden. Transfer the musrooms to a bowl. Add the onions, water and sugar to the pan, swirling to dissolve the sugar. Simmer for about 10 minutes, until just tender. Tip the onions and any juices into the bowl with the mushrooms and set aside.

6. When the chicken is cooked, transfer the pieces to a deep serving dish and cover with foil to keep warm. Discard the bouquet garni. Add any cooking juices from the vegetables to the casserole. Bring to a boil, stirring frequently, until the sauce is reduced by half.

7. Whisk the cream into the sauce and cook for 2 minutes. Add the mushrooms and onions and cook for a further 2 minutes. Adjust the seasoning, then pour the sauce over the chicken, sprinkle with parsley and serve.


CAMERON HILL ~ 604 377-3155








