
 
 
 
 

COQ AU VIN 
 
MISE EN PLACE 
 

• If time allows, unwrap your chicken the night before, dry with paper 
towel and all to dry out overnight in your fridge. 

• Bring your chicken to room temperature for an hour before the start of 
your class. Please note that we will be teaching you how to break down 
a whole chicken at the start of your class. 

• Bring half a stick of butter (50 g) to room temperature, for your beurre 
manié. 

• Peel the potatoes for your mashed potato before the class, and reserve 
them in a bowl of water so that they don’t oxidize. 

 
 
 
COQ AU VIN (serves 4) 
Recipe by KATHRYN JOEL 
  
8 chicken pieces, skin on and bone in, at room temperature (chicken thighs and 
drumsticks work well, or break down a whole chicken instead) 
1 bottle red wine (a full bodied wine, perhaps a shiraz or a cabernet sauvignon, 
work well. Pinot Noir is the classic and preferred) 
4 sprigs fresh thyme 
2 bay leaves 
a few parsley stalks 
1 small onion, peeled and studded with 2 cloves 
2 celery stalks, diced  
1 carrot, diced 
25 g butter 
1 tbsp olive oil 
100 g pancetta, in lardons, or you can use bacon 
24 button mushrooms 
24 pearl onions, peeled 
handful Italian parsley, chopped or leaves picked, to garnish 
1 leek leaf (optional) for bouquet garni 



Beurre Manié* to finish, or cold diced butter (monter au beurre) 
  
• Make a bouquet garni by tying together the thyme, bay leaves and parsley 

stalks, in a leek leaf if you have one. 
• Place the red wine, bouquet garni, studded onion, celery and carrot in a pan 

and bring to the boil. Reduce by half, then strain through a fine sieve and set 
aside retaining the vegetables and bouquet garni but throwing away the 
studded onion. 

• Joint the chicken into 8 pieces (breasts in half, thighs and drumsticks). 
• Season the chicken well. 
• Heat the olive oil and butter in a heavy pan (a dutch oven is perfect) then sauté 

the chicken pieces until golden brown, in batches as necessary. Remove the 
chicken from the pan and set aside. 

• Now add the reduced wine, scraping to deglaze the caramelization in your pan 
as you bring it to a gentle simmer. Add the chicken then cover with a 
cartouche (a parchment paper lid) and the lid, and cook for about 30 to 45 
minutes until the chicken is cooked through.  

• In a separate sauté pan, add the pancetta over a low heat and cook until the 
fat starts to render before turning up the heat and cooking until golden.  

• Now add the peeled onions, cooking until golden. Remove and set aside then 
cook the mushrooms, seasoning with salt, until golden. Again, remove and set 
aside. 

• To finish the sauce, gradually whisk in cold butter, until the sauce is thickened 
and has a nice sheen. Alternatively you can thicken with a beurre manié. Adust 
the seasoning to taste.  

• To serve, reheat the chicken in your oven (at 400 F) if necessary, and reheat 
the onions and mushrooms in the sauce. 

• Serve the chicken with Pomme Purée, finished with the sauce and garnished 
with the lardons, and parsley. 

 
*Beurre Manié 
50 g flour 
50 g butter, at room temperature 
• use your fingers to rub together the butter and flour 

 
 

POMMES PURÉE 
Recipe by KATHRYN JOEL 
 

400g mashing potatoes, Yukon gold work well, scrubbed 
200 g cold butter, unsalted and diced 
250 ML whipping cream, or use whole milk, heated (or as needed) 
salt to taste 
 
• In a pan, cover the potatoes with cold water and add salt. Bring to a boil then 

cook until tender, about 40 minutes. 
• Drain and allow to steam briefly in a colander, covered with a tea towel. 



• Skin the potatoes then use a ricer to mash them into a large bowl, adding half 
of the butter. 

• Transfer the potatoes to a pan, and stir in the remaining butter and the hot 
cream, until you achieve a purée consistency. Season to taste with salt. 

 
 
 

EQUIPMENT  
Cutting boards and knives 
A large heavy pot, with a lid 
A pot for reducing the wine 
A sauté pan for pancetta and vegetables 
A large pot for cooking potatoes, and a colander and tea towel 
A ricer (recommended), food mill or potato masher 
A pot for reheating pommes purée 
Parchment paper 
Kitchen twine 
 
 


