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Coq au Vin (Chicken in Wine) 

4 slices of bacon, cut into 1-inch pieces 
2 1/2 to 3 pounds chicken, skin on or skinless 
1/4 cup flour, divided 
Ground black pepper, to taste 
Mrs. Dash or salt, to taste 
1 tablespoon vegetable or olive oil 
8 ounces frozen pearl onions, thawed 
8 ounces small button mushrooms 
2 cups whole baby carrots 
1 1/2 cups red wine 
1/2 cup homemade or low-sodium chicken broth 
2 tablespoons tomato paste 
2 cloves garlic, crushed and roughly chopped 
1/4 teaspoon dried thyme 
1/2 teaspoon dried oregano 
2 bay leaves 
Fresh parsley, chopped 
Mashed potatoes and French bread, for serving 

Cook the bacon in a large skillet, remove from heat, and drain bacon on paper 
towels. Leave about 2 tablespoons of the bacon grease in the skillet, or if you 
used lean bacon then add some vegetable oil to make up for it. Season the 
chicken with pepper and Mrs. Dash or salt, to taste. Dust the chicken pieces with 
1/8 cup flour, reserving the rest, and add the chicken to the skillet over medium 
high heat. Brown the chicken for several minutes on each side. Remove and set 
aside on a plate. 

Add the tablespoon of oil to the skillet over medium heat, stir in the rest of the 
flour, then add in the pearl onions and mushrooms. Cook for about 5 minutes, 
stirring constantly. Transfer the mixture to the slow cooker, add the baby carrots, 
then return skillet to heat. Deglaze the pan with the wine and chicken broth, 
scraping up all the yummy brown bits. Whisk in the tomato paste, garlic, thyme, 
oregano, and bay leaves. Cook and stir for about 5 more minutes and turn off 
heat. Place the chicken over the vegetables in the crock pot, add the bacon on 
top, then pour the wine mixture over all. Cover and cook on high for 3 to 4 hours, 
or low 6 to 8 hours. 

Make your mashed potatoes in the last half hour or so of cooking and keep over 
low heat until ready to serve. Spoon mashed potatoes into bowls, top with the 
chicken and vegetables plus juices, and sprinkle with fresh chopped parsley. 
Have lots of thick-sliced French bread for sopping up all the savory juices. Enjoy! 
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