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Oregon
Home
Grown
Coq au Pinot Noir
(serves 4-6)

by Lisa Glickman
photos by Paula Watts

the two hardest things about making
coq au vin is remembering to plan a whole
day ahead, and using more than an entire
bottle of precious Oregon Pinot noir just
in the recipe. Just do your prep the night
before, and you're already halfway there.
The next day, you can do a bit at a time
and get most of your ingredients knocked
out before you start cooking the actual
dish. Take your time, and enjoy a glass or
two of Pinot noir while you cook.
Pinot noir is well suited to pork, lamb,
beef, poultry and even fish. It plays well
with rich sauces as well as spicy seasonings, making it one of the most versatile
food wines. The wine used in coq au vin
is typically Burgundy, where Pinot noir
grapes are grown, making this the perfect
dish to showcase our Oregon Pinot noir.
The word coq is French for rooster. Old
hens or roosters were used in this dish because they were tough birds and benefited
greatly from a long slow braise to make
them tender. These days most all recipes
call for chicken, but the slow braise in Burgundy wine and vegetables is still the same.
Caramelized pearl onions, sautéed mushrooms and crispy bacon lardons make this
a beautiful dish for entertaining on a cool
spring night. Serve with buttered egg noodles, a light spring salad and crusty bread
Choose a reasonably priced Pinot noir for
the recipe, and then serve the finished dish
with the best you can afford. I used a Viridian 2006 Pinot noir from Rickreall, Oregon
for around $12 a bottle in this recipe.
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1 bottle plus one cup Oregon 		
	Pinot noir
1 onion cut in ½ inch dice
2 carrots cut in ½ inch dice
2 celery ribs cut in ½ inch dice
4 whole cloves
1 tablespoon whole black peppercorns
1 bouquet garni*
1 whole chicken cut into pieces
(or a combination of parts, bone in
and skin on)
Kosher salt and freshly ground pepper
2 tablespoons olive oil
6 tablespoons unsalted butter, divided
1 tablespoon flour
¼ pound smoked bacon, cut into
lardons, or ½ by 1 inch oblong strips
½ pound white mushrooms
20 pearl onions, blanched in boiling
water and peeled
* Bouquet garni is a few sprigs of flat leaf parsley, a few
sprigs of fresh thyme and a couple of bay leaves tied
together with kitchen twine.

a day ahead Combine the bottle of Pinot noir, the

diced onion, diced carrots, celery, cloves, peppercorns,
and bouquet garni in a large, deep bowl. Add the
chicken and submerge it in the liquid so that all of
it is covered. Cover the bowl with plastic wrap and
refrigerate overnight.

day of Remove the chicken from the marinade and
pat it dry. Put it aside. Strain the marinade through a
fine strainer, reserving the liquids and solids separately.
Season the chicken with salt and pepper. In a large
Dutch oven, heat the oil and two tablespoons of the
butter to medium high. Sear the chicken on all sides to
evenly brown the skin. Once browned, remove it from
the pot and set it aside again. Add the reserved onions,
celery and carrots to the pan and cook over mediumhigh heat, stirring occasionally, until they are soft and
golden brown. About ten minutes.
Sprinkle the flour over the vegetables and mix well.
Cook for about one minute. Stir in the reserved strained
marinade. Put the chicken back in the pot along with the
bouquet garni. Bring to a boil, turn to low and cook for
about one and a half hours over low heat.
While your chicken stews slowly in the pot, cook the
bacon lardons in a sauté pan over medium heat until
golden brown. Remove bacon from pan and drain on

paper towels. Make sure to leave about two tablespoons bacon grease in the pan. Sauté the mushrooms
in the bacon grease until golden brown. Set aside with
the bacon. In a small sauce pan, combine the pearl
onions, a pinch of sugar, a pinch of salt and enough
water to just cover the onions, and cover the pan with
parchment paper. Bring to a boil, reduce to a simmer,
and cook until the water has evaporated. Remove the
paper cover and continue to cook until the onions
are golden brown. Set the onions aside and add the
remaining cup of Pinot noir, scraping up all the brown
fond on the bottom of the pan. Reduce by half over
medium heat.
When the chicken is done, carefully remove to a deep
serving platter and tent with foil to keep warm. Strain
the cooking liquid into the reduced Pint noir. Add
the bacon, mushrooms and pearl onions to the wine
sauce, and adjust the seasoning with salt and pepper.
Swirl in the remaining two tablespoons of butter and
pour the sauce over the chicken.

