
Save recipes from any site into your NYT Cooking Recipe Box. 
Use our tools to save, browse and cook exceptional recipes — all in one place. Learn More

French

INGREDIENTS

8 ounces sliced bacon, sliced
crosswise into 1-inch pieces

3 medium onions, peeled and
roughly chopped

10 chicken thighs, with skin and
bone

8 ounces button mushrooms,
halved

2 or 3 garlic cloves, peeled and minced

¼ cup chopped Italian parsley

3 tablespoons chopped tarragon

1 bottle dry or off-dry riesling wine

PREPARATION

Coq au Riesling
NIGELLA LAWSON  Yield4 to 6 servings Share on FacebookShare on Pinterest

 Save Add to a collection

More

The chicken stew here does have an
authentic origin, but I have lightened it a
little by dispensing with the cream that
would be added luxuriously in its country of
origin. And you can cheerfully use a dry or
semi-dry from anywhere in the world. I have
nothing against the regular coq au vin, but I
might actually prefer this sprightlier version.
It's certainly easier to make: in place of all
those whole baby onions, which have to be
peeled one by one, you can just chop your
onions the usual and considerably less
bothersome way. And since I always think
that the breast meat of a chicken can be a bit
stringy when cooked for a long time, I
instead choose thigh portions. So no
dismembering of a carcass is required either.

Featured in: At My Table; Simply French:
Comfort Food With Style. 

Craig Lee for The New York Times

  

Step 1

Place large flameproof casserole or other heavy-bottomed pan over medium

heat. Add bacon, and cook until most of the fat has been rendered. Add

onions and sauté until softened, about 10 minutes. Using a slotted spoon,

transfer mixture to plate, leaving behind as much liquid fat as possible.

Step 2

Place pan over medium-high heat. Working in batches (do not overcrowd

pan), brown chicken pieces on both sides, transferring them to a plate after

they are browned.

Step 3

Cooked

Save recipes from any site into your NYT Cooking Recipe Box. 
Use our tools to save, browse and cook exceptional recipes — all in one place. Learn More

French

INGREDIENTS

8 ounces sliced bacon, sliced
crosswise into 1-inch pieces

3 medium onions, peeled and
roughly chopped

10 chicken thighs, with skin and
bone

8 ounces button mushrooms,
halved

2 or 3 garlic cloves, peeled and minced

¼ cup chopped Italian parsley

3 tablespoons chopped tarragon

1 bottle dry or off-dry riesling wine

PREPARATION

Coq au Riesling
NIGELLA LAWSON  Yield4 to 6 servings Share on FacebookShare on Pinterest

 Save Add to a collection

More

The chicken stew here does have an
authentic origin, but I have lightened it a
little by dispensing with the cream that
would be added luxuriously in its country of
origin. And you can cheerfully use a dry or
semi-dry from anywhere in the world. I have
nothing against the regular coq au vin, but I
might actually prefer this sprightlier version.
It's certainly easier to make: in place of all
those whole baby onions, which have to be
peeled one by one, you can just chop your
onions the usual and considerably less
bothersome way. And since I always think
that the breast meat of a chicken can be a bit
stringy when cooked for a long time, I
instead choose thigh portions. So no
dismembering of a carcass is required either.

Featured in: At My Table; Simply French:
Comfort Food With Style. 

Craig Lee for The New York Times

  

Step 1

Place large flameproof casserole or other heavy-bottomed pan over medium

heat. Add bacon, and cook until most of the fat has been rendered. Add

onions and sauté until softened, about 10 minutes. Using a slotted spoon,

transfer mixture to plate, leaving behind as much liquid fat as possible.

Step 2

Place pan over medium-high heat. Working in batches (do not overcrowd

pan), brown chicken pieces on both sides, transferring them to a plate after

they are browned.

Step 3

Cooked

Save recipes from any site into your NYT Cooking Recipe Box. 
Use our tools to save, browse and cook exceptional recipes — all in one place. Learn More

French

INGREDIENTS

8 ounces sliced bacon, sliced
crosswise into 1-inch pieces

3 medium onions, peeled and
roughly chopped

10 chicken thighs, with skin and
bone

8 ounces button mushrooms,
halved

2 or 3 garlic cloves, peeled and minced

¼ cup chopped Italian parsley

3 tablespoons chopped tarragon

1 bottle dry or off-dry riesling wine

PREPARATION

Coq au Riesling
NIGELLA LAWSON  Yield4 to 6 servings Share on FacebookShare on Pinterest

 Save Add to a collection

More

The chicken stew here does have an
authentic origin, but I have lightened it a
little by dispensing with the cream that
would be added luxuriously in its country of
origin. And you can cheerfully use a dry or
semi-dry from anywhere in the world. I have
nothing against the regular coq au vin, but I
might actually prefer this sprightlier version.
It's certainly easier to make: in place of all
those whole baby onions, which have to be
peeled one by one, you can just chop your
onions the usual and considerably less
bothersome way. And since I always think
that the breast meat of a chicken can be a bit
stringy when cooked for a long time, I
instead choose thigh portions. So no
dismembering of a carcass is required either.

Featured in: At My Table; Simply French:
Comfort Food With Style. 

Craig Lee for The New York Times

  

Step 1

Place large flameproof casserole or other heavy-bottomed pan over medium

heat. Add bacon, and cook until most of the fat has been rendered. Add

onions and sauté until softened, about 10 minutes. Using a slotted spoon,

transfer mixture to plate, leaving behind as much liquid fat as possible.

Step 2

Place pan over medium-high heat. Working in batches (do not overcrowd

pan), brown chicken pieces on both sides, transferring them to a plate after

they are browned.

Step 3

Cooked

Save recipes from any site into your NYT Cooking Recipe Box. 
Use our tools to save, browse and cook exceptional recipes — all in one place. Learn More

French

INGREDIENTS

8 ounces sliced bacon, sliced
crosswise into 1-inch pieces

3 medium onions, peeled and
roughly chopped

10 chicken thighs, with skin and
bone

8 ounces button mushrooms,
halved

2 or 3 garlic cloves, peeled and minced

¼ cup chopped Italian parsley

3 tablespoons chopped tarragon

1 bottle dry or off-dry riesling wine

PREPARATION

Coq au Riesling
NIGELLA LAWSON  Yield4 to 6 servings Share on FacebookShare on Pinterest

 Save Add to a collection

More

The chicken stew here does have an
authentic origin, but I have lightened it a
little by dispensing with the cream that
would be added luxuriously in its country of
origin. And you can cheerfully use a dry or
semi-dry from anywhere in the world. I have
nothing against the regular coq au vin, but I
might actually prefer this sprightlier version.
It's certainly easier to make: in place of all
those whole baby onions, which have to be
peeled one by one, you can just chop your
onions the usual and considerably less
bothersome way. And since I always think
that the breast meat of a chicken can be a bit
stringy when cooked for a long time, I
instead choose thigh portions. So no
dismembering of a carcass is required either.

Featured in: At My Table; Simply French:
Comfort Food With Style. 

Craig Lee for The New York Times

  

Step 1

Place large flameproof casserole or other heavy-bottomed pan over medium

heat. Add bacon, and cook until most of the fat has been rendered. Add

onions and sauté until softened, about 10 minutes. Using a slotted spoon,

transfer mixture to plate, leaving behind as much liquid fat as possible.

Step 2

Place pan over medium-high heat. Working in batches (do not overcrowd

pan), brown chicken pieces on both sides, transferring them to a plate after

they are browned.

Step 3

Cooked

Save recipes from any site into your NYT Cooking Recipe Box. 
Use our tools to save, browse and cook exceptional recipes — all in one place. Learn More

French

INGREDIENTS

8 ounces sliced bacon, sliced
crosswise into 1-inch pieces

3 medium onions, peeled and
roughly chopped

10 chicken thighs, with skin and
bone

8 ounces button mushrooms,
halved

2 or 3 garlic cloves, peeled and minced

¼ cup chopped Italian parsley

3 tablespoons chopped tarragon

1 bottle dry or off-dry riesling wine

PREPARATION

Coq au Riesling
NIGELLA LAWSON  Yield4 to 6 servings Share on FacebookShare on Pinterest

 Save Add to a collection

More

The chicken stew here does have an
authentic origin, but I have lightened it a
little by dispensing with the cream that
would be added luxuriously in its country of
origin. And you can cheerfully use a dry or
semi-dry from anywhere in the world. I have
nothing against the regular coq au vin, but I
might actually prefer this sprightlier version.
It's certainly easier to make: in place of all
those whole baby onions, which have to be
peeled one by one, you can just chop your
onions the usual and considerably less
bothersome way. And since I always think
that the breast meat of a chicken can be a bit
stringy when cooked for a long time, I
instead choose thigh portions. So no
dismembering of a carcass is required either.

Featured in: At My Table; Simply French:
Comfort Food With Style. 

Craig Lee for The New York Times

  

Step 1

Place large flameproof casserole or other heavy-bottomed pan over medium

heat. Add bacon, and cook until most of the fat has been rendered. Add

onions and sauté until softened, about 10 minutes. Using a slotted spoon,

transfer mixture to plate, leaving behind as much liquid fat as possible.

Step 2

Place pan over medium-high heat. Working in batches (do not overcrowd

pan), brown chicken pieces on both sides, transferring them to a plate after

they are browned.

Step 3

Cooked

Save recipes from any site into your NYT Cooking Recipe Box. 
Use our tools to save, browse and cook exceptional recipes — all in one place. Learn More

French

INGREDIENTS

8 ounces sliced bacon, sliced
crosswise into 1-inch pieces

3 medium onions, peeled and
roughly chopped

10 chicken thighs, with skin and
bone

8 ounces button mushrooms,
halved

2 or 3 garlic cloves, peeled and minced

¼ cup chopped Italian parsley

3 tablespoons chopped tarragon

1 bottle dry or off-dry riesling wine

PREPARATION

Coq au Riesling
NIGELLA LAWSON  Yield4 to 6 servings Share on FacebookShare on Pinterest

 Save Add to a collection

More

The chicken stew here does have an
authentic origin, but I have lightened it a
little by dispensing with the cream that
would be added luxuriously in its country of
origin. And you can cheerfully use a dry or
semi-dry from anywhere in the world. I have
nothing against the regular coq au vin, but I
might actually prefer this sprightlier version.
It's certainly easier to make: in place of all
those whole baby onions, which have to be
peeled one by one, you can just chop your
onions the usual and considerably less
bothersome way. And since I always think
that the breast meat of a chicken can be a bit
stringy when cooked for a long time, I
instead choose thigh portions. So no
dismembering of a carcass is required either.

Featured in: At My Table; Simply French:
Comfort Food With Style. 

Craig Lee for The New York Times

  

Step 1

Place large flameproof casserole or other heavy-bottomed pan over medium

heat. Add bacon, and cook until most of the fat has been rendered. Add

onions and sauté until softened, about 10 minutes. Using a slotted spoon,

transfer mixture to plate, leaving behind as much liquid fat as possible.

Step 2

Place pan over medium-high heat. Working in batches (do not overcrowd

pan), brown chicken pieces on both sides, transferring them to a plate after

they are browned.

Step 3

Cooked

RECIPE BOX VALENTINE’S DAY LEARN Search 17,000+ recipes LOG IN

Coq au Riesling Recipe - NYT Cooking.pdf
Saved to Dropbox • 13 Feb 2016 17:12

http://cooking.nytimes.com/recipes/1017945-coq-au-riesling
http://cooking.nytimes.com/
http://cooking.nytimes.com/recipe-box
http://cooking.nytimes.com/topics/valentines-day
http://cooking.nytimes.com/learn-to-cook
http://cooking.nytimes.com/tools
http://cooking.nytimes.com/search?q=Nigella+Lawson
http://www.facebook.com/sharer/sharer.php?u=http://cooking.nytimes.com/recipes/1017945-coq-au-riesling
http://www.pinterest.com/pin/create/button/?url=http://cooking.nytimes.com/recipes/1017945-coq-au-riesling&description=NYT%20Cooking:%20The%20chicken%20stew%20here%20does%20have%20an%20authentic%20origin,%20but%20I%20have%20lightened%20it%20a%20little%20by%20dispensing%20with%20the%20cream%20that%20would%20be%20added%20luxuriously%20in%20its%20country%20of%20origin.%20And%20you%20can%20cheerfully%20use%20a%20dry%20or%20semi-dry%20from%20anywhere%20in%20the%20world.%20I%20have%20nothing%20against%20the%20regular%20coq%20au%20vin,%20but%20I%20might%20actually%20prefer%20this%20sprightlier%20version.%20It's%20certainly%20easier%20to%20make:%20in%20place%20of%20all%20those%20whole%20baby%20onions,%20which%20have%20to%20be%20peeled%20one%20by%20one,%20you%20can%20just%20chop%20your%20onions%20the%20usual%20and%20considerably%20less%20bothersome%20way.%20And%20since%20I%20always%20think%20that%20the%20breast%20meat%20of%20a%20chicken%20can%20be%20a%20bit%20stringy%20when%20cooked%20for%20a%20long%20time,%20I%20instead%20choose%20thigh%20portions.%20So%20no%20dismembering%20of%20a%20carcass%20is%20required%20either.&media=http://graphics8.nytimes.com/images/2016/01/23/dining/23COOKING_COQAURIESLING1/23COOKING_COQAURIESLING1-verticalTwoByThree735.jpg
http://query.nytimes.com/gst/fullpage.html?res=9F0CE1DF103CF933A25752C1A9629C8B63
http://cooking.nytimes.com/tag/french


MORE FROM OUR BEST CHICKEN THIGH RECIPES

TRY MORE RECIPES LIKE THIS

Braised Chicken With
Lemon and Olives
By David Tanis

1 hour 45 minutes

Chicken Cutlets With
Mushroom Dressing
By Florence Fabricant

Oven-Roasted Chicken
Shawarma
By Sam Sifton

45 minutes, plus marinating

Roasted Chicken Thighs
With Winter Squash
By Melissa Clark

 

(750 ml) Reduce heat to medium-low. Add mushrooms, garlic, 3 tablespoons of

parsley and 2 tablespoons of tarragon. Sauté until mushrooms are coated in

fat, about 1 minute. Return chicken pieces, onions and bacon to pan. Add

wine, and raise heat to bring to a boil. Partially cover, turn heat to low, and

simmer for 1 hour.

Step 4

To serve immediately, sprinkle with remaining parsley and tarragon. For best

results, cool, and refrigerate overnight. The next day remove any chilled fat

on surface with paper towels. Reheat gently, sprinkle with parsley and

tarragon, and serve.

NOTES

All 36 Most Helpful 25

Mrs Wayne Dunnegant 3 hours ago

I added 1/2 cup of brandy, 1/4 cup of capers, and substituted 1/2 bottle
of whiskey and a jar of dill pickle juice for the sour-tasting white wine.
Served with onion rings and pomegranate juice at the church after ladies
night prayer workshop and out was a big hit. Bless you, Nidgella!

Show Notes

Leave a note for yourself or others.

i  Nutritional Information
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MORE DINNER RECIPES FROM NIGELLA LAWSON

Afton Club Punch
By Maria Newman

Coq au Vin Blanc
By Florence Fabricant

1 hour 20 minutes

Ruby Peach Soup
By Jonathan Reynolds

20 minutes, plus chilling

Chicken With Riesling
By Mark Bittman

Pineapple And Molasses
Spareribs
By Nigella Lawson

Salmon With Bacon And
Gherkin Dice
By Nigella Lawson

Salmon With Thyme,
Lemon Butter and Almonds
By Nigella Lawson

40 minutes

Summer Brined Turkey
By Nigella Lawson

3 hours 30 minutes
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