BEV’S CHICKEN AND WHITE WINE STEW


2 tablespoons olive oil

4 rashers bacon, sliced

1 large onion, finely sliced

2 stalks celery, sliced

1 clove garlic, crushed

1 Kg free range chicken pieces (thighs and drumsticks)

2 teaspoons plain flour

300 mL white wine

300 mL chicken stock

230 g tin chopped tomatoes

2 long red chillies

2 sprigs rosemary

Gremolata

1 garlic clove, finely chopped

2 tablespoons coarsely chopped flat-leaf parsley

Grated zest 1 lemon

Heat oil in a casserole over medium heat and sauté bacon, onion, celery and garlic for about 5 minutes, or until softened. Add chicken pieces, sprinkle with flour and cook, turning occasionally for about 10 minutes. Pour over wine, stock and tomatoes and season with salt and pepper. Tuck in chillies and rosemary. Bring to the boil and transfer to a preheated 180oC oven. Cook for about 45 minutes, then turn chicken, remove casserole lid and cook for a further 15 minutes, or until chicken has coloured. Remove chillies and rosemary stems and skim off any fat. Serve sprinkled with gremolata. (To make the gremolata simply combine the ingredients). Serves 4
BEV’S CHICKEN AND WHITE WINE STEW.doc

