CHICKEN FRICASSEE (FRICASSEE DE POULET)

NOTE:  HAVE ALL YOUR INGREDIENTS PREPPED BEFORE YOU START COOKING. 

YOU WILL NEED:  

1 WHOLE CHICKEN (ABOUT 4 POUNDS) CUT INTO 11 PIECES, SEE PHOTO, YOU WANT THE PIECES TO BE ABOUT THE SAME SIZE – RESERVE BACK AND WING TIPS FOR ANOTHER USE SUCH AS STOCK. 

SALT AND PEPPER

3 TBS BUTTER

1 TBS OLIVE OIL 

1 SMALL YELLOW ONION, DICED 

1 CARROT, PEELED AND DICED

1 CELERY STALK, DICED

8 OUNCES MUSHROOMS, TRIMMED AND QUARTERED

2 TBS FLOUR 

2/3 CUP DRY WHITE WINE

4 CUPS CHICKEN BROTH

2 SPRIGS FRESH PARSLEY 

2 SPRIGS FRESH THYME

1 BAY LEAF

2 LARGE EGG YOLKS, ROOM TEMP

¼ CUP HEAVY CREAM 

2 TO 3 TBS CHOPPED FRESH TARRAGON LEAVES

2 TBS LEMON JUICE 

1.  BROWN CHICKEN:  SEASON CHICKEN WITH SALT AND PEPPER.  USING A DUTCH OVEN OR A LARGE HEAVY POT, HEAT 2 TBS BUTTER AND OIL OVER MEDIUM HIGH HEAT. ADD HALF THE CHICKEN SKIN SIDE DOWN.  DO NOT CROWD THE POT.  IF BUTTER BEGINS TO BLACKEN, LOWER HEAT.  COOK CHICKEN ABOUT 5 MINUTES ON EACH SIDE.  TRANSFER TO A PLATE.  COOK REMAINING CHICKEN AND TRANSFER TO A PLATE.
2. SAUTE MIREPOIX:  THE HOLY TRINITY OF COOKING.  IN THE SAME POT, REDUCE HEAT TO MEDIUM, ADD MIREPOIX (ONION, CARROT AND CELERY).  SAUTE UNTIL VEGETALBES ARE GOLDEN AND SOFT, ABOUT 8 MINUTES, SCRAPING ANY BROWNED BITS WITH A WOODEN SPOON.  

3. MUSHROOMS:  SAME POT, ADD YOUR MUSHROOMS AND COOK UNTIL THEY DARKEN AND BECOME GLOSSY AND BEGIN TO RELEASE LIQUID, ABOUT 4 TO 5 MINUTES.  STIR IN FLOUR AND COOK UNTIL FLOUR IS ABSORBED, ABOUT ONE MINUTE. 

4. WINE AND BROTH:  ADD WINE TO POT AND BRING TO A BOIL, SCRAPING ANY BROWNED BITS OFF POT.  ONCE THIS THICKENS, ABOUT ONE MINUTE, ADD BROTH AND STIR. 

5. SIMMER:  RETURN CHICKEN TO POT, SKIN SIDE UP, POUR ANY JUICES THAT HAVE ACCUMULATED ON THE PLATE RIGHT INTO THE POT.  ADD THYME, PARSLEY AND BAY LEAF TO POT.  BRING TO A BOIL, REDUCE HEAT TO A SIMMER.  COVER PARTIALLY.  COOK FOR 30 MINUTES.  TRANSFER CHICKEN TO A PLATTER.  SIMMER LIQUID UNCOVERED ABOUT 5 MINUTES TO REDUCE SLIGHTLY.  DISCARD HERBS.  I LEAVE THE BAY LEAF IN THE POT.  MY MEME SAID WHOEVER GOT THE BAY LEAF, WOULD HAVE GOOD LUCK.   

6. LIAISON (SAUCE THICKENER):  WHISK EGG YOLKS AND CREAM IN A BOWL.  WHISKING CONSTANTLY, POUR ONE LADLE OF COOKING LIQUID A LITTLE AT A TIME INTO THE EGGS.  THIS TEMPERS THE EGGS.  ADD LIAISON TO POT.  

7. FINISH:  RETURN CHICKEN TO POT.  ADD TARRAGON, LEMON JUICE AND REMAINING BUTTER.  BRING TO A SIMMER, STIR GENTLY TO COMBINE AND SERVE.   
I LIKE TO SERVE THIS WITH BUTTERED EGG NOODLES.  BUT CREAMY MASHED POTATOES WORKS TOO. 

NEXT WEEK:  MOLTEN LAVA CAKES

