Rather Special Chicken and Herb Casserole

Serves 2to 3

125g dry cured bacon, snipped into small pieces
1 large onion, chopped

4 skinless chicken thighs, bone in

1 tbsp sunflower oil

15g plain flour

75ml hot chicken stock

white wine stock pot

1 large sprig of thyme

Small bunch of sage, 3 leaves removed for garnish
1 bay leaf

100g small chestnut mushrooms, quartered

50g full-fat creme fraiche

A knob of butter

Small bunch of parsley, chopped

Preheat the oven to Gas 3.

Place the bacon in a large non-stick ovenproof frying pan or flameproof casserole and fry over a
medium heat for a few minutes to render out the fat. Add the onions and continue to fry until the
bacon is brown at the edges. Transfer the bacon and onions to a plate using a slotted spoon and set
aside.

Lightly season the chicken. Place the oil in the unwashed dish, add the chicken and brown over a high
heat, turning once. Transfer to the plate with the bacon and onions.

Scatter the flour into the dish (adding a little more oil, if needed) and stir to combine. Gradually
incorporate the hot stock, whisking, and allow to thicken. Pour in the wine and return the bacon,
onions and chicken to the pan. Stir well, add the thyme sprigs, sage sprigs and bay leaves. The sauce
will be quite thick at this stage. Bring to the boil, season well with salt and black pepper and cover.
Transfer to the oven for 30 minutes.

Remove the dish from the oven and add the mushrooms and créme fraiche, stir well and return to
the oven for a further 15-20 minutes, until the chicken is tender

Meanwhile, heat the butter in a small pan over a medium heat. Add the whole sage leaves and fry
until crisp.

Remove the bay leaves, thyme and sage sprigs from the casserole and discard (some leaves will have
fallen off to flavour the casserole). Stir in the parsley and serve with the crisp sage leaves on top.



