
bill granger coq au vin

Bill Granger Coq au Vin is a delightful twist on the classic French dish that has captured the hearts of home
cooks and food enthusiasts alike. This rich and flavorful recipe showcases the culinary prowess of
Australian chef Bill Granger, who is renowned for his ability to create dishes that are both comforting and
elegant. Coq au Vin, traditionally made with chicken braised in wine, mushrooms, lardons, and aromatic
vegetables, is a dish that evokes warmth and nostalgia, making it a perfect centerpiece for gatherings or cozy
family dinners. In this article, we will explore the origins of Coq au Vin, the unique aspects of Bill Granger's
interpretation, and provide a detailed recipe along with tips for success.

Understanding Coq au Vin

Coq au Vin is a rustic French dish that translates to "rooster in wine" and has its roots in the Burgundy
region of France, where red wine is a staple ingredient. Traditionally, this dish was made with a rooster, which
would be simmered slowly to tenderize the meat and infuse it with the flavors of the wine and herbs. Over time,
the recipe has evolved, and chicken is now commonly used, making it more accessible to home cooks.

The Key Ingredients

The heart of Coq au Vin lies in its ingredients, which contribute to the dish's rich and complex flavors. Here are
the essential components:

1. Chicken: Traditionally, whole rooster or chicken pieces are used, but Bill Granger often opts for chicken
thighs for their juiciness and flavor.
2. Red Wine: A good quality red wine, preferably a Burgundy or Pinot Noir, is crucial. It not only flavors the
dish but also tenderizes the meat.
3. Mushrooms: Typically button or cremini mushrooms, which add earthiness and texture.
4. Lardons or Bacon: These provide a savory depth and richness to the dish.
5. Onions: Pearl onions are often used for their sweetness and presentation.
6. Garlic: Fresh garlic enhances the overall flavor profile.
7. Herbs: Thyme, bay leaves, and parsley are commonly used to infuse the dish with aromatic notes.
8. Carrots: Added for sweetness and color, they complement the other ingredients beautifully.

Bill Granger’s Unique Spin

Bill Granger's interpretation of Coq au Vin stands out due to his emphasis on simplicity and freshness. He
focuses on using high-quality ingredients and streamlining the cooking process, making it more approachable for
the average home cook. Here are some unique aspects of his version:

1. Fresh Herbs: Granger often incorporates fresh herbs at the end of cooking to brighten the dish.
2. Balanced Flavor: He aims for a balance between the richness of the wine and the freshness of the vegetables,
ensuring that the dish doesn’t become overly heavy.
3. Quick Cooking: While traditional recipes may require long braising times, Granger’s method often cuts down
on cooking time without sacrificing flavor.
4. Serving Suggestions: He often pairs the dish with lighter sides, such as a simple green salad or crusty bread,
to complement the richness of the Coq au Vin.



Step-by-Step Recipe for Bill Granger Coq au Vin

Here is a detailed recipe inspired by Bill Granger’s Coq au Vin. This version is designed to be straightforward yet
delicious, perfect for a family meal or entertaining guests.

Ingredients

- 4 chicken thighs, bone-in and skin-on
- 150g lardons or diced bacon
- 200g button mushrooms, halved
- 2 cups red wine (preferably Burgundy or Pinot Noir)
- 1 cup chicken stock
- 1 large onion, diced
- 2 carrots, sliced
- 3 cloves garlic, minced
- 2 sprigs fresh thyme
- 2 bay leaves
- 2 tablespoons olive oil
- Salt and pepper to taste
- Fresh parsley, chopped (for garnish)

Instructions

1. Prepare the Ingredients:
- Pat the chicken thighs dry with paper towels and season with salt and pepper.
- In a large Dutch oven or heavy pot, heat the olive oil over medium heat.

2. Cook the Bacon:
- Add the lardons or diced bacon to the pot and cook until crispy. Remove with a slotted spoon and set aside,
leaving the fat in the pot.

3. Brown the Chicken:
- In the same pot, add the seasoned chicken thighs, skin-side down, and brown on both sides, about 5-7 minutes
per side. Remove the chicken and set it aside with the bacon.

4. Saut� the Vegetables:
- In the remaining fat, add the onions, carrots, and mushrooms. Saut� until the onions are translucent, about 5
minutes. Add the garlic and cook for an additional minute until fragrant.

5. Deglaze the Pot:
- Pour in the red wine, scraping up any browned bits from the bottom of the pot. Bring it to a simmer and let it
reduce for about 5 minutes.

6. Add Chicken and Stock:
- Return the chicken and bacon to the pot. Add the chicken stock, thyme, and bay leaves. Bring to a gentle
simmer.

7. Braise:
- Cover the pot and let it simmer for 30-40 minutes, or until the chicken is tender and cooked through.

8. Serve:
- Remove the thyme and bay leaves. Adjust seasoning with salt and pepper as necessary. Garnish with fresh
parsley before serving.



Tips for Perfect Coq au Vin

To ensure your Coq au Vin is a hit, consider these helpful tips:

- Quality Ingredients: Use the best quality chicken and wine you can afford; it makes a significant difference in
flavor.
- Marinate: For added depth, consider marinating the chicken in wine and herbs overnight before cooking.
- Adjust the Cooking Time: Depending on the size of the chicken pieces, you may need to adjust the cooking time.
- Serve with Sides: Pair your Coq au Vin with crusty bread, mashed potatoes, or a simple green salad to
balance the richness of the dish.

Conclusion

Bill Granger's Coq au Vin offers a wonderful blend of tradition and modern simplicity, making this classic
French dish accessible to home cooks everywhere. With its rich flavors and comforting nature, it’s perfect for
special occasions or a cozy family dinner. By following the steps and tips outlined in this article, you can
create a mouthwatering Coq au Vin that will impress your family and friends. So, roll up your sleeves, gather
your ingredients, and embark on a culinary journey that celebrates both the art of cooking and the joy of
sharing good food.

Frequently Asked Questions

Who is Bill Granger?

Bill Granger is an Australian chef, restaurateur, and author known for his simple and delicious recipes that
often emphasize fresh ingredients.

What is Coq au Vin?

Coq au Vin is a classic French dish that consists of chicken braised slowly in red wine, often with mushrooms,
lardons, and onions, resulting in rich flavors.

How does Bill Granger's Coq au Vin differ from traditional recipes?

Bill Granger's Coq au Vin may incorporate lighter ingredients or modern techniques, focusing on making the dish
more accessible while retaining its original essence.

What wine is best for making Bill Granger's Coq au Vin?

A medium-bodied red wine, such as Pinot Noir or Merlot, is typically recommended for making Coq au Vin,
enhancing the dish's flavor without overpowering it.

Is Bill Granger's Coq au Vin recipe suitable for beginners?

Yes, Bill Granger's recipes are known for being straightforward and user-friendly, making his Coq au Vin
accessible for novice cooks.

What sides pair well with Bill Granger's Coq au Vin?

Side dishes like creamy mashed potatoes, crusty bread, or a fresh green salad complement Bill Granger's Coq au



Vin beautifully.

Can Coq au Vin be made ahead of time?

Yes, Coq au Vin often tastes better when made ahead of time, as the flavors have more time to meld when
stored in the refrigerator overnight.

What are the key ingredients in Bill Granger's Coq au Vin?

Key ingredients typically include chicken, red wine, mushrooms, lardons (or bacon), pearl onions, garlic, and
herbs like thyme and bay leaves.

Where can I find Bill Granger's Coq au Vin recipe?

Bill Granger's Coq au Vin recipe can be found in his cookbooks, on his official website, or on various cooking
platforms and blogs featuring his recipes.
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