Ingredients

e 1409/4%20z baby shallots, peeled e 25g/1l0z butter
e 1 garlic cloves, crushed e 1 tbsp plain flour A
e 1 small bunch fresh thyme e 120g/40z smoked streaky T ; ’
o 1 bay leaves bacon, chopped into pieces B
e 200ml/7fl 0z red wine e Y dsptomato purée <
e 2 small skinless and boneless chicken e Y dsp light muscovado sugar
breasts e 1409/4%20z button mushrooms, halved
e 1 tbsp olive oil e salt and freshly ground black pepper
Method

1. Put the shallots in a large bowl with the garlic, herbs and wine. Mix, then add the chicken
breasts, season with salt and black pepper and marinate for at least 1 hour. When you're
ready to cook, preheat the oven to 160C/140C Fan/Gas 3.

2. Sit a colander over a large saucepan and strain the marinated chicken, reserving the
shallots, bay leaves and thyme. Dab the chicken with kitchen paper to dry it.

3. Heat the oil and 50g/1%40z of the butter in a deep ovenproof frying pan or casserole dish.
Add the chicken breasts and fry on a medium-high heat, for 5-10 minutes each side, or
until browned all over — you may need to do this in batches. Remove with a slotted spoon
and set aside.

4. Meanwhile, set the pan with the wine marinade over a high heat and boil, for 5-10 minutes,
until the volume of liquid has reduced by a third. Add the flour to a bowl with 150ml/5fl oz
water and whisk until smooth. Stir in a little of the hot wine, and add this mixture to the rest
of the wine in the pan. Keep hot.

5. Add the bacon to the frying pan or casserole dish and fry over a high heat for about 10
minutes, or until browned. Add the reserved shallots and continue to cook for another 10
minutes, or until they start to soften.

6. Add the hot wine sauce and tomato purée to the frying pan or casserole dish with the sugar,
reserved bay leaves, thyme, salt and black pepper and bring to a boil. Stir until thickened
and add the browned chicken. Bring back to the boil, cover with a lid and bake for 20-25
minutes, or until cooked through.

7. Meanwhile, melt the remaining butter in a medium pan and fry the mushrooms over a
medium heat for 5-10 minutes, or until just cooked. Add to the chicken casserole just
before serving. Remove the bay leaves and thyme from the casserole and serve the
casserole hot with mashed potato and shredded cabbage.

Notes

Ingredients for 2 people.

This dish can be made up to 3 days ahead, if covered and kept in the fridge.

In a freezer-proof bag or container, this dish will keep in the freezer for up to a month.
To peel shallots more easily, soak them in boiling water for 5 minutes before peeling.



