CHICKEN CHASSEUR

3 - 4 chicken breast pieces

4 rashers streaky bacon (chopped)

1 onion (chopped)

1 oz (25g) flour

1 oz (25g) marg or butter

4 oz (100g) mushrooms (sliced)

1/2 pint (250 mls) chicken stock


1/4 pint (125 mls) red wine

1 bay leaf

1 clove garlic (if wanted)

1 tablespoon soy sauce

small tin tomatoes 

1 – 2 tablespoons tomato puree

seasoning, salt, pepper, mixed herbs

1 Gently fry chicken pieces in marg/butter to seal the outsides.  Lift from pan and place on metal plate.

2 Add bacon and onion to the pan and fry gently until onion is soft but not browned.

3 Stir in flour and cook for 1 – 2 minutes.

4 Remove from heat and gradually stir in the wine and stock.

5 Return to heat, bring to boil and add skinned, chopped tomatoes, sliced mushrooms and seasoning.  Add soy sauce but only add tomato puree if colour is too pale.  Re-add chicken.

6 Allow to simmer very gently (either on the hob or in a casserole dish in the oven) for approx 1 hour.

7 Taste and adjust seasoning if necessary. Pour into serving dish.

8 Garnish with a row of finely chopped parsley.

Delicious served with creamed or duchesse potatoes and green vegetables.

