COQ AU VIN a.k.a. DRUNKEN CHICKEN yields 4 portions

                                                     recipe developed by The Clever Cleaver Brothers®
      1 chicken, cut in 6 pieces




1 bottle of dry red wine (approx. 4 cups)



      1 cup flour, seasoned with salt & white pepper

1 cup chicken broth



      2 tablespoons butter




2 tablespoons Worcestershire sauce

      2 tablespoons olive oil




2 teaspoons crushed tarragon




   1/4 cup chopped shallots




1 bay leaf






      2 cups quartered fresh mushrooms







1.
Unwrap the chicken and remove any parts that might be in the cavity. Rinse the chicken inside and out with cold water. Pat dry with paper towels. Using a sharp knife, carefully cut the wings off the chicken. Split the chicken in half, removing the backbone. Now split each half between the breast and the leg. Remove the skin from the six chicken pieces.

2.
In a large, deep skillet or a pot, heat butter and olive oil over medium heat. Add shallots and heat for approximately one minute.

3.
Dredge the chicken pieces heavily in seasoned flour and add the chicken pieces to the pan. Heat for two to three minutes on each side until golden brown. Remove the chicken pieces from the pan.

4.
Add the quartered mushrooms to the pan and heat for one minute.

5.
Deglaze the pan with wine and chicken broth. Add Worcestershire sauce, crushed tarragon and the bay 
leaf. Combine and add the chicken back to the pan. Bring to a boil, turn to simmer and cover the pan.

6.
After 25 minutes, turn the chicken in the pan. Cook for approximately 25 additional minutes or until the chicken is cooked. Remove the chicken to a plate and hold covered. Discard the bay leaf.

7.
Turn up heat, bring the sauce to a boil. Heat, stirring occasionally, until sauce reduces by half.

8.
Place the chicken back in the sauce. Cover the pan and hold warm for service. ENJOY!
