
Chicken in Red Wine
Serves 4 Ready in 1 hour 15 minutes

Ingredients:
•  2 tbsp olive oil
•  600g skinless chicken breast fillets, 

cut into chunks
•  225g button mushrooms
•  200g shallots, peeled 
•  1 garlic clove, peeled and crushed
•  300ml red wine
•  200ml chicken or vegetable stock
•  2 tbsp sun-dried tomato puree
•  1 bay leaf
•  2tbsp cornflour
•  Sprigs of fresh parsley to garnish
•  Sautéed potatoes and steamed 

green beans, to serve

TIP
This dish freezes well, so it’s worth 
doubling up the quantities to freeze 
away half for another day. Allow to cool 
completely then spoon into a shallow 
freezer-proof container and freeze for 
up to 2 months. Defrost thoroughly then 
reheat in a flameproof casserole until 
piping hot.

Heat the oil in a large frying pan over 
a medium heat. Add the chicken 
chunks and fry for 4-5 minutes, turning 
frequently until golden brown all over. 
Transfer to a plate with a slotted spoon. 

Add the button mushrooms and 
shallots to the pan and fry for 5 minutes 
until just beginning to brown. Add the 
garlic and fry for a further minute then 
return the chicken to the pan and stir in 
the red wine, stock, tomato puree and 
bay leaf. 

Bring to the boil then reduce the heat, 
cover and simmer gently for 25-30 
minutes or until the chicken and onions 
are tender. 

Blend the cornflour and 2 tbsp water 
to a smooth paste then stir the paste 
into the pan. Simmer gently for further 
2-3 minutes, stirring all the time, until 
the liquid has thickened. Serve with 
sautéed potatoes and steamed green 
beans and garnish with parsley sprigs.

This is a quick, easy and 

flavoursome way to serve 

chicken. Use a full-bodied red 

wine such as 

a Burgundy 

for the best 

flavour, 

although there 

is no need to 

buy a really 

pricy one! 


