CROCK POT COQ AU VIN 

YOU WILL NEED: 

½ CUP THICK CUT BACON ( CHOPPED )

2 OR MORE TBS OLIVE OIL 

4 LBS BONE-IN CHICKEN PARTS (I LIKE THE THIGHS)

¼ CUP COGNAC OR ARMAGNAC

SALT AND PEPPER 

1 BAY LEAF

1/4 TSP DRIED THYME 

20 WHITE PEARL ONIONS, PEELED

½ STICK BUTTER

3 TBS FLOUR 

2 CUPS RED WINE, PREFERABLY BURGUNDY OR PINOT NOIR 

1 CUPS BEEF STOCK

1 TSP MINCED GARLIC 

1 TBS TOMATO PASTE

¾ LB FRESH MUSHROOMS, TRIMMED, WASHED AND QUARTERED

IN A HEAVY SKILLET, SAUTEE THE BACON IN THE 2 TBS OLIVE OIL UNTIL LIGHTLY BROWNED, ABOUT 2 MINUTES.   SPOON OUT BACON, LEAVE DRIPPINGS IN SKILLET, PUT BACON IN CROCK POT.  

PAT THE CHICKEN PIECES WITH PAPER TOWEL TO DRY AND PLACE IN SAME SKILLET.  SALT AND PEPPER CHICKEN AND LIGHTLY BROWN ON BOTH SIDES.  REMOVE CHICKEN TO CROCK POT.  ADD ONIONS AND MUSHROOMS TO SKILLET AND LIGHTLY SAUTE.  ADD MORE OLIVE OIL IF NEEDED.  REMOVE ONIONS AND MUSHROOMS TO CROCKPOT.  ADD BUTTER TO SKILLET AND MELT, WHISK IN FLOUR AND COOK FOR A FEW MINUTES TO GET RID OF THE RAW FLOUR TASTE.  WHISK IN COGNAC, TOMATO PASTE, BEEF BROTH AND WINE TO CREATE SAUCE.  TRANSFER SAUCE TO CROCK POT.  ADD BAY LEAF, THYME AND GARLIC TO CROCK POT.  COOK ON LOW FOR 8 HOURS.  

