C Drunken Chicken
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( BEVERAGE ) ( DRINK )

Ingredients

2 bay leaves

0.3 cup brandy (60 g 2 0z)

2 tablespoons butter

1 carrots grated

2 cups chicken stock see (500 ml/16 fl oz)

0.3 cup apricot dried chopped (60 g 2 oz)

2 cups wine dry white (500 ml/16 fl oz)

1 tablespoon flour

2 tablespoons marjoram chopped
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|:| 1 onion chopped

|:| 1 cup quick-cooking barley (200 g)

|:| 0.3 cup prune- cut to pieces pitted chopped (60 g 2 0z)
|:| 2 kg roasting chickens

|:| 4 servings salt and pepper

|:| 0.3 cup slivered almonds (60 g 2 0z)

|:| 2 sprigs thyme leaves

|:| 1 cup wine sweet (250 ml/8 fl 0z)

Equipment
| bowl

frying pan
baking sheet
paper towels
sauce pan
oven
roasting pan
aluminum foil

stove
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ziploc bags

Directions

|:| Wipe the chicken inside and out with paper towels.
|:| Combine all the marinade ingredients in a large heavy-duty plastic bag set over a bowl.

|:| Add the chicken and seal the bag with as little air as possible, leaving it in the bowl. Marinate
the chicken in the refrigerator for a day, turning it from time to time; the bag ensures that all

of the chicken is kept moist with marinade.

|:| To roast the chicken, heat the oven to 425°F (220°C/Gas 7). Take the chicken from the
marinade, pat it dry with paper towels, and sprinkle it inside and out with salt and pepper.

Discard the marinade. Truss the chicken, set it on its back in a roasting pan; cut the butter in
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slices and set them on the breast. Roast the chicken, basting often, until it sizzles and starts
to brown, about 15 minutes. Turn the chicken onto one leg and continue roasting for another
15 minutes, basting often. Turn the bird onto the other leg and roast for 15 more minutes. And
finally, turn it onto its back to finish cooking, allowing 50 minutes to 1 hour total cooking time.
To test, lift the bird with a two-pronged fork and pour juice from the cavity; it should run
clear, not pink.

Meanwhile cook the pearl barley: melt the butter in a heavy pan, add the onion and sauté,
stirring occasionally, until it is soft but not brown, 5 to 7 minutes. Stir in the barley and sauté 2
to 3 minutes until the grains look transparent.

Add the stock with salt and pepper, cover, and bring to a boil. Lower the heat, and simmer
until all the liquid is absorbed, 30 to 40 minutes. Taste, and if the barley is not tender, add

more stock and continue simmering.

Spread them on a baking sheet and brown them in the oven with the chicken for 2 to 3
minutes, watching carefully that they don't burn.

Let them cool. When the barley is cooked, sprinkle the prunes, apricots, and almonds on top
and leave, covered, to keep warm. The barley pilaf can be stored in the refrigerator up to 2
days and reheated on top of the stove just before serving.

When the chicken is done, transfer it to a platter and cover it with foil to keep warm. Discard
fat from the pan, leaving behind the cooking juices. Stir in the flour and cook, stirring, for 1

minute.
Add the sweet white wine and simmer for 1to 2 minutes, stirring to dissolve the juices.

Add the stock and simmer again until the gravy is slightly thickened and reduced by half.
Strain it into a saucepan, reheat it, taste, and adjust the seasoning.

If necessary, reheat the barley pilaf.

Add the marjoram or parsley; stir to mix all the ingredients and taste for seasoning. Discard
trussing strings from the chicken and spoon the barley pilaf around it. Moisten it with a little
gravy and serve the rest separately.

Cut the chicken into 6 to 8 pieces, or use ready-prepared breasts or thighs (my
recommendation). Marinate them for 1to 2 hours.

Drain and pat the pieces dry on paper towels, then coat them in seasoned flour. Melt the
butter in a sauté pan or skillet and fry the chicken pieces until well browned on all sides.
Cover the pan and roast in a 350°F (175°C/Gas

oven until the chicken pieces are very tender when pierced with a two-pronged fork, 20 to
30 minutes.



I:‘ Transfer them to a platter and keep warm. Discard excess fat from the pan and make the
gravy as directed.

I:‘ Recipes are reprinted from Cooking with Wine by Anne Willan, published by Harry N. Abrams,
Inc. In association with COPIA, The American Center for Wine, Food & the Arts.

Nutrition Facts
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I prOTEIN 24.97% [ FAT 51.93% cARBs 23.1%

Properties
Glycemic Index:90.31, Glycemic Load:6.17, Inflammation Score:-10, Nutrition Score:46.024347595547%

Flavonoids

Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg Malvidin: 0.11mg, Malvidin: 0.1Img,
Malvidin: 0.1lImg, Malvidin: O.1lmg Catechin: 1.47mg, Catechin: 1.47mg, Catechin: 1.47mg, Catechin: 1.47mg
Epigallocatechin: 0.17mg, Epigallocatechin: 0.17mg, Epigallocatechin: 0.17mg, Epigallocatechin: 0.17mg Epicatechin:
1.03mg, Epicatechin: 1.03mg, Epicatechin: 1.03mg, Epicatechin: 1.03mg Eriodictyol: 0.02mg, Eriodictyol: 0.02mg,
Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 0.72mg, Hesperetin: 0.72mg, Hesperetin: 0.72mg, Hesperetin:
0.72mg Naringenin: 0.71Img, Naringenin: 0.7Img, Naringenin: 0.7Img, Naringenin: 0.71mg Apigenin: 0.05mg,
Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg Luteolin: 0.25mg, Luteolin: 0.25mg, Luteolin: 0.25mg,
Luteolin: 0.25mg Isorhamnetin: 1.56mg, Isorhamnetin: 1.56mg, Isorhamnetin: .56mg, Isorhamnetin: 1.56mg
Kaempferol: 0.26mg, Kaempferol: 0.26mg, Kaempferol: 0.26mg, Kaempferol: 0.26mg Myricetin: 0.03mg, Myricetin:
0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 5.91mg, Quercetin: 5.91mg, Quercetin: 5.91Img,
Quercetin: 5.91mg

Nutrients (% of daily need)

Calories: 1341.3kcal (67.07%), Fat: 67.74g (104.22%), Saturated Fat: 20.5g (128.11%), Carbohydrates: 67.83g
(22.61%), Net Carbohydrates: 56.39g (20.5%), Sugar: 14.74g (16.38%), Cholesterol: 332.55mg (110.85%), Sodium:
689.48mg (29.98%), Alcohol: 23.55g (100%), Alcohol %: 3.69% (100%), Protein: 73.28g (146.57%), Vitamin B3:
28.86mg (144.29%), Vitamin A: 6300.05IU (126%), Selenium: 65.4ug (93.43%), Phosphorus: 844.55mg (84.46%),
Vitamin B6: 1.57mg (78.71%), Manganese: 1.32mg (65.81%), Vitamin B12: 3.63ug (60.42%), Vitamin B2: 0.95mg
(55.74%), Iron: 8.69mg (48.29%), Fiber: 11.44g (45.76%), Zinc: 6.57mg (43.78%), Magnesium: 166.39mg (41.6%),
Vitamin B5: 4.15mg (41.54%), Potassium: 1444.04mg (41.26%), Copper: 0.67mg (33.34%), Folate: 133.24pg (33.31%),
Vitamin B1: 0.42mg (28.28%), Vitamin K: 17.62ug (16.78%), Vitamin E: 2.46mg (16.39%), Vitamin C: 13.42mg (16.27%),
Calcium: 133.88mg (13.39%)



