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Ingredients
•	 4 good sized chicken legs 

•	 2 tbsp olive oil 

•	 6 shallots, coarsely sliced 

•	 250g mushrooms 

•	 1 tbsp tomato purée 

•	 300ml white wine 

•	 400ml/14floz beef or 
chicken fresh stock, or 
make up with stock cube) 

•	 3-4 large tomatoes, 
quartered and deseeded 

•	 Sprinkling fresh tarragon 
leaves and chopped parsley

•	 Salt and pepper for 
seasoning

Method
1.	 Season the chicken with the salt and pepper and heat the olive oil in a lidded sauté pan or 

shallow casserole dish. 

2.	 Pan-fry the chicken over a medium-high heat, turning until golden on both sides.  
Remove from the pan and keep to one side. Drain off the majority of excess fat left in the pan  
as you will only need about 2tbsp in the pan to cook the shallots and mushrooms. 

3.	 Return the pan to the heat and add the shallots and mushrooms, stir intermittently until they are 
beginning to soften and have taken some colour (usually about 6-8 mins). Now add the white 
wine and tomato purée followed by the stock whilst gently stirring continuously.

4.	 Now return the chicken to the pan and bring ingredients to a simmer. Place a lid on the pan  
and continue to let the ingredients simmer for about 1 hour or until the chicken is tender and 
cooked through.

5.	 To finish, allow the ingredients to cool slightly in the pan so you can skim off any excess fat 
which settles at the surface before adding the tomatoes. Finally simmer without the lid for  
an additional 3-4 mins to soften the tomatoes before scattering over the chopped tarragon  
and parsley.

For more information please call the Q Guild helpline 01738 450443 
or visit www.qguild.co.uk


