French Chicken Casserole
Serves 4

6 skin-on chicken thighs

Kosher salt and freshly ground black pepper, to taste
28 g unsalted butter

230 g cremini mushrooms (or white button/shiitake), halved
3 large shallots, diced

2 stalks celery, diced

3 cloves garlic, minced

3 T all-purpose flour

120 ml dry white wine

475 ml chicken stock

450 g baby gold potatoes, halved

4 sprigs fresh thyme

1 sprig fresh rosemary

1 bay leaf

60 ml heavy cream

1. Preheat oven to 165°C.
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Season chicken thighs with 1 tsp salt and %z tsp pepper.

Melt butter in a Dutch oven over medium heat. Working in batches, add chicken, skin-
side down, and sear both sides until golden brown, about 2-3 minutes per side; set
aside.

Add mushrooms, shallots and celery, and cook, stirring occasionally, until mushrooms
are tender and browned, about 5-7 minutes; season with salt and pepper, to taste.
Stir in garlic until fragrant, about 1 minute.

Whisk in flour until lightly browned, about 1 minute.

Stir in wine, scraping any browned bits from the bottom of the Dutch oven.

Stir in chicken stock, potatoes, thyme, rosemary and bay leaf. Return chicken to the
skillet.

Place into oven and bake until potatoes are tender and chicken has completely cooked
through, reaching an internal temperature of 175°C, about 30 minutes.

10. Stir in heavy cream; season with salt and pepper, to taste. Serve immediately.
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https://goto.target.com/c/2773249/81938/2092?subid1=52e41fac28963d1e058a110e&subid2=https%3A%2F%2Fdamndelicious.net%2F2020%2F10%2F12%2Ffrench-chicken-casserole%2F&sharedid=Damn%20Delicious&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fstaub-cast-iron-4-qt-round-cocotte%2F-%2FA-76182795%3Fpreselect%3D76184086&u=https%3A%2F%2Fwww.target.com%2Fp%2Fstaub-cast-iron-4-qt-round-cocotte%2F-%2FA-76182795%3Fpreselect%3D76184086#donotlink

