
Coq au Vermouth – Comfort du Jour 

 

www.comfortdujour.com  Page 1 

I find the French language holds mystery and intrigue, and I learned, during my short time working in a 

catering kitchen, that if you want people to swoon over food, call it something French! I was excited to 

find this recipe in my most recent digital newsletter from Imbibe magazine because I have used splashes 

of vermouth in a few dishes and found it more complex and vibrant than wine, which is what would 

traditionally be used for braising chicken in the classic coq au vin. But this recipe was more than a splash, 

it was a generous amount in a very French-technique kind of recipe.  

In a literal French-to-English translation, coq au vermouth would demand use of a rooster, but I used 

large hen thighs for this tender, flavorful dish that looks fancy—but preparation is surprisingly simple. All 

you need is a cast iron skillet, bacon, chicken, mushrooms and mirepoix—another French word that is 

simply a mix of carrots, onion and celery. All that, plus a decent amount of dry white vermouth, which is 

easy to find, wherever you buy wine. 

Inspired by Coq au Vermouth - Imbibe Magazine 

Serves 4 

INGREDIENTS 

3 slices bacon, cut into thin pieces 

4 large, free-range chicken thighs (bone-in and skin-on) 

Kosher salt and freshly ground black pepper 

1/2 medium onion, sliced or diced 

2 medium carrots, peeled and cut into thick diagonal slices  

2 stalks celery, cleaned, ribs removed and diced 

3 cloves garlic, smashed and sliced 

About 1 cup cremini mushrooms, cleaned and cut into quarters 

1/2 cup dry white vermouth* (see notes) 

1/4 cup low-sodium vegetable broth 

2 fresh sprigs of thyme 

2 Tbsp. cold butter 

Juice of 1/2 fresh lemon 

*NOTES 

Be certain that you are not using sweet vermouth, as that would drastically change the nature of this 

dish. And don’t misjudge, as I almost did, in assuming that all white = dry. Dolin, the brand I used for this 

recipe makes “blanc” vermouth that is actually quite sweet. Definitely look for dry (or extra dry) 

vermouth, and keep the bottle in the fridge, once opened. 

If you prefer, substitute dry white wine for the vermouth, or use a lesser amount in favor of more 

vegetable broth. 
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INSTRUCTIONS 

1. Place a cast-iron skillet over medium heat. Season the chicken thighs liberally with salt and 

pepper. Cook the bacon until the fat is rendered and the edges begin to crisp. Transfer the 

pieces to a paper-towel lined dish, keeping about 1 tablespoon of the bacon grease in the skillet. 

Arrange the chicken thighs, skin side down, into the skillet. Cook them until the skin is crispy and 

golden, then turn the pieces and cook the other side about two minutes. 

2. Transfer the thighs to a plate and cover loosely with foil to keep them warm. Add the mirepoix 

(carrots, onions and celery) to the pan drippings in the skillet. Cook over medium heat until the 

vegetables begin to soften. Add the garlic and mushrooms, tossing with the other vegetables 

until slightly browned. Pour in the vermouth and vegetable broth, and simmer for about two 

minutes. 

3. Return the chicken thighs to the skillet, skin side up. Sprinkle the bacon pieces over the top and 

lay the whole thyme sprigs in a crisscross fashion over the combination. Reduce the heat to low, 

cover the skillet tightly and simmer for about 30 minutes. 

4. Remove and discard the thyme sprigs. Transfer the chicken thighs to a plate and remove skillet 

from the heat. Add the cold butter and lemon juice to the simmered vegetable mixture and stir 

until it is a rich, luscious sauce. Just before plating, place the thighs, skin side down, into the 

skillet to drench them in the sauce. Plate the chicken and spoon the simmered vegetable 

mixture over the thighs. 
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