COQ AU SCRUMPY
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This recipe serves 8.
NUTRITION INFORMATION TYPICAL VALUES

. per serving
Nutrient: per 100g (618q)
Energy 356kJ/85keal 2202kJ/527keal
Fat 4.2q 26g

of which
saturates 129 7.79
of which
monounsaturat 0.4g 2.59
es
of which
polyunsaturate 0.2g 1g
s
Carbohydrate 4.6g 28g
of which
sugars 3.5¢ 229
of which
polyals 0g 2
of which starch Og 29
Protein 6.6g A1g
Salt 0.23g 1.4g
Vitamin A (ret 160ug (20%) 988ug

eq)
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COQ AU SCRUMPY

Source of Vitamin A and high in protein

Many thanks to Sheppy’s Cider for sharing
this recipe; it is a delicious, flavoursome
casserole and works well when pureed.

The recipe listed below serves 8 people.

INGREDIENTS

100g pancetta m
8 chicken thighs cubed

1 small sprig of
rosemary

m 2 apples, peeled and

= 4 large onions

m 2.3l of dry scrumpy and
chicken stock cube

m 4509 carrots sliced sliced
m few sprigs thyme
m splash of cognac m 1 celery stick
m flour to thicken
m 4509 mushrooms ®  sliced butter
= salt and pepper
METHOD
1 Fry pancetta in a little butter until and apple to the pan.
browned. Take from the pan and set
aside. 7 Add the scrumpy stock with the thyme
and rosemary sprigs.
2  Season the cubed chicken with salt
and pepper and fry in the pancettafat 8  Simmer on the stove-top for an hour.
until brown and crispy, set aside.
9  Mix flour with pancetta fat to make a
3  Slice onions and fry in pancetta fat thickening roux and add this slowly
until brown and crispy and set aside. to the pot, stirring well between each
addition until it reaches the right
4  Pour the pancetta fat into a pan and consistency.
set aside for later.
10 Simmer for 10 minutes, taste and
5 Add cognac to the pan and flambé to season if necessary.
burn off the alcohol.
11 After cooking prepare dish to the
6  Now add the onions, chicken, required IDDSI level and serve.

pancetta, carrots, mushrooms, celery
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