
Slow Cooker Coq Au Vin

Prep Time
30 mins
Cook Time
6 hrs 30 mins
Total Time
7 hrs
 
This Slow Cooker Coq Au Vin is an elegant, flavorful weeknight meal made easy in 
your slow cooker!

Course: Main Course
Cuisine: French
Servings: 4
Calories: 305 kcal
Author: MaryAnn Dwyer

Ingredients
5 slices bacon
4 whole chicken legs, thigh and drumstick
1 Tbsp. butter
8 oz. baby bella mushrooms, sliced
1 medium yellow onion, roughly chopped
8 oz. carrots, peeled and cut into 3-inch pieces
2 cloves garlic, minced
1/2 tsp. kosher salt
1 tsp. freshly ground black pepper
1/2 cup low sodium chicken broth
1 3/4 cup Pinot Noir
3 sprigs thyme
2 cups white pearl onions, frozen
1-2 Tbsp. cornstarch

Instructions
Cook bacon in a large skillet over medium heat until just crisp. Remove from skillet to 
a paper towel-lined plate. Set aside. Discard all but 2 tablespoons of fat from the 
skillet.
Season both sides of chicken with salt and pepper. Brown the chicken, turning once, 
about 3-4 minutes per side. Transfer to a large plate.
Add butter and mushrooms to skillet and cook until mushrooms begin to brown, 
about 5 minutes. Add onions, carrots, garlic, salt and pepper and cook until 
vegetables begin to soften, about 8 minutes. 

Transfer vegetable mixture to slow cooker. Add chicken broth. Place chicken and any 
juices from plate and bacon on top of vegetables. Add wine, thyme sprigs and pearl 
onions. Cover and cook on low for 5 and a half hours. 
For a thicker sauce, mix 1-2 tablespoons cornstarch with 1-2 tablespoons of water 
until smooth and no lumps appear. I like to remove the chicken from the slow cooker 
to a plate before mixing in the cornstarch mixture. (If you like the sauce thicker you 



can add another tablespoon cornstarch mixed with another tablespoon water). Add 
the chicken back to the slow cooker and continue to cook for 1 hour on high.

Season with salt and pepper, and serve immediately. I like to serve mine with 
mashed potatoes.


