THE SWAN@STOFORD
RECIPE OF THE MONTH - FEBRUARY
Braised corn-fed chicken legs, with smoked bacon, white haricot beans, shallots and rosemary
Ingredients 

· 4 x corn fed chicken legs
· 8/12 x small shallots (peeled) (depending on size)

· 6 x sliced streaky bacon (diced)

· 6 x tomatoes, (large diced) 

· 4 x cloves garlic, (thinly sliced) 

· 2 x spring rosemary

· 2 x bay leaves

· 2 x small carrot, (peeled and diced) 

· 220grams x dried white bean preferably haricot)

· 100ml x white wine

· 1ltr x chicken stock

· 1tbsp x chopped parsley

· Salt and pepper

Method

1. soak beans 24hrs in advance
2. drain and transfer into heavy pan, cover with water 2inch over the top & bring to boil, lower heat, remove scum and simmer for 2hrs or till the beans are just cooked, drain and cool

3. lightly oil and season the chicken legs, and seal until crispy and golden, remove from pan

4. add shallots, bacon, carrots, garlic, salt & pepper until lightly coloured 

5. de-glaze with white wine & reduce by 50%

6. add chicken, tomatoes, stock, rosemary and bay leaves and cook for 5-10mins on a simmering heat
7. cover and place into the oven at 165°-170°C for 1hour or until the chicken starts to fall off the bone

8. add cooked beans and parsley, adjust seasoning and place back into oven for further 20min

9. leave to slightly cool and serve

Great with Savoy cabbage and thick crusty buttered bread -
a fantastic winter warmer
By Davyd B Luke 
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