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Hunter’s Stew 
Served at Passport Weekend 2014 

Serves 8 
 
 

 
Ingredients 
2 teaspoons plus 2 tablespoons of olive oil 
3 cups of finely chopped yellow onions 
1/3 cups of minced garlic  
1/2 cup flour 
4 lbs boneless/skinless chicken thighs 
1 teaspoon of salt 
1/2 teaspoon of pepper 
2 cups of Madrona Merlot or Chardonnay 
1 1/2 lbs of sliced button mushrooms 
2 tablespoons of butter 
5 Plum Tomatoes-chopped 
2 bay leaves 
2 teaspoons of fresh rosemary chopped 
2 cups Chicken Broth 
 
Directions 
1. Heat 2 teaspoons of oil in heavy skillet or Dutch oven add onions and cook for about 5 minutes until they become 

translucent. Then add the garlic stirring until it becomes fragrant, about 2 minutes. Then remove from the pan to 
another dish. 

2. Cut the chicken thighs into smaller pieces, Put flour in a pan and mix with salt and pepper.  Dredge chicken pieces 
in the flour mixture.  Shake off the flour and cook in the remaining 2 tablespoons of olive oil until browned. Hold 
the browned chicken in a separate bowl. 

3. in a clean skillet cook the sliced mushrooms.  Put them in a dry pan and cook over medium heat until the liquid 
has cooked off the mushrooms, stirring them occasionally so they do not burn. Once the liquid has been absorbed 
salt and pepper the mushrooms and add 2 tablespoons of butter.  Mix until butter is melted and absorbed.   

4. Now return onion and garlic mixture and the mushrooms back into the same skillet or Dutch oven and add 2 cups 
of wine ( Either the Merlot or Chardonnay).  Add the bay leaves and rosemary to the mixture and reduce wine by 
half.   

5. Add the browned chick back to the pan stir and then add 2 cups of chicken broth.  Cook for about 30 minutes 
stirring occasionally as the mixture will thicken.  You may need to add additional moisture if it gets too 
thick.  Wine or broth your choice. 

6. In the last 15 minutes add the chopped tomatoes. 
7. Taste to adjust the salt and pepper 

Pairing 
Madroña Merlot 

 


