Uploaded to the VFC Website
»» June 2015 44 «

This Document has been provided to you courtesy of Veterans-For-Change!
Feel free to pass to any veteran who might be able to use this information!

For thousands more files like this and hundreds of links to useful information, and hundreds of
“Frequently Asked Questions, please go to:

Veterans-For-Change

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members & subscribers.

Riverside County, California


http://www.veterans-for-change.org/

Slow-Cooker Stout & Chicken Stew

tablespoons plus 1/2 cup all-purpose flour, divided

teaspoon salt, divided, plus more to taste

teaspoon freshly ground pepper, plus more to taste

pounds boneless, skinless chicken thighs, trimmed

teaspoons extra-virgin olive oil, divided

pieces bacon, chopped

cups Guinness beer or other stout (14-ounce can)

pound whole baby carrots or large carrots cut into 1-inch pieces
8-ounce package cremini or button mushrooms, halved if large
cups chopped onion

cloves garlic, minced

teaspoons dried thyme

reduced-sodium chicken broth

frozen baby peas, thawed

Combine 6 tablespoons flour with 1/2 teaspoon each salt and pepper in a shallow bowl. Dredge
chicken thighs in the mixture to coat completely; transfer to a plate.

Heat 2 teaspoons oil in a large skillet over medium-high heat. Add half the chicken and cook until
well browned, 2 to 4 minutes per side; transfer to a 5- to 6-quart slow cooker. Reduce heat to
medium and repeat with the remaining 2 teaspoons oil and chicken thighs. Arrange the chicken in
an even layer in the slow cooker.

. Add bacon to the pan and cook, stirring often, for 2 minutes. Sprinkle the remaining 1/2 cup flour
over the bacon and cook, stirring constantly, for 2 minutes more. Add stout and use a wooden
spoon to scrape up any browned bits from the bottom of the pan. Pour the mixture over the
chicken. Add carrots, mushrooms, onion, garlic and thyme, spreading in an even layer over the
chicken. Pour broth over the top.

Cover and cook until the chicken is falling-apart tender, 4 hours on High or 7 to 8 hours on Low.
Stir in peas, cover and cook until the peas are heated through, 5 to 10 minutes more. Season
with the remaining 1/2 teaspoon salt and pepper.

Makes 8 servings
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