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Chicken Chasseur Recipe Delia Smith: A Classic French Dish Made Simple

Chicken chasseur recipe delia smith brings the essence of rustic French cooking right into your kitchen
with an approachable, flavorful, and comforting dish. Known as "hunter's chicken," chasseur is a classic
French recipe featuring tender chicken cooked in a rich, savory sauce made from mushrooms, tomatoes,
white wine, and aromatic herbs. Delia Smith, one of Britain's most beloved culinary figures, offers a
straightforward and foolproof version that makes this sophisticated dish accessible to home cooks of all skill
levels.

If you’ve ever wanted to try your hand at authentic French cuisine without feeling overwhelmed, Delia’s
chicken chasseur recipe is a perfect starting point. Let's explore what makes this dish so beloved, how
Delia’s method simplifies the process, and some tips to get the best results every time.

Understanding Chicken Chasseur: What Is It?

Chicken chasseur, or "poulet chasseur," is a traditional French dish often associated with rustic hunting
meals. The name "chasseur" means "hunter" in French, hinting at its origins as a hearty meal made with
ingredients readily available in the forest or countryside, such as mushrooms and herbs.

At its core, chicken chasseur consists of:

- Pan-fried chicken pieces with golden, crispy skin
- A rich sauce made from sautéed mushrooms, shallots or onions, garlic, white wine, and ripe tomatoes
- Fresh herbs like tarragon, parsley, and sometimes thyme to enhance the flavor

The sauce is thickened slightly and poured over the chicken, creating a comforting blend of earthy, tangy,
and savory notes. It’s often served with simple sides such as mashed potatoes, rice, or crusty bread to soak
up the delicious sauce.

Delia Smith’s Take on Chicken Chasseur

Delia Smith is renowned for her clear, no-nonsense cooking instructions that help even beginners achieve
impressive results. Her chicken chasseur recipe focuses on balancing flavors without complicated
techniques or hard-to-find ingredients.



Ingredients Highlight

Delia uses classic pantry staples combined with fresh produce:

- Chicken thighs or breasts – Delia often recommends thighs due to their juicy, flavorful meat and
forgiving nature during cooking.
- Mushrooms – Button or chestnut mushrooms work well, adding earthiness to the sauce.
- Shallots and garlic – These provide a gentle sweetness and depth.
- White wine – Adds acidity and complexity to the sauce.
- Tomatoes – Either fresh tomatoes or canned plum tomatoes, which lend a subtle sweetness and body.
- Fresh herbs like parsley and tarragon – These brighten the dish with herbal freshness.
- Butter and olive oil – For sautéing and enriching the flavor.
- Stock – Chicken stock enhances the sauce’s richness.

Delia’s recipe encourages home cooks to use a single pan, making cleanup easier and the cooking process
more streamlined.

Step-by-Step Preparation

Delia’s method is straightforward, yet it captures the essence of traditional French cooking:

1. **Brown the chicken:** Season the chicken pieces well, then brown them in butter and oil to develop a
golden crust.
2. **Sauté the aromatics:** Remove the chicken and gently soften shallots and garlic in the same pan.
3. **Cook the mushrooms:** Add sliced mushrooms and cook until they release their moisture and start to
brown.
4. **Deglaze with wine:** Pour in white wine to lift the caramelized bits from the pan, adding extra flavor.
5. **Add tomatoes and stock:** Stir in tomatoes and chicken stock, then return the chicken to the pan.
6. **Simmer gently:** Allow everything to cook together until the chicken is tender and the sauce has
thickened.
7. **Finish with herbs:** Stir in chopped tarragon and parsley just before serving for a fresh, aromatic
touch.

Tips for Perfecting Chicken Chasseur at Home

While Delia Smith’s recipe is already well-optimized for success, a few extra tips can elevate your chicken
chasseur to restaurant quality:



Choosing the Right Chicken

Opt for bone-in, skin-on chicken thighs when possible. The bones add flavor during cooking, and the skin
crisps up beautifully, creating texture contrast with the silky sauce.

Mushroom Variety Matters

While button mushrooms are classic, experimenting with chestnut, cremini, or even wild mushrooms can
add layers of earthiness. Just be sure to clean them properly and slice them evenly for uniform cooking.

Wine Selection

Use a dry white wine you enjoy drinking, such as Sauvignon Blanc or Pinot Grigio. The wine’s acidity
brightens the sauce and balances the richness of the butter and chicken.

Perfecting the Sauce Consistency

If the sauce seems too thin after simmering, you can thicken it slightly by reducing it uncovered or
stirring in a small amount of beurre manié (a paste of butter and flour). Conversely, if it gets too thick, a
splash of stock or water can loosen it.

Serving Suggestions to Complement Chicken Chasseur

Chicken chasseur’s rich, flavorful sauce pairs beautifully with simple, comforting sides. Consider these
options to round out your meal:

- **Mashed potatoes:** Creamy mashed potatoes absorb the sauce perfectly.
- **Steamed rice or pilaf:** A neutral base that lets the chasseur shine.
- **Crusty French bread:** Ideal for sopping up every last bit of sauce.
- **Green vegetables:** Steamed green beans, sautéed spinach, or a crisp salad add freshness and balance.

For a more traditional French experience, serve with a light, crisp white wine or a medium-bodied red
like Pinot Noir.



Why Chicken Chasseur Recipe Delia Smith Stands Out

Delia Smith’s chicken chasseur recipe is a shining example of how traditional dishes can be adapted for the
modern kitchen without losing their charm or complexity. Her approach emphasizes:

- **Simplicity without sacrificing flavor:** The recipe uses basic ingredients and clear steps but delivers
deep, satisfying taste.
- **Accessibility:** Even novice cooks can follow along and achieve great results.
- **Versatility:** The recipe can be adjusted based on what’s in your pantry or personal preferences.
- **Authenticity:** Despite its simplicity, Delia’s version stays true to the essence of this classic French dish.

Many home cooks appreciate how this recipe demystifies French cooking, proving that with a bit of
patience and attention, you can create a dish worthy of any dinner table.

Exploring Variations and Personal Touches

Once you’ve mastered Delia Smith’s chicken chasseur, you might like to experiment with variations to suit
your taste or occasion:

- **Adding bacon or lardons:** For a smoky twist, fry some bacon pieces with the shallots.
- **Incorporating cream:** Stir in a splash of double cream at the end for a richer, velvety sauce.
- **Using different herbs:** Substitute tarragon with thyme or rosemary for a different herbal profile.
- **Spicing it up:** A pinch of chili flakes or smoked paprika can add warmth and depth.

These adaptations show how versatile chicken chasseur can be and encourage creativity in the kitchen.

---

Bringing together tender chicken, earthy mushrooms, and a luscious tomato and wine sauce, chicken
chasseur recipe delia smith offers a perfect gateway into classic French cooking. Whether you’re preparing
it for a cozy family dinner or a special occasion, this dish is sure to impress with its depth of flavor and
comforting appeal. So next time you want to elevate your weeknight meals, give Delia’s chicken chasseur a
try—it’s a delightful way to savor the taste of France without leaving your home.

Frequently Asked Questions



What are the main ingredients in Delia Smith's Chicken Chasseur recipe?
The main ingredients typically include chicken pieces, mushrooms, shallots, tomatoes, white wine, chicken
stock, and herbs such as tarragon or parsley.

Does Delia Smith's Chicken Chasseur recipe require marinating the
chicken?
No, Delia Smith's Chicken Chasseur recipe usually does not require marinating the chicken beforehand; the
chicken is browned and then cooked in the sauce.

How long does it take to cook Chicken Chasseur according to Delia Smith?
The cooking time is generally around 45 minutes to 1 hour, including preparation and simmering to allow
the flavors to develop.

Can I use chicken thighs instead of chicken breasts in Delia Smith's
Chicken Chasseur recipe?
Yes, chicken thighs are often recommended for this recipe as they remain moist and tender during
cooking, enhancing the dish's flavor.

What type of wine does Delia Smith suggest for Chicken Chasseur?
Delia Smith typically recommends using a dry white wine, such as a Sauvignon Blanc or Chardonnay, to
add acidity and depth to the sauce.

Is Delia Smith's Chicken Chasseur recipe suitable for beginners?
Yes, the recipe is straightforward and well-explained, making it suitable for cooks of all skill levels,
including beginners.

How can I thicken the sauce in Delia Smith's Chicken Chasseur recipe?
The sauce can be thickened by reducing it through simmering or by adding a small amount of beurre
manié (a paste of butter and flour) towards the end of cooking.

Additional Resources
Chicken Chasseur Recipe Delia Smith: A Classic French Dish Perfected



chicken chasseur recipe delia smith is a culinary staple that has long captured the interest of home cooks
and professional chefs alike. Delia Smith, a revered figure in British cooking, offers a rendition of this classic
French dish that balances traditional flavors with accessible methods. This recipe, often sought after for its
rich, comforting qualities, exemplifies how French provincial cuisine can be adapted for the modern
kitchen without sacrificing authenticity.

Exploring Delia Smith’s Chicken Chasseur Recipe

Chicken chasseur, or "hunter's chicken," is a rustic French stew traditionally made with chicken,
mushrooms, tomatoes, and herbs. The name “chasseur” refers to the hunter, alluding to the sauce’s
ingredients often sourced from the forest. Delia Smith’s version respects these origins while emphasizing
clarity and ease, making it approachable for a wide audience.

Ingredients and Their Significance

At the heart of Delia Smith’s chicken chasseur recipe are fresh, high-quality ingredients. The recipe
typically calls for:

- Chicken pieces (preferably thighs and drumsticks for flavor)
- Button mushrooms
- Shallots or onions
- Garlic
- Tomatoes or tomato purée
- White wine or dry vermouth
- Fresh herbs such as tarragon, parsley, and thyme
- Chicken stock
- Butter and olive oil

The combination of these ingredients creates a complex yet harmonious flavor profile. The mushrooms
contribute earthiness, while the tomatoes add a subtle acidity that balances the richness of butter and
chicken fat. Delia’s choice to use white wine over red is notable; it lends brightness without overpowering
the delicate chicken.

Preparation Technique: A Step-by-Step Overview

Delia Smith’s methodical approach to chicken chasseur ensures that each element is cooked to perfection.
The process typically involves:



1. **Browning the chicken**: This step is crucial for developing deep, caramelized flavors. Delia emphasizes
patience here, allowing the skin to crisp without overcrowding the pan.

2. **Sautéing the mushrooms and shallots**: These ingredients form the base of the sauce, releasing their
flavors gradually.

3. **Deglazing with wine**: This technique lifts the fond, the browned bits from the pan, enriching the
sauce.

4. **Simmering with stock and tomatoes**: Slow cooking melds the flavors and tenderizes the chicken.

5. **Finishing with fresh herbs**: Herbs are added at the end to preserve their aromatic qualities.

This sequence highlights Delia’s commitment to classical cooking principles, ensuring each stage enhances
the final dish’s complexity.

Comparative Analysis: Delia Smith’s Chicken Chasseur vs
Traditional Recipes

While chicken chasseur is a well-known dish in French cuisine, variations abound, often reflecting
regional tastes or personal preference. Delia Smith’s recipe stands out for several reasons:

Accessibility

Delia’s instructions are clear and concise, ideal for less experienced cooks. Unlike some traditional recipes
that require lengthy preparation or obscure ingredients, her recipe uses items commonly found in
supermarkets. This accessibility broadens the dish’s appeal.

Flavor Balance

Many chicken chasseur recipes lean heavily on heavy cream or butter to enrich the sauce. Delia opts for a
lighter approach, relying on tomato purée and herbs to add depth without excessive heaviness. This choice
results in a sauce that is flavorful yet not overpowering.



Cooking Time

The recipe balances thorough cooking with efficiency. While slow simmering is essential for tender
chicken, Delia’s method avoids overly long cooking times that can lead to dry meat or mushy vegetables.

The Role of Herbs and Wine in Enhancing the Dish

One of the defining characteristics of chicken chasseur is the sauce, which acts as the dish’s flavor backbone.
Delia Smith’s inclusion of fresh tarragon, thyme, and parsley aligns with traditional French herb usage,
imparting an aromatic complexity that elevates the dish.

Similarly, the use of white wine or vermouth is not merely for acidity but also introduces nuanced fruity
and floral notes. This contrasts with some recipes that use red wine, which can add a bolder, sometimes
heavier character. Delia’s preference for white wine reflects a thoughtful balance between preserving the
lightness of the chicken and enriching the sauce.

Practical Tips From Delia Smith’s Recipe for Home Cooks

Delia Smith is known for her practical advice, and her chicken chasseur recipe is no exception. Some key
tips include:

- **Pat the chicken dry before browning**: This ensures optimal caramelization.
- **Cook mushrooms separately**: This prevents them from becoming soggy and allows better control over
texture.
- **Use a heavy-based pan**: This distributes heat evenly and prevents burning.
- **Adjust seasoning gradually**: Since the sauce reduces, flavors concentrate, so seasoning at the end is
advisable.

These pointers contribute to the recipe’s reliability and replicate professional standards in a home setting.

Nutritional and Dietary Considerations

Chicken chasseur, as presented by Delia Smith, offers a balanced meal option. The use of lean protein
combined with vegetables such as mushrooms and tomatoes provides essential nutrients, including
vitamins, minerals, and antioxidants. The recipe is relatively moderate in calories, especially since it avoids
heavy cream or excessive butter.



For those seeking to adapt the dish for dietary restrictions, the recipe is versatile. For example, gluten-free
versions can be made by ensuring the stock and other ingredients are free from gluten. Lactose-intolerant
individuals can omit butter or substitute with dairy-free alternatives.

Final Thoughts on Delia Smith’s Chicken Chasseur Recipe

Delia Smith’s chicken chasseur recipe exemplifies how classic dishes can be both elegant and accessible. By
focusing on quality ingredients, precise techniques, and balanced flavors, she offers a dependable
interpretation that resonates with both novice and seasoned cooks.

In the broader landscape of chicken chasseur recipes, Delia’s version stands as a benchmark for clarity and
culinary integrity. Its emphasis on fresh herbs, judicious use of wine, and careful preparation reflects a deep
understanding of both tradition and practicality. For anyone looking to explore French cuisine through a
trusted lens, this recipe provides a compelling starting point.

Chicken Chasseur Recipe Delia Smith
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