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Chicken and bacon stew with root vegetables 

 

This is an excellent stew for making a large batch of and freezing half for another day. It will 

freeze well in plastic storage containers or freezer bags for up to two months. You can use 

any selection of root vegetables you fancy such as parsnips or turnip depending on what is 

available. 

 

Serves 8 

 

3 tbsp olive oil 

16 chicken pieces on the bone (about 3kg (6 1/2lb in total) 

150g (5oz) smoked bacon, chopped or lardons 

4 carrots, thickly sliced 

1 small celeriac, peeled and cut into similar sized pieces as the carrots 

2 onions, roughly chopped 

2 tbsp plain flour 

1 tbsp tomato puree 

5 tbsp white wine vinegar 

1 litre (1 ¾ pints) chicken stock 

2 bay leaves 

4 tbsp cream 

sea salt and freshly ground black pepper 

chopped fresh herbs, to garnish (such as chives or parsley or tarragon or use a mixture) 

 

Preheat the oven to 200C (400F), Gas mark 6. Heat the oil in a large flameproof casserole 

with a lid. Fry the chicken pieces in batches for 5 minutes on each side until well browned, 

then transfer on to a plate. Sizzle the bacon in the casserole for a few minutes until beginning 

to crisp. Stir in the carrots and celeriac with the onions, then cook for another 5 minutes until 

just starting to soften. Stir in the flour and tomato puree and cook for another minute. Add the 

vinegar and stir well to combine. 

 

Pour the stock into the vegetable mixture and bring to a simmer. Add the bay leaves with the 

cream and season to taste. Return the chicken pieces, turning everything over a few times 

until the potatoes are immersed in the sauce. Put the lid on and place in the oven. Cover with 

a lid and cook in the oven for 50 minutes until the chicken is cooked through and tender but 

not completely falling off the bone. You can now turn off the heat, and chill and freeze all or 

some of it. If eating straight away, cook for another 10 minutes and scatter over the herbs to 

serve. 

 

  



 


