Chicken Fricassee





You can fricassee anything that doesn’t fricassee you first! Fricassee is a real cooking term that means a dish in which the ingredients are first smothered or sautéed then simmered in a roux-based sauce.





1 4-pound chicken, cut into serving pieces


½ cup of all-purpose flour


½ cup of vegetable oil


5 green onions, chopped


1 onion, chopped


8 cups of chicken stock


5 stalks of celery, chopped


2 tablespoons of Creole seasoning 


½ teaspoon of cayenne pepper


2 teaspoons of salt


2 teaspoons of ground black pepper


1 teaspoon of minced garlic


1 cup of brown roux





1. Wash chicken pieces under cold running water; pat dry with paper towels. Then roll chicken in flour to coat.


2. Heat one-half cup of oil in a large, deep skillet over medium-high heat. Fry chicken until thoroughly browned. Edges should be crispy.


3. Remove chicken and drain thoroughly.


4. Add all onions to skillet and sauté until cooked, about five minutes.


5. Return the chicken to the skillet. Add the stock and heat until bubbling.


6. Add the celery, Creole seasoning, cayenne pepper, salt, black pepper and minced garlic. Bring to a boil and reduce to a simmer, then continue to simmer for 25 minutes.


7. Add one-half cup of the roux and whisk to thoroughly incorporate. If sauce needs to be thicker, add the remaining roux. Reduce heat to low and continue to simmer uncovered for one and one-half hours.


8. Serve with rice.





Makes four to six servings.


