
Braised Chicken with Mastrogiannis Baton Brandy, 

Hard Cider Gravy and Flambéed Apples 
(Original Recipe by @butter.bacon.pnw) 

 
 

Brown Chicken 
 Preheat oven to 325° 

1 whole chicken, cut into parts, or mixed parts (7-8) of your preference, trimmed 

1½ teaspoon fine sea salt 

½ teaspoon fresh ground pepper 

1 tablespoon high heat oil (not olive oil) 

 

• Season washed, paper towel dried chicken with fine sea salt and fresh ground pepper on all sides. 

• In a Dutch oven or other heavy pot with a lid that can go from stove top to oven, heat oil over 

medium-high heat until hot, but not smoking. Working in batches, add chicken skin side down, 

brown (turning as needed) on all sides until golden brown, about 5-10 minutes per batch. 

• Transfer each batch to a platter, set aside. 

• Reserve oil and Dutch oven for next step. Let Dutch oven cool until no longer smoking – a few 

minutes. 

 

Prepare Base 
3 tablespoons Mastrogiannis Baton Brandy (to deglaze the Dutch oven) 

3  tablespoon unsalted butter 

2 large leeks, both ends trimmed, white and light green parts only quartered lengthwise, then 

chopped across ½ inch 

¼  cup all-purpose flour 

⅛  teaspoon ground nutmeg 

¼  teaspoon crushed red chili pepper flakes 

1½ cups dry (not sweet) hard cider (we use Seattle Cider Co.) 

1½  cups chicken broth 

1 teaspoon thyme, minced 

1 teaspoon tarragon, minced (optional, as it is not always available at the grocery store) 

 fine sea salt and fresh ground pepper to taste 

 

• In Dutch oven, heat reserved oil to medium. 

• Add Baton Brandy to pot and gently loosen fond (crispy brown bits stuck to bottom of pot) while 

reducing Baton Brandy by half. 

• Add butter, let melt.  

• Add leeks, stir, cover, cook at medium-low until tender, stirring often, about five minutes. 

• Add flour (sprinkle as not to clump), nutmeg, red chili pepper flakes, cider, broth, thyme, and 

tarragon (optional), stir to blend, increase heat to boil. 

• Turn off heat, season with fine sea salt and fresh ground pepper to taste. 

• Place browned chicken in Dutch oven, with breasts (skin side up) on inside, smaller pieces 

around breasts. Drizzle any residual resting juices under browned chicken into Dutch oven. 



• Cover, place Dutch oven in preheated oven on lower rack. 

• While chicken is cooking prepare apple flambé.  

• Check temperature of chicken after 1 hour to see if thickest part of breast is at least 165°, and if 

not return to oven until done. 

 

Apple Flambé 
2 golden delicious (or firm yellow apples), each peeled, cored and cut into 6-8 pieces, 1inch at 

thickest part. 

½ lemon, juiced 

1  tablespoon unsalted butter 

¼ cup Mastrogiannis Baton Brandy 

1 long-handled match to ignite the brandy 

 fresh thyme florets to garnish (optional) 

 

• In a bowl, add apple slices to lemon juice, toss well to coat. 

• In a large sauté pan (with a reserved lid) over medium heat, melt butter, brown apples on both flat 

sides until golden brown. 

• Turn off heat, move pan to center of stove top, turn apples to rounded sides (if possible). 

• Keeping your hands and face away from pan and making sure pan is away from anything 

flammable, gently poor the Baton Brandy into pan along its side (not over apples), carefully light 

the Baton Brandy with long-handled match. Cover after 30 seconds to extinguish flame. 

• Remove cover. Remove apples to a platter to cool. Loosely cover once cool. 

• When chicken has cooked through, remove Dutch oven from oven, use a spoon to tuck flambéed 

apples around chicken and into the gravy, garnish with thyme, cover and rest for 5 minutes prior 

to serving. 

 

TIP 
This flavorful rustic fall/winter dish is a crowd pleaser. There will be plenty of gravy for all; sop it 

up with a side dish of mashed potatoes, rice, egg noodles or crusty bread.  

 

Share duties and cook with a partner – it is also a fun dish to prep for and make! 

 


