








BRAISED SAUSAGES AND CHICKEN
WITH QUINCE AND PRUNE Svy Christopher Lee

I love this dish. Sausages and fruit are always a terri c combination. If you
quince, apples or pears will suf ce. Getting a good sausage is the hard pal
simple Italian-style sweet pork sausage or bratprurst.[Satea@sibe

samic vinegar—the long-cooked grape must, or pressings, that over years
careful aging in barrels of different woods turns into the miracle that is age
vinegar. Many Italian delis and specialty food shops stock saba.This deep
Is a perfect accompaniment to the delicious wines of November’s Club Rc

2 ripe quinces, about 1% pounds/900 g 3 Italian pork sausages or bratwurst

1 lemon 4 shallots, halved, peeled
4 chicken thighs, skin on, bone in % cup/100 g dried Italian prunes
1 teaspoon/6 g kosher salt or dried currants
% teaspoon/2 g freshly ground black pe@blespoons/30 ml saba
preferably Tellicherry 2 tablespoons/30 ml red wine vinegar
1 tablespoon/15 g all-purpose our 2 tablespoons/30 g Dijon mustard

3 tablespoons/45 ml olive oil or vegetablelatup/240 ml chicken stock or water

Quiarter, core, and peel the quinces. Cut pieces in half so you have eighths
in cool water with the juice of the lemon. Season chicken thighs with son
the salt and pepper and dust with our. Brown thighs skin side down in a |
sauté pan over medium heat in 1 tablespoon of oil. Turn thighs over and b
brie y on other side. Remove thighs from pan and wipe pan dry with a pz
towel. Brown sausages over medium heat in 1 tablespoon of oil without cot
through, turning to color evenly, about 3 minutes. Remove sausages from
Wipe pan dry with a paper towel. Drain the quince and discard the wa
Brown shallots and quince over medium heat in third tablespoon of oil. Lc
heat and cook a few minutes until they begin to soften. Dab any excess oi
pan with paper towel. Nestle the browned sausages and chicken thighs sk
up among the shallots and quince in a single layer. Tuck in prunes. W\
together saba, vinegar, mustard, and a pinch each of salt and pepper. Po
mixture into pan, followed by stock. Braise uncovered in oven at 375° F
30-35 minutes. Liquid will reduce and ingredients will brown on top. Ser
with roasted potatoes tossed in thyme and enjoy with those wonderful w

Makes 4 servings
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Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.



