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ByAlison Ladman
The Associated Press

To make the most of tender
spring vegetables, it’s important
to use a gentle touch at the stove.

This not only results in amore
delicious dish, it’s also usually
much less work. This simple
braise of chicken legs and spring
vegetables is a great example.
Though the chicken cooks for 30
minutes in chicken stock, the veg-
etables steam in the same pot for
just a fewminutes.

Formaximum flavor, we brown
the chicken in a heavy pan before
deglazing with a bit of white
wine. This adds all the flavorful
browned bits to the sauce. If you
prefer chicken breasts over dark
meat, you could certainly substi-
tute them for the legs. For the
best flavor, opt for bone-in.

For the sauce, we use chicken
stock rather than broth. Because
stocks aremade with the flavorful
bones, they often have a deeper
flavor than broths. You also can
get stocks completely unsalted,
unlike broths, which allows you
to control the sodium you add to
your dish. You should be able to
find stocks alongside the broths
and soups at the grocery store.

Broccolini looks like baby
broccoli on long, thin stalks. It’s
actually a hybrid of broccoli and
Chinese kale, but with a mild,
slightly peppery flavor.

Braised chicken legs
with spring vegetables
Start to finish: 1 hour
(30 minutes active)
Servings: 4

» 1 tbsp. unsalted butter, room
temperature

» 2 tbsp. all-purpose flour

» 1 tbsp. canola or vegetable oil
» 4 chicken legs, skin and excess

fat removed (can also substitute a
mix of drumsticks and thighs)

» Salt and ground black pepper
» 2 large sweet onions, quartered
» 1/4 cup white wine
» 2 cups no-salt chicken stock
» 2 tsp. dried thyme
» 1 bunch asparagus
» 1 bunch Broccolini
» 1 tbsp. cider vinegar

In a small bowl, mix together
the butter and flour until com-
pletely smooth. Set aside.

In a heavy-bottomed pot over
medium-high, heat the oil. Sea-
son the chicken legs with salt
and pepper. Working in batches,
cook the chicken legs until well
browned, about 5 minutes per
side. Transfer the chicken to a
plate.

Add the onions to the pot and
brown for 8 minutes. Add the
wine and scrape the bottom of
the pan to loosen any browned
bits. Return the chicken legs
to the pan along with the stock
and thyme. Bring to a low sim-
mer, then cover. Reduce heat to
low and simmer until the chicken
legs are tender, about 30 min-
utes.

When the chicken is cooked,
place the asparagus and Brocco-
lini over the chicken and cover.
Allow the vegetables to steam
for 4 to 5 minutes, or until just
tender and bright green.

Transfer the chicken legs and
vegetables to a platter. Increase
the heat to medium-high and
whisk in the flour and butter
mixture. Continue whisking
until the mixture thickens, about
3 minutes. Whisk in the vinegar,
then season with salt and pepper.
Pour the sauce over the chicken
and vegetables.

FOOD&WINE
The Vine Guy » Scott Greenberg

A light touch makes the
most of spring veggies

F
or every reason, there is
a season, and wine is no
exception. Over the last
decade, Washington has

steadily become one of the most
prominent wine-consumer cities in
the country, and winemakers and
retailers have taken notice. Dur-
ing the months of April and May,
the metropolitan area is filled with
opportunities to taste a variety of
varietals.

Cochon 555 Culinary
Competition and Wine
Tasting Event

» When: 5 to 8 p.m. April 22
» Where: The Liaison Capitol Hill

Hotel, 415 New Jersey Ave. NW

The fourth annual Cochon 555
is a traveling culinary competition
and tasting event to promote sus-
tainable farming of heritage breed
pigs. The event challenges five local
chefs to prepare a menu created
from heritage breed pigs, nose to
tail, for pork-loving attendees. Five
winemakers are also invited to par-
ticipate. This year’s chefs include
Scott Drewno from the Source by

Wolfgang Puck, Nicholas Ste-

fanelli of Bibiana, EdWitt from 701
Restaurant and Mike Isabella of
Graffiato. The winner will go on to
compete at the Food &Wine Classic
in Aspen, Colo. Tickets are $125 to
$250. Info at cochon555.com.

Wine Spectator’s Grand
Tour Wine Tasting

» When: 7 to 10 p.m. April 27
» Where: Ronald Reagan Building,

1300 Pennsylvania Ave. NW

One of the most prominent wine
tastings in America makes a stop
this year in Washington. Wine
Spectator magazine is sponsor-
ing a tasting that features more
than 200 wines from 21 countries
and includes roses, whites, reds,
sparkling, fortified and dessert
wines. Many winery representa-
tives will be on hand to pour wine
and answer questions. Many will
also offer tastes of their high-end
wines. Tickets are $200. Info at
winespectator.com/micro/show/id/
grandtour-intro.

13th Annual Heart’s
Delight Wine Tasting
and Auction to Benefit
the American Heart
Association

» When: May 2 to 5
» Where: Multiple locations

If you’re looking to
drink well while doing
good, then the four-
day-long Heart’s
Delight Wine Tast-
ing and Auction
is an ideal way to
mix philanthropy
and fun. It begins
Wednesday with
the United States of
Wine celebration on

the rooftop of 101 Con-
stitution Ave. NW. The

evening will showcase some
of the best wines in America,

many of which will be presented
by owners and winemakers them-
selves.

Thursday features a series of
intimate wine dinners in embas-
sies, restaurants and private
homes, each pairing a special
chef and winemaker. Friday is
the exclusive black-tie Vintners
Dinner at the Andrew W. Mellon
Auditorium featuring the First
GrowthWines of Chateau Mouton

Rothschild. The fundraiser
culminates Saturday at
the Omni Shoreham
Hotel with a seated tast-

ing where chateau representatives
from Bordeaux will share wines
from the 2009 vintage. The post-
tasting reception features food
prepared by some of the nation’s
top chefs and wines from around
the world, as well as live and silent
auctions where guests may bid on
exclusive travel opportunities,
dining experiences and rare and
exceptional wines. Tickets range
from $200 to $1,000 depending on
the event(s) you wish to attend.
Info at heartsdelightwineauction.
org.

Wine Riot

» When: 1 to 5 p.m. and 7 to 11 p.m.
May 5

» Where: DAR Constitution Hall,
1776 D St. NW

In 2008, Tyler Balliet and Mor-
gan First set out to create a fun
event where people could learn
about wine in a festive environ-
ment. Wine Riot, now in its third
year and in six wine-loving cities,
is the perfect place for both the
curious novice as well as the grow-
ing oenophile to explore more than
250 wines from around the world.
Ms. First and Mr. Balliet have con-
jured up a team of fun-loving wine
experts to both entertain and edu-
cate attendees, all wrapped up
with party music, photo booths and
temporary tattoos. There are two
sessions: 1 to 5 p.m. and 7 to 11 p.m.
Tickets are $50 per session. Info at
secondglass.com/wineriot.

Taste of Greece

» When: Noon to 6 p.m. May 12
» Where: Doukenie Winery, 14727

Mountain Road, Hillsboro, Va.

If you’re looking to explore the
local wine scene, consider joining
the Bazaco family and their Douke-
nie staff at their Virginia winery.
This is a family-centric fun day fea-
turing an authentic Greekmenu and
music. Enjoy outdoor wine tastings,
Mounted Horse Games, face paint-
ing, and educational seminars and
tours regarding the importance of
terroir. General admission is $25
per person, children and desig-
nated drivers $10. Rain or shine.
Call Maria at 540-668-6464, ext. 202
for additional information or visit
doukeniewinery.com/events_may.
htm.
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