
Chicken and Cornmeal Stew 

“By your leave, ma’am,” he said, and without wait-
ing for my leave, picked up the sack and pulled 
out a dead chicken. The neck flopped limp, show-
ing the large, bloody hole through its head where 
an eye—well, two eyes—had once been. His 
scarred mouth pursed in a soundless whistle and 
he looked sharply up at Jamie. “You do that a-
purpose?” he asked. 

“I always shoot them through the eye,” Jamie re-
plied politely. “Dinna want to spoil the meat.” 

A slow grin spread over Colonel Morgan’s face, 
and he nodded. “Come with me, Mr. Fraser. Bring 
your rifle.” 

We ate that night at Daniel Morgan’s fire, and the 
company—filled with chicken stew—raised cups 

of beer and hooted to toast the addition of a new member to their elite corps. I hadn’t 
had a chance of private conversation with Jamie since Morgan’s abduction of him that 
afternoon, and rather wondered what he made of his apotheosis. But he seemed com-
fortable with the riflemen, though he glanced now and then at Morgan, with the look 
that meant he was still making up his mind. 

An Echo in the Bone, chapter 61, “No Better Companion that the Rifle” 
 
Anyone who has been camping knows there is no food more delicious than that 
cooked over an open fire after a day spent in the fresh air working up an appetite. And 
while most of us will prepare this quick, one-pot stew over the stove instead of a camp-
fire, it’s as much a comfort after a hard day at the office as it would have been to a 
company of Morgan’s Riflemen after their march to Saratoga. 

Serves 6 



   Ingredients 

1½ pounds (680 grams) boneless, skinless chicken breast 

1 teaspoon kosher salt, plus additional 

½ teaspoon freshly ground pepper, plus additional 

1 teaspoon fennel seeds, toasted 

1 teaspoon coriander seeds, toasted 

¼ cup butter 

2 medium onions, diced 

1 large carrot, diced 

2 medium celery stalks, diced 

¼ teaspoon crushed red pepper flakes 

1 quart (1 liter) Quick Vegetable Stock or chicken stock 

½ cup cornmeal 

1 tablespoon finely chopped fresh rosemary or parsley, for garnish 

—————————————————————————————————–————-- 

Season the chicken breasts with the salt and pepper. Grind the fennel and coriander seeds in a 
mortar and pestle or a spice grinder; set aside. 

In a Dutch oven or heavy saucepan, melt the butter over medium-low. When the butter is bubbling, 
add the chicken to the pan and cook until light golden on both sides, 10 to 12 minutes total, reduc-
ing the heat if the butter begins to burn. Transfer the chicken to a cutting board and rest 5 minutes 
before cutting it into ½-inch cubes. 
 
Increase the heat to medium-high, add the vegetables to the pan, and use the water they release 
to scrape up any brown bits from the pan’s surface. Add the fennel, coriander, and red pepper 
flakes, and cook, stirring occasionally, until the onions are translucent, 5 to 7 minutes. 

Add the stock and bring to a boil. Add the cornmeal in a thin stream, stirring constantly, until well 
incorporated. Stir in the chicken and any juices. Reduce the heat to low and cook, stirring occa-
sionally, until the vegetables are tender and the cornmeal is cooked and thick, 20 to 25 minutes. 
Season to taste with salt and pepper and garnish with chopped rosemary. 

Serve hot. Store leftovers in the fridge for up to 5 days. 

Notes 

• To make this stew dairy-free, substitute extra-virgin olive oil or walnut oil for the butter. 

• Rhiannon’s Tester Tip: “I’m not a fan of fennel so I was wary. I was pleasantly surprised.” 


