Chicken

French-Style Chicken in a Pot


Goal: Some of the best French dishes are, surprisingly, the easiest to make. Poulet en Cocotte--chicken in a pot--is a classic, simple preparation that involves baking a whole chicken in a covered Dutch oven. Little to no liquid is added to the pot as the chicken slowly bakes in its own juices (which are served as a jus in the finished dish) resulting in a perfectly moist chicken with great flavor. 

French-Style Chicken in a Pot 
Serves 4

The times given in the recipe are designed for a 4 1/2- to 5-pound bird. However, the recipe works with a variety of sizes. A 3 1/2- to 4 1/2-pound chicken will take about 60 minutes to cook, while a 5- to 6-pound bird will take about 2 hours. We developed this recipe to work with 5 to 8-quart Dutch ovens with a tight fitting lid. If using a 5-quart Dutch oven do not use a chicken larger than 5 pounds--it’ll be too big for the pot. We prefer using the highest quality chicken available, such as a Belle & Evans. A kosher chicken will work in this recipe however the kosher salt amount must be reduced to 1 teaspoon (1/2 teaspoon table). If you choose not to serve the skin with the chicken, simply remove it before carving. Because the amount of jus will vary depending on the size of the chicken cooked, we’ve given a range of lemon juice and rosemary in which to season the jus. In general, we use about 1/8 teaspoon of lemon juice and rosemary for every 1/4 cup of jus. 

1 whole roasting chicken (4 1/2 to 5 pounds), giblets removed and discarded, wings tucked under back 
2 teaspoons kosher salt or 1 teaspoon table salt
1/4 teaspoon ground black pepper
1 tablespoon olive oil
1 small onion, chopped medium (about 1/2 cup)
1 small celery stalk, chopped medium (about 1/4 cup)
6 medium garlic cloves, peeled and trimmed
1/2 to 1 teaspoon juice from 1 lemon, one spent halve cut into quarters and reserved 
1 sprig fresh rosemary plus 1/4 to 1/2 teaspoon minced fresh leaves
1 bay leaf

1. Adjust oven rack to lowest position and heat oven to 250 degrees. Pat chicken dry with paper towels and season with salt and pepper. Heat oil in large Dutch oven over medium heat until just smoking. Add chicken breast-side up; scatter onion, celery, garlic, spent lemon halve pieces, rosemary sprig, and bay leaf around chicken. Cook until chicken bottom and vegetables are well browned, 8 to 10 minutes. Remove Dutch oven from heat; place large sheet of foil over pot and cover tightly with lid. Transfer pot to oven and bake until instant-read thermometer registers 160 degrees inserted in thickest part of breast and 175 degrees in thickest part of thigh, 80 to 110 minutes.

2. Transfer chicken to carving board, tent loosely with foil, and rest for 20 minutes. Meanwhile, strain chicken juices from pot through fine-mesh strainer into fat separator, pressing on solids to extract as much liquid as possible; discard solids (you should have about 3/4 cup juices). Allow liquid to settle about 5 minutes, then pour into small saucepan; set saucepan over low heat. Carve chicken, adding any accumulated juices to saucepan; stir in lemon juice and rosemary to taste. Serve, passing jus at table.
