Ligérien-style Chicken with Leeks

Ingredients

*6 chicken half-breasts or 8 thighs, bone-in
*Kosher salt & freshly ground pepper

*2 Tbsp unsalted butter

*2 Tbsp olive oil

2 large leeks, cleaned, trimmed and thinly sliced
*4 cups chicken stock, divided

*1 Tbsp minced fresh tarragon
Directions
Trim chicken parts and season with Kosher salt and pepper to taste.

Heat butter and olive oil in a large Dutch oven or sauté pan over medium heat.
Working in batches if necessary, add chicken, skin-side down, and cook until it
browns, about 6 minutes. Turn and cook for another 5 minutes. Remove and set
aside.

Add leeks to the pan. Cook until softened, about 5 minutes. Add 2 1/2 cups of
stock and the tarragon. Bring to a boil and simmer until the stock is reduced by
half, about 5 minutes.

Return chicken to the pan and add the remaining 1 1/2 cups of stock. Bring to a
boil again, reduce heat to medium-low, cover and cook until the chicken is
cooked through, about 20 to 30 minutes, basting every 10 minutes.



Transfer the chicken to a serving plate. Using a slotted spoon, remove the leeks
and place on top of the chicken. Reduce the stock until it has a syrupy
consistency and spoon over chicken.
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