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	Poached Chicken
	PORTIONS: 30




	INGREDIENTS

	2 tsp (10 mL) lemon juice

1 leek
2 stalks celery 

½ tsp. (2.5 mL) salt

1 tsp (5 mL) black peppercorns
8 1/2 cups (2 L) water

2 sprigs fresh rosemary
4.2 lbs (2 kg) boneless, skinless chicken breasts



METHOD:

1. Wash leek VERY thoroughly and slice thinly

2. Slice celery thinly 

3. In a skillet place the lemon juice, leek, celery, salt, black peppercorns, 

     water, and rosemary, and bring to a simmer over medium heat

4. Place half of the chicken into the simmering liquid

5. Cover with a sheet of parchment paper (cartouche) so that it fits perfectly within the edges of the skillet, and cook GENTLY for 6-8 minutes 

6. Remove chicken from liquid and allow to cool on parchment paper-lined baking tray while cooking the remaining chicken.  

7. Once all the chicken is cool, carefully slice the chicken and chill in a bowl in the fridge for later use (e.g., chicken crostinis, chicken salad sandwiches, chicken wraps, etc.). 
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