
 
Comfort Food Friday 
 

Chicken in a Pot 
 

 

Ingredients 
 

1 whole chicken (approx. 4 lbs.)  3 fat cloves of garlic 
2 medium carrots cut into sticks  2 onions roughly chopped 
1 tablespoon olive oil    2 lemons 
2 teaspoons dried tarragon   2 teaspoons kosher salt 
½ teaspoon crushed red pepper  6 cups cold water 
2-3 cups long grain white rice 

 
Steps 
 

1. Clean chicken and let rest for 40 minutes, preheat oven to 350 degrees 
2. Zest the lemons and grate the garlic into a small bowl, add the dried tarragon 

to the bowl 
3. Juice the lemons and set aside 
4. Heat the oil in a large Dutch oven over high heat, place the chicken in pot 

breast side down to brown the skin (about 3-5 minutes).  Turn the chicken 
right side up, remove pan from heat 

5. Sprinkle the lemon zest, garlic, tarragon mixture around the chicken (not on) 
and stir the mixture into the oil in the pan as much as possible 

6. Scatter the carrots and onions around the chicken, sprinkle with the salt and 
red pepper flakes and then pour the lemon juice all around the chicken 

7. Pour in the cold water, covering all but the top of the chicken and bring to a 
boil, once boiling, place the lid on the pot and transfer it to the oven 

8. Cook chicken for about 1 ¼ hours.  Take the pot from the oven and sprinkle 
the rice all around the chicken and stir into the liquid and cook for another 
30 minutes 

9. Let the Dutch oven stand, uncovered, for 15 minutes, place a platter by the 
Dutch oven and pull the chicken gently apart while in the pan and place 
chicken pieces on platter (the chicken will fall apart easily).  When serving 
chicken, add vegetables and rice to each plate from the Dutch oven  

 


