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Cooking Chicken 
 
SIMMERING 
A technique most often used in making soup. Place a whole or cut-up chicken, along with herbs like dill, 
black pepper, bay leaf, and thyme; and vegetables like carrots, tomatoes, celery, leeks, garlic, onion, and 
parsnips in a large pot and cover them with cold water. Bring the water to a boil, skim the froth from the 
top and lower the heat. Simmer gently, uncovered or partially covered, I to 1 1/2 hours for a young 
chicken or up to 3 hours for a stewing hen. Remove the chicken from the stock, let it cool, and take the 
meat off the bones. The meat can be returned to the strained stock for soup or used for salads, pot pies, 
and sandwiches. (Refrigerate any meat you are not using immediately.) You can then return the bones 
and skin to the stock and continue simmering for richer flavor. Strain and chill the stock so you can 
remove the layer of fat that rises to the surface. If the stock tastes weak, or if you want an especially 
strong stock for sauce, continue to simmer until it’s as deep and rich as you desire.  
 
POACHING 
This gentle method of liquid cooking is best with chicken breasts and younger whole birds. The breasts 
or whole birds are poached in seasoned water, flavored broth, or white wine (or a combination of 
these), along with herbs and vegetables for flavor. Heat to a low simmer enough liquid to cover the 
chicken, add the chicken, and cook partially covered until the flesh is just firm to the touch. Always keep 
the liquid below the boiling point; white meat is easily overcooked, making it dry and tough. Serve 
poached chicken hot with a sauce, or let it cool to room temperature and use it in salads. The cooking 
liquid (other than seasoned water) can be reduced and used as the base for a sauce. Whole chickens will 
cook in about an hour. 

 
STEAMING 
A fast and simple technique in which chicken pieces are cooked on a rack or steamer above simmering 
liquid in a covered pot. The liquid—broth, wine, water—can be infused with complementary fresh herbs 
or garlic. A cut-up chicken will cook in 45 to 60 minutes. Use the meat for salads, or serve the chicken 
with a sauce. 
 
ROASTING  
To prepare a chicken for roasting, remove and set aside the giblets; rinse the bind well and pat it dry. 
Refresh it with juice from a lemon or orange. Season the bird inside and with salt, pepper, and paprika 
and tuck the flap of skin at the neck end under. Trussing (binding) a chicken makes for a slightly more 
elegant bird at the table, and is essential if the bird is stuffed, hi we find it illogical to force the leg which 
is the part that takes the longest to cook, against the bird. The legs will cook faster if the bird isn’t 
trussed. Use a pan that fits the bird just right—without excess room a. without squeezing it in—and use 
a rack in the pan so that the bird doesn’t stew in its own juices. In a 350°F oven, a 2’/2- to 31/2-pound 
chicken will cook in 1 1/2 to 1 hours; a 5- to 7-pound chicken in 21/2 to 3 hours; a Rock Cornish hen in 1 
to 1 1/4 hours. Stuffed birds require more cooking time; add approximately 20 minutes total. Baste the 
bird with pan juices every 20 minutes, and, if desired, add a small amount of liquid (water, broth, wine 
cider) to the bottom of the pan. Check for doneness by piercing the flesh of the leg with the tip of a 
knife. If the juices run clear, the chicken is done. You can also check for doneness by twisting the leg. If it 
moves easily in its socket, the chicken is done.  
 
FRYING 
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In general, chicken pieces are coated in seasoned flour or breading and fried in about a half inch of hot 
vegetable oil, starting with the dark meat; white meat fries in about two thirds the time it takes dark 
meat to cook. Do not crowd the pan or cover it. Fry in batches, and keep the cooked pieces warm in a 
low oven. Chickens for frying should be small and young; broiler-fryers are perfect of course.  
 
BROILING 
This method is well suited to chicken halves, quarters, and pieces if the bird isn’t too large; broiler-fryers 
are ideal. Marinating the chicken for several hours before broiling, and basting it frequently keeps the 
chicken from drying out and adds flavor. You can marinate in highly flavored oils and citrus juices, in 
herbed yogurt and oil, or in sparkling fruit juices. If you’re not using marinade, brush the skin with 
melted herb butter or seasoned oil during broiling. Arrange the chicken pieces on a broiler pan skin side 
down. Broil 6 inches from the heat source for 15 to 20 minutes, then turn and broil the second side until 
the juices run clear when the piece is pierced. Remember, the white meat will be done before the dark.  
 
BRAISING 
This is a moist-heat cooking method used to tenderize tough cuts of meat. Chicken is normally browned 
first and then braised. Rinse chicken; pat dry with paper towels. Heat oil in heavy, large saucepan over 
medium-high heat. Add chicken pieces to hot oil in a single layer without crowding. Cook 8 to 10 
minutes per side or until chicken is browned; remove with tongs. Repeat with remaining chicken pieces. 
Add braising liquid and other ingredients per recipe to saucepan; bring to a boil over high heat. Reduce 
heat to low; simmer, covered, about 15 minutes or as recipe directs. Add chicken to ingredients in 
saucepan. Cover and simmer according to recipe directions, typically 40 to 45 minutes, until chicken is 
no longer pink in center. 


