
Poached Boneless Chicken with Leeks 

Makes: 4 servings 
Time: 30 minutes 

A recipe that that must be served with good bread, or at least a soup spoon to get every drop of 
sauce. Poached boneless thighs are the less traditional choice, with results that are richer and 
pleasantly chewy. Double the quantities and you’ll have plenty of chicken for sandwiches and 
salads throughout the week.  

Ingredients 

• 4 tablespoons butter or olive oil 
• 2 leeks, washed well and chopped, including some of the light green part, or 1 onion, 

chopped  
• 1/2 cup dry white wine or water  
• 1/2 cup chicken or vegetable stock, or water 
• 2 bay leaves 
• 1 1/2 pounds boneless chicken breasts, tenders, or thighs  
• Salt and pepper 
• Chopped fresh parsley for garnish  

Instructions 

1. Put 2 tablespoons of the butter or oil in a large skillet over medium heat. When the butter 
foams or the oil is hot, add the leeks and cook, stirring occasionally, until soft, about 5 minutes. 
Add the wine, stock, and bay leaves; bring to a boil and cook for a minute or 2.  

2. Add the chicken in a single layer and adjust the heat so the liquid bubbles gently. Cover and 
cook, undisturbed, until the center of the breasts are opaque or only slightly pink, 5 to 6 
minutes for breasts, 3 to 4 minutes for tenders, and 7 to 9 minutes for thighs. Remove the 
chicken from the liquid and keep warm. 
 
3. Bring the liquid to a boil and cook, stirring occasionally, until about 3/4 cup remains, 5 to 10 
minutes. Turn heat to medium-low and add the remaining butter or oil, a bit at a time. If you’re 
using oil, add it gradually, stirring vigorously with the back of a spoon.  

4. Taste and adjust the seasoning. Return the chicken to the sauce to heat through. Remove the 
bay leaves, garnish with parsley, and serve.  

 


