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By SARA MOULTON

Chicken in a pot. Not a 
very romantic name, I’ll ad-
mit. Luckily, the French have 
the more melodic “poule au 
SRW´�WR�¿�OO�WKDW�JDS�IRU�WKLV�XW�
WHUO\�GHOLFLRXV�GLVK�

%XW� KRZHYHU� \RX� VD\� LW��
FKLFNHQ�LQ�D�SRW�LV�D�WUDGLWLRQDO�
)UHQFK�FRXQWU\�GLVK�WKDW�GDWHV�
back to Henry IV in the 17th 
FHQWXU\�� <RX� VHH�� KH� DSSDU�
HQWO\�SURPLVHG�WKDW�GXULQJ�KLV�
UHLJQ�HYHU\RQH�ZRXOG�EH�DEOH�
WR� DIIRUG� FKLFNHQ� LQ� D� SRW� RQ�
6XQGD\V��$�IHZ�KXQGUHG�\HDUV�
ODWHU�� WKLV� LGHD�ZDV� UHYLYHG� LQ�
$PHULFDQ� SROLWLFV� ZKHQ� +HU�
EHUW� +RRYHU¶V� SUHVLGHQWLDO�
FDPSDLJQ�SURPLVHG�D�FKLFNHQ�
in every pot, and a car in every 

JDUDJH�
0RQDUFKV� DQG� SUHVLGHQWV�

DVLGH�� \RX� QHHG� WR� OHDUQ� WKLV�
VLPSOH�DQG�IDQWDVWLF�UHFLSH�

7KH� WUDGLWLRQDO� YHUVLRQ�
RI� FKLFNHQ� LQ� D� SRW� FRQVLVWV�
RI� D� ZKROH� VWXIIHG� FKLFNHQ�
SRDFKHG� ZLWK� YHJHWDEOHV�� $OO�
RI� WKH� LQJUHGLHQWV� FRQWULEXWH�
WR� D� ULFK�EURWK��ZKLFK� WKHQ� LV�
VHUYHG� RYHU� WKH� FKLFNHQ� DQG�
YHJHWDEOHV�� RIWHQ� JDUQLVKHG�
ZLWK� SLFNOHV�� PXVWDUG� DQG�
FRDUVH�VDOW�

%XW� WUXWK� LV�� PRVW� RI� XV�
ZRQ¶W� ERWKHU� ZLWK� WKH� VWXII�
LQJ��$QG� WKDW¶V� D� JRRG� WKLQJ��
%HFDXVH� WKHQ� WKLV� EHFRPHV� D�
OHDQ� GLVK�� RQH�ZHOO� VXLWHG� IRU�
WKH�QHZ�\HDU� DV�ZH� WU\� WR� UH�
FRYHU�IURP�WKH�H[FHVVHV�RI�WKH�
KROLGD\V�

Given that all animal pro-
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which would complete the 
Moroccan theme. Whatever 
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For the harissa:
16-ounce jar roasted red peppers, 

drained
1 tablespoon extra-virgin olive oil
2 teaspoons minced garlic
1 teaspoon cumin seeds
1/2 teaspoon coriander seeds
1/2 teaspoon caraway seeds
1 teaspoon red pepper fl akes
2 teaspoons lemon juice
1/2 teaspoon kosher salt

For the chicken:
3 tablespoons vegetable oil
2 large leeks, trimmed, halved 

lengthwise, then cut crosswise into 
1-inch pieces

1/2 pound cremini mushrooms, 
quartered

1 1/2 tablespoons minced garlic
1 1/2 tablespoons fi nely grated 

fresh ginger
3 1/2-pound whole chicken
3 quarts chicken broth
1 pound carrots, peeled and cut 

into 1-inch pieces
1/2 pound parsnips, peeled and 

cut into 1-inch pieces
1/2 pound turnips, peeled and 

cut into 1-inch pieces
1/2 pound white potatoes, cut 

into 1-inch pieces
Kosher salt and ground black pepper
Chopped fresh cilantro or parsley, 

to garnish

Directions:
To prepare the harissa, in a blend-

er combine all ingredients and blend 

until smooth. Set aside. Can be refrig-
erated for up to 3 days.

To prepare the chicken, in a 7- 
to 8-quart stockpot over medium, 
heat the oil. Add the leeks and cook, 
stirring occasionally, until softened, 
about 3 minutes. Add the mushrooms 
and cook, stirring occasionally, for 5 
minutes. Add the garlic and ginger 
and cook, stirring, for 1 minute.

Add the chicken, breast side down, 
then pour the broth over it. The broth 
should cover the chicken. If not, add a bit 
of water or additional broth. Bring the 
broth just to a boil, then reduce the heat 
and simmer, skimming any scum that 
comes to the surface, for 10 minutes. 
Cover and reduce the heat to simmer 
gently for another 15 minutes. Turn off  
the heat and let the chicken sit in the hot 
broth, covered, for 30 minutes.

Carefully remove the chicken 
from the pot and set it on a plate. Let 
it cool until it can be easily handled.

Add the carrots, parsnips, turnips 
and potatoes to the broth, then bring 
to a boil. Reduce the heat to a simmer 
and cook, covered, until the vegeta-
bles are just tender, 12 to 15 minutes.

Meanwhile, pull off  and discard 
the skin from the chicken and remove 
the meat from the bones in large 
chunks. When the vegetables are ten-
der, return the chicken meat to the 
pot and cook gently, just until heated 
through. Season with salt and pepper 
to taste. Ladle the soup into soup 
bowls and top each portion with a 
spoonful of harissa and some cilantro.

MOROCCAN CHICKEN IN A POT
Start to fi nish: 1 hour 50 minutes (50 minutes active)

Servings: 8
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Moroccan chicken in a pot 
with harissa.
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Sara Moulton makes Moroccan chicken in a pot with harissa.

Kings and presidents
call for a chicken in every pot
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