
Chicken Stock ~ Risotto ~ Fanny Singer’s Chicken Paillard  

1 chicken (organic and free range is possible) 
 If the innards are included, include everything but the liver 
 Optional:  Remove the breast for Chicken Paillard or other recipe 

-1 1/2 gallon cold water (or up to max fill line on your pressure cooker) 
-1 or 2 carrots (washed, but you don’t need to peel them) 
-1 or 2 celery stalks (washed, but you don’t need to peel them) 
-1 onion, cut in half (you can leave the skin on) 
-1 head garlic, cut in half (you don’t need to peel it) 
-1 tsp salt (you can add more salt at the end) 
-Peppercorns (I use a small handful~ about 10-12 peppercorns) 
-Bunch of parsley 
-A few sprigs of thyme 
-1 or 2 bay leaves 

Optional 
-1 leek (make sure you clean it first, as it can be sandy) 
 -I keep the tender light green part of the leek for risottos and  
 save/freeze the dark green part of leeks to add to stock pot 
-Fennel 
-Tbs soy sauce 
-Juniper berries 
- 

Asian Flavor 
In addition to the chicken and water above, add: 
-1 head garlic, cut in half (you don’t need to peel it) 
-3 shallots or scallions 
-3 slices ginger 
-2 full bunches cilantro 
-Peppercorns (I use a small handful~ about 10-12 peppercorns) 

-When you serve it, add salt and a little fish sauce to taste 



Over the stove: 

Start with your chicken and cold water.  Bring the water to a good boil 
and lower to a gentle simmer.  Skim the foam on top of the water.  When 
that is done, add all the other ingredients.  There is no harm to adding 
everything at the beginning—it just makes it harder to remove the foam 
if you have parsley bits and other vegetables in the way. 

Cook at a low simmer—you want to see gentle bubbles—for 3 to 4 
hours (you don’t want it to boil heavily because that could cause the fat 
and water to emulsify and make the stock greasy).  

If you haven’t removed the breast, you can do that after an hour.  You 
will have a lovely poached breast of chicken, which you can keep moist 
with a few spoon fulls of the stock. 

When the stock is done, taste for salt and add as needed. 

Strain sotck into a recipient (I use glass containers) 
Let it cool before refrigerating 
The next day, the fat will form a solid layer on top.  I lift it off with a 
fork and a spoon. 

Chicken broth is good for about a week in the refrigerator.   
You can also freeze it. 

In Pressure Cooker 

Put all the ingredients into the pressure cooker 
Fill with cold water to max fill line 
Pressure cook on High for 45 minutes to 1 hour 



Risotto 

I make the chicken stock primarily for risotto, a weekly staple during the 
colder months.  I use 2 cups Arborio rice, so there is always a little left-
over the next day. 

In Pressure Cooker 
Put a little olive oil or butter and sauté some chopped onion or shallots, 
then use the sauté function to sauté finely cut leeks (the light green part) 
and a little minced garlic.  I add 2 cups Arborio rice and let the rice cook 
in the oil a few minutes.  You want the rice to be coated with the oil/
butter and start to turn translucent.  You can add a little salt here if you 
want.  If I have left over white wine, I put a little—around 1/4 to 1/2 cup
— into the pot and stir while it evaporates.  Then I add 5 cups of chicken 
stock and set the pressure cooker on high for 6 minutes.  It takes a little 
time to rise to pressure.  When it is done, manually release it after 6 
minutes.  It is usually still soupy, so I sauté and stir it until it is just right, 
not too liquid and the rice is just cooked.  Then you can add a little 
butter and parmesan.   

On the Stove  
It is almost the same, but requires more time and tending: 
Put a little olive oil or butter and sauté some chopped onion or shallots, 
finely cut leeks (the light green part) and a little minced garlic.  I add 2 
cups Arborio rice and let the rice cook in the oil a few minutes.  You 
want the rice to be coated with the oil/butter and start to turn translucent.  
You can add a little salt here if you want.  If I have left over white wine, 
I put a little—around 1/4 to 1/2 cup— into the pot and stir while it 
evaporates.  Then start adding your warm stock, one ladle at a time and 
stirring gently.  The pot should be quite hot, you want a good simmer, so 
be careful not to get burned.  Cover the rice with stock and stir.  Once 
the stock is absorbed, add the next ladle.  Do this for 20-25 minutes, 
tasting toward the end to know when to stop.  The rice should be tender, 
with a little al dente quality.  Add some butter and parmesan and let it sit 
a few minutes. 



Chicken Paillard 

From Fanny Singer’s lovely book:  Always Home 
She recommends making it for a sandwich, but it is also good with just 
about anything. 






