Chicken in a Jar (Chicken Rillettes)

Braised Chicken:
2 tablespoons extra-virgin olive oil
1 5 pound (2 kilogram) whole chicken
1 cup (240 milliliters) dry white wine
4 fresh bay leaves, or 2 dried
6 sprigs fresh thyme
1 cup (230 grams) carrots, roughly chopped
1 cup (230 grams) onion, roughly chopped
1 cup (230 grams) celery, roughly chopped
6 cloves garlic, roughly chopped
4-6 cups (1-1.5 liters) unsalted chicken stock (preferably homemade)

Chicken Rillettes:

8 oz (1 cup, 2 sticks, 240 grams) unsalted butter, divided
1 1/2 cups (20 grams) shallots, finely chopped 
3 tablespoons fresh tarragon, chopped
1 tablespoon fresh thyme, chopped
Shredded braised chicken 
2 1/2 cups reduced braising liquid
2 tablespoons fresh Italian parsley, chopped
2 tablespoons fresh chives, chopped
Salt and Pepper

For the braised chicken:
Preheat oven to 350°F (177°C). Heat oil in a large oven proof pot over medium high heat. Add chicken and brown on all sides. Remove the chicken from the pot and add the   wine. Scrape the bottom of the pan to release all the yummy brown bits and reduce the wine until it is almost completely evaporated. Put the chicken back in the pot and add the bay leaves, thyme, carrots, onion, celery and garlic. Add enough chicken stock to come halfway up the sides of the chicken. Bring to a boil. Cover the pot, and place in oven and braise until chicken is tender and fully cooked, about 1 hour. 

Remove the pot from the oven. Transfer chicken to a bowl and allow to cool enough to handle. Strain the braising liquid into a large pot (I like to strain it into a large pyrex measuring cup so I can see how much liquid I have, then I pour it back into the pot I used to braise  the chicken). Boil until the liquid has reduced to 2 1/2 cups (just over 1/2 liter), about 20 minutes. Shred the chicken, discard the skin, bones and cartilage. 

Can be done 1 day in advance, store the chicken and braising liquid separately. 

Chicken Rillettes:

Melt 1/4 cup of butter in a large skillet over medium heat. Add the shallots and saute until just translucent. Add the remaining butter and allow to melt. Add the tarragon, thyme, and braised chicken. Mix well. Add the braising liquid. Simmer until the chicken is moist and the liquid is reduced to about 1/4-1/3 cup, roughly 15-20 minutes. Add the parsley and chives. Season to taste with salt and pepper. 

Pack the rillettes into a glass jar or serving dish. Serve at room temperature with crusty bread, Dijon mustard, and Cornichon or another tart pickle. 

Can be made 5 days in advance, store in the refrigerator and allow to come to room temperature before serving.

