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Shortcrust chicken and leek pie 
Ingredients
For the filling 
450ml chicken stock (1 stock cube + 450ml boiling water)
2 chicken breasts, skinned
50g butter 
2 leeks, trimmed and cut into 1cm/½in slices 
2 garlic cloves, crushed 
50g plain flour 
250ml milk 
Seasoning

For the pastry:

200g plain flour 
100g butter

2 eggs; 1 mixed with 1 tbsp cold water, plus 1 beaten, to glaze 
Preparation method 
1. Make the pastry by the rubbing in method. Sieve the flour into a large mixing bowl. Cut the butter into small cubes then rub into the flour, using your fingertips, until it resembles breadcrumbs. Add 6 tablespoons of the egg and water mix and stir with a metal knife. 

Mix to form a firm, smooth dough. (Add another tbsp. of the egg and water mix if the dough is too dry. Wrap the dough in cling film and chill. (This will also rest the dough and give it a light texture). Clean as you go.

2. Heat the chicken stock in a saucepan. Add the chicken breast and bring to a low simmer. Cover with a lid and poach for 10 minutes. Remove the chicken breasts from the water with tongs and place on a plate. Pour the cooking liquor into a large jug. Clean as you go. 
3. Melt 25g of the butter in a saucepan over a low heat. Stir in the leeks and fry gently for two minutes, stirring occasionally until just softened. Add the garlic and cook for a further minute. Add the remaining butter and stir in the flour as soon as the butter has melted. Cook for 30 seconds, stirring constantly. 
4. Slowly pour the milk into the pan, just a little at a time, stirring well between each adding. Gradually add 250ml of the reserved stock, if using, stirring until the sauce is smooth and thickened slightly. Bring to a gentle simmer and cook for 3 minutes. 
4. Season the mixture, to taste, with salt and freshly ground black pepper. Remove from the heat cover and set aside.
5. Preheat the oven to 200C/Gas mark 6

6. Cut the chicken breasts into 3cm pieces. Stir the chicken into the sauce. Pour the chicken filling into the pie dish. Roll out the pastry for the lid. 
7. Cover the pie with the pastry lid. Trim any excess pastry. 
8. Make a small hole in the centre of the pie with the tip of a knife. Flute the edges of the pastry and add a couple of pastry leaves. Glaze the top of the pie with beaten egg. 
9. Bake on the preheated tray in the centre of the oven for 35-40 minutes or until the pie is golden-brown all over and the filling is piping hot.[image: image2.png]intranet/secondary/index. X | G chicken and leck pie with X Y__¥
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Skills: High skill


Preparing raw meat, veloute sauce, shortcrust pastry, finishing pastry techniques





Nutrition/ Healthy eating


Pastry is high in fat. This recipe uses less pastry as it only has a pie top. Use of low fat meat, added vegetables and avoiding the addition of cream helps keep this recipe lower in fat. A small portion of this pie with a larger potatoes and a couple of portions of veg would make a balanced healthy meal.











