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Chicken vol-au-vents

 Ingredients

For the pastry: 
500g ready-made puff pastry 
plain flour, for rolling 
For the sauce:

250ml milk 
½ onion, cut into quarters 
2 bay leaves 
25g butter 
25g plain flour 
125g cream cheese
freshly ground black pepper 
For the chicken and tarragon filling:

1 chicken quarter/ or 4 chicken legs/ or 2 chicken breast fillets
1 tsp dried tarragon (in school) 
1 tbsp white wine (in school)
Method. 

1. For the cases, preheat the oven to 200ºC/Gas 6 and line a large baking tray with baking parchment. Roll out the pastry on a lightly floured surface and use a pastry cutter to cut out 6cm circles. Use a smaller cutter to score a smaller circle inside each one, leaving a 75mm border. 
(Take care not to cut the pastry all the way through.) 
2. Bake the vol au vent cases in the oven for 18-20 minutes, or until puffed up and golden-brown. 
3. Remove from the oven and transfer to a wire rack to cool. When cool carefully remove the central circle of pastry from each one. 
Meanwhile, make the filling: 

4. Place the chicken pieces on a baking tray lined with baking paper. (Leave the skin on). Roast in a preheated oven for 15-20 mins depending on the size of the pieces. Once cooked through, allow to cool slightly. When the meat can be easily handled, remove the skin and pull the meat from the chicken bones.

5. For the sauce, pour the milk into a saucepan and add the onion and bay leaves. Bring to a gentle simmer, then remove from the heat and leave to infuse for ten minutes. Strain the milk through a sieve into a jug and discard the onion and herbs. 

Melt the butter in a non-stick saucepan over a low heat, add the flour and cook the roux for a few seconds, stirring constantly. Stir in the hot milk slowly, continue to stir continuously and simmer gently for 1-2 minutes or until the sauce is smooth and thick. 
Season, to taste, with salt and freshly ground black pepper, remove from the heat and stir in the cream cheese, chicken, tarragon and wine. 
6. To assemble the vol-au-vents preheat the oven to 200C/400F/Gas 6. Put the pastry squares onto a baking tray, spoon in the fillings and warm in the oven for 8-10 minutes or until the filling is bubbling. Serve warm or cold. Serve on a plate garnished with van dyke tomatoes and cucumber curls in a mixed salad.
NUTRITION


Vol au vents can have a wide variety of fillings to add to the sauce including fish, other cooked meat and a wide variety of vegetables such as peppers, mushroom and sweetcorn.





Skills you use making this recipe: Shaping ready made pastry; béchamel sauce; roasting, skinning and shredding meat.


Skill level would be higher with homemade pastry.                                      





                    











