
Chicken & Leek Pie
Serves:5 Prep: 30 minutes Cook: 60 minutes

INGREDIENTS

● 1 tbsp olive oil

● 800g chicken thighs, trimmed and diced

● 2 tbsp flour

● 150g pancetta, diced

● 2 tbsp butter

● 1 brown onion, chopped

● 2 garlic cloves, sliced

● 2 thyme sprigs, picked

● 4 leeks, halved, washed and sliced

● 80ml ( cup) dry white wine

● 180ml (�⁄� cup) chicken stock

● 125ml (�⁄� cup) cream

● 2 tbsp chives, chopped

● 1 sheet shortcrust pastry, defrosted

● 1 egg, beaten

INSTRUCTIONS

1. Preheat the oven to 180°C.

2. Heat the oil in a 25cm skillet over medium-high

heat. Dust the chicken with flour and cook in

two batches, turning until golden brown.

Remove the chicken from the pan and set

aside.

3. Return the pan to the heat and fry the pancetta

until well rendered and crispy. Remove the

pancetta using a slotted spoon. Add the butter

to the rendered pancetta oil and sauté the

onion, garlic, thyme and leek. Cook, stirring, for

5 minutes until the leek has softened.

4. Return the chicken and pancetta to the pan

and deglaze with the wine.

5. Allow to cook for 1 minute before adding the

stock and cream.

6. Bring to the boil and simmer for 5 minutes to

reduce and thicken the sauce. Remove from

heat, stir through the chives and season with

salt and pepper to taste. Set the pan aside for

10 minutes to cool.

7. Lay the pastry sheet over the skillet. Trim the

pastry so there is a 2cm border all around. Fold

the edge under itself and crimp to seal. Use the

pastry offcuts to decorate the surface of the pie.

Cut a few small slits in the pastry or use a pie

funnel so the steam can escape and then glaze

with the egg.

8. Put the pan on a baking tray and bake for 25-30

minutes or until the pastry is golden brown and

the filling is bubbling around the edges.


