Marie-Clare Cooks'

Recipe of the Week 20th October 2008
Chicken Pie 
This rich creamy pie is perfect for this cold and miserable weather. Serve with vegetables of your choice. It takes a while to cook, so prep the accompanying vegetables then pour yourself a glass of wine and put your feet up whilst this bubbles away. This recipe serves 6. 
Ingredients:
700g chicken - the best you can afford, so organic, free-range and corn fed is recommended

200g streaky bacon, thinly sliced

1 large leek, sliced into discs

250g button mushrooms, thickly sliced 

1litre chicken stock

250ml dry white wine 

1 bay leaf

Handful of thyme and the same of tarragon 

3 tbsp plain flour 

1 free range egg, beaten 

500g puff pastry 

Vegetable oil and salted butter 

Method
Season the chicken and with salt and pepper and then dust with flour. Using a large casserole dish, seal in some vegetable oil in batches until golden. Remove from the pan and drain on some kitchen paper. 

Then add the leeks and mushrooms to the pan and cook until tender. Add in the remaining flour and mix well, then pour in the stock, and whisk until you have a creamy sauce. Add in a knob of butter to give the sauce a gloss. 

Then add in the wine, bay leaf and thyme. Bring the sauce to the boil then add the chicken and bacon back to the sauce and reduce the heat so that the lot simmers for about 45 mins. 

Remove the thyme and bay leaf and add in the chopped tarragon. Turn off the heat. 

Butter a large pie dish and roll out the pastry to a thickness of about 5mm. Place your pie dish upside down on the pastry and cut around it, allowing for the pastry to fit comfortably over the dish. Then roll out the remaining pastry and cut a lid big enough to fit on top of the pie. Then line the dish with the pastry, trim round the edges and prick the base with a fork and fit the pastry snugly into the dish, pressing in the edges and the top of the dish. Spoon the filling into the pastry.

Brush the edges of the pastry with the beaten egg then place the lid over the top, pressing down a little to secure it. Brush the top of the pie with the rest of the beaten egg or a little milk. Bake for 45 mins at 180C until the pastry is golden brown.
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