
 

Anchor of Hope 
Simple Cooking with Graham and Joan 

 
CHICKEN PIES 

 

 

DATE:     07/09/2019 THIS RECIPE IS FOR 10 PERSONS YIELD: 10 servings 

PORTION SIZE – see photo PREPARATION TIME: 1 hour BAKING TIME: 20 minutes 
 

INGREDIENTS: 
PASTRY:  FILLING:  

500g Plain Flour, Plus Extra For Rolling 250g Frozen Peas (Or A Can Petit Pois) 
350g Unsalted Butter Or Margarine (Chilled) 2 Garlic Cloves, Finely Chopped 

5g Salt 2 Onions, Finely Chopped 
5g Sugar 300ml Milk 

+/- 150ml Iced Water 150ml Chicken Stock 
  45mls Fresh Thyme, Finely Chopped 

FILLING:  45mls Fresh Coriander, Finely Chopped 
30ml Butter 100g Butter 
4 - 6 Chicken Pieces / Quarters Etc. 60-75ml Plain Flour For Thickening 

2 Carrots – Finely Sliced  Salt To Taste 
1 Celery – Finely Sliced  White Pepper To Taste 

 

METHOD: 
 
To make the pastry: 
 

1. Dice the butter; 
2. Pulse with flour in food processor until mixture resembles 

fine breadcrumbs.  
3. Add water, salt and sugar. Continue to pulse until dough 

starts to form into a ball.  
4. Wrap dough in clingfilm. Place in fridge 20 minutes, until 

ready to use. 
 

Filling: 
 

1. Place chicken pieces in large pot with celery & carrot, top 
with water so the chicken is just covered.  

2. Place on medium / low heat and simmer gently 30 – 40 
minutes, or until the chicken is cooked.  

3. While chicken is cooking, gently fry garlic, thyme and 
onions in 50g butter, until you can see through the onions. 

4. When chicken is cooked, remove skin & take meat off 
bones and shred into small pieces.  

5. Reserve 100ml cooking liquid for sauce.  
6. To make sauce, start with a roux by melting butter in saucepan over medium heat, stir in flour and 

cook for a minute, until thick. Add milk, slowly, constantly whisking until incorporated and smooth. 
Add chicken stock, salt and pepper. Continue whisking. Increase heat to medium / high until sauce is 
cooked and thick. 

 
 



 

Anchor of Hope 
Simple Cooking with Graham and Joan 

 
CHICKEN PIES 

 

 
Preheat the oven to 200 °C. 
 
Roll out the pastry on a lightly floured surface until it is 
between 3 – 5mm thick. 
 

1. Cut in circles (using a side plate is sometimes easier); 
2. Place a few spoonfuls of filling into each circle; 
3. Pull the pie crust over the filling, then press down, 

leaving a small border along the edge. 
4. Now fold that edge over and crimp with your fingertips. 
5. Place the pies onto sheet pans, with 4 pies on each pan. 
6. Cut slits into the pies, and brush with egg wash. 
7. Bake for 25 – 30 minutes or until the tops are a deep golden brown and flaky. Serve warm or at room 

temperature. 

 

 


