
Chicken and leek pie by Neil Forbes 
Serves 2 
 
Ingredients 
 
1 breast of good free range organic chicken, 
diced into 1 inch cubes 
1/2 medium sized leek, washed, shredded and 
washed again cut into small 1 cm pieces 
1 shallot, peeled and thinly sliced 
1 sprig of thyme 
1 tablespoon or 2 of leftover white sauce or béchamel 
1 tablespoon of good  grain mustard 
good salt and pepper 
a splash of rapeseed oil 
a wee knob of butter 
 
For the pastry 
 
Ingredients 
 
125g plain flour 
65g butter  
enough water to make a dough 
pinch of salt 
 
Simply rub the butter into the sifted flour and add the salt, don’t over work the dough, add the 
water a few splashes at a time to make a firm dough, rest for 20 mins and roll out onto a floured 
surface to about 1/2 cm thick, it’s ready now for going onto of your pie. 
 
To make the pie filling 
 
In a medium sized pot add a splash of oil and sweat the shallots and leeks down. Add a knob of 
butter, salt and pepper and the thyme, it should sweat for 5 to 7 mins on a moderate heat. 
 
 Meanwhile add the diced chicken and the white sauce and the grain mustard to the mix, season 
again and cook until the chicken meat is cooked through and piping hot for you to taste, add the mix 
to a pie dish. I use a ceramic eared pie dish, lay the pastry on top and crimp the edges attractively, 
make a couple of holes on the top. 
 
Using the egg, crack it into a cup, season it and whisk the egg.  Using a pastry brush, brush this egg 
wash onto your pastry and bake in a hot oven for 25 to 30 mins until golden brown and piping hot. 
 
 


