chicken and leek pie recipe

Chicken and leek pie recipe is a classic dish that combines tender chicken,
sweet leeks, and a creamy sauce, all encased in a golden, flaky pastry. This
comforting meal is perfect for family gatherings, special occasions, or
simply a cozy night in. In this article, we will explore the origins of this
delectable pie, the ingredients you’ll need, step-by-step instructions for
making it, and some tips for perfecting your chicken and leek pie.

Origins of Chicken and Leek Pie

The chicken and leek pie has roots in British and French cuisine, where pies
are a staple comfort food. The combination of chicken and leeks is
particularly popular in Welsh cooking, with leeks being a symbol of Wales.
Historically, the dish was made using leftover roast chicken, making it a
practical way to utilize leftovers while creating a hearty meal. Over the
years, the recipe has evolved, and today, it’s beloved for its rich flavors
and satisfying texture.

Ingredients for Chicken and Leek Pie

To create a delicious chicken and leek pie, you will need the following
ingredients:

500g (1 lb) of chicken breast or thigh, diced

2 large leeks, cleaned and sliced

1 medium onion, chopped

2 cloves of garlic, minced

200ml (7 fl oz) of chicken stock

150ml (5 fl oz) of double cream

2 tablespoons of plain flour

2 tablespoons of olive oil or butter

1 tablespoon of fresh thyme or 1 teaspoon of dried thyme

Salt and pepper to taste



e 1 egg (for egg wash)

e Ready-made puff pastry or shortcrust pastry (enough to cover your pie
dish)

These ingredients come together to create a rich filling that pairs perfectly
with a crisp pastry base.

Step-by-Step Instructions

Now that you have your ingredients ready, let’s dive into the step-by-step
process of making chicken and leek pie.

Step 1: Prepare the Filling

1. Cook the Chicken: In a large skillet or frying pan, heat the olive oil or
butter over medium heat. Add the diced chicken and cook until it’'s browned
and fully cooked through. This should take about 5-7 minutes. Remove the
chicken from the pan and set it aside.

2. Sauté the Vegetables: In the same pan, add the onions and garlic. Sauté
until the onions become translucent, about 3-4 minutes. Then, add the sliced
leeks and continue to cook for another 5 minutes until they are soft.

3. Make the Sauce: Sprinkle the flour over the cooked vegetables and stir
well to combine. Cook for an additional minute to eliminate the raw flour
taste. Gradually pour in the chicken stock, stirring constantly to avoid
lumps. Bring the mixture to a simmer and let it thicken for a couple of
minutes.

4. Add Cream and Seasonings: Once the sauce has thickened, stir in the double
cream and add the cooked chicken back into the pan. Season with thyme, salt,
and pepper. Mix well and let it simmer for another 2-3 minutes before
removing it from the heat.

Step 2: Assemble the Pie

1. Preheat the Oven: Preheat your oven to 200°C (400°F).

2. Prepare the Pastry: Roll out your pastry on a lightly floured surface. If
you’'re using puff pastry, aim for about 3mm thick. For shortcrust pastry, you
can also use a ready-made option to save time.



3. Line the Pie Dish: Grease a pie dish or a round baking tin with a little
butter. Carefully place the rolled-out pastry into the dish, pressing it down
to fit snugly. Trim any excess pastry hanging over the edges.

4. Fill the Pie: Spoon the chicken and leek filling into the pastry-lined
dish, making sure to distribute it evenly.

5. Cover the Pie: Roll out another piece of pastry and place it over the
filling. Press the edges together to seal the pie, and trim any excess

pastry. You can use a fork to crimp the edges for a decorative finish.

6. Add an Egg Wash: Beat the egg in a small bowl and brush it over the top of
the pie. This will give it a beautiful golden color when baked.

Step 3: Bake the Pie

1. Bake: Place the pie in the preheated oven and bake for 25-30 minutes, or
until the pastry is golden brown and crispy. Keep an eye on it; if the edges
brown too quickly, cover them with foil.

2. Cool and Serve: Once baked, remove the pie from the oven and let it cool

for a few minutes before serving. This allows the filling to set slightly,
making it easier to slice.

Serving Suggestions

Chicken and leek pie is a versatile dish that can be served with various
sides. Here are some popular options:

e Mashed potatoes

e Steamed vegetables (like carrots or green beans)

e Side salad with a light vinaigrette

e Garlic bread for soaking up any leftover sauce

Feel free to mix and match based on your preferences and seasonal
availability.



Tips for Perfecting Your Chicken and Leek Pie

To ensure that your chicken and leek pie is a hit, consider the following
tips:

1. Use Quality Ingredients: Fresh chicken and leeks make a significant
difference in flavor. If possible, opt for organic or locally sourced
ingredients.

2. Customize the Filling: Add other vegetables, such as mushrooms or
carrots, to enhance the filling. You can also include herbs like parsley
or tarragon for an added flavor boost.

3. Make Ahead: The filling can be prepared a day in advance and stored in
the fridge. Simply assemble and bake the pie when you’re ready to serve.

4. Freezing: This pie freezes beautifully. Assemble the pie but do not bake
it. Wrap it tightly in cling film and store it in the freezer. When
you're ready to eat, bake from frozen; just add an extra 10-15 minutes
to the cooking time.

Conclusion

The chicken and leek pie recipe is a delightful way to bring comfort food to
your dining table. With its savory filling and flaky pastry, it'’s sure to
become a family favorite. By following the steps outlined in this article and
incorporating your personal touches, you can create a pie that not only
tastes great but also warms the heart. So gather your ingredients, roll up
your sleeves, and enjoy the process of making this classic dish!

Frequently Asked Questions

What are the key ingredients for a chicken and leek
pie?

The key ingredients for a chicken and leek pie include chicken breasts,
leeks, butter, flour, chicken stock, cream, and a pastry crust (either
shortcrust or puff pastry).

How long does it typically take to prepare chicken



and leek pie?

Preparation time for chicken and leek pie is usually around 30 minutes, while
cooking time can take about 30-40 minutes, making the total time
approximately 1 to 1.5 hours.

Can I make chicken and leek pie ahead of time?

Yes, you can prepare the filling ahead of time and store it in the
refrigerator. The pie can also be assembled and frozen before baking, then
cooked directly from frozen, adding extra time to the baking process.

What can I use instead of cream in a chicken and
leek pie?

You can substitute cream with alternatives like half-and-half, Greek yogurt,
or a non-dairy milk mixed with cornstarch for thickening. For a healthier
option, you might use low-fat yogurt or cottage cheese.

Is it possible to make a vegetarian version of
chicken and leek pie?

Yes, you can make a vegetarian version by substituting the chicken with
mushrooms or a mix of vegetables, and using vegetable stock instead of
chicken stock, while keeping the leeks as a key ingredient.

What types of pastry work best for chicken and leek
pie?

Shortcrust pastry is commonly used for a hearty base, while puff pastry can
be used for a lighter, flaky topping. Both can yield delicious results.

How do I know when the chicken and leek pie is done
cooking?

The chicken and leek pie is done when the pastry is golden brown and flaky,
and the filling is bubbling. You can also check that the chicken is cooked
through and the internal temperature reaches at least 165°F (74°C).

Can I add other vegetables to chicken and leek pie?

Absolutely! You can add vegetables like carrots, peas, or potatoes to enhance
the flavor and texture of the pie.

What should I serve with chicken and leek pie?

Chicken and leek pie pairs well with a simple green salad, steamed



vegetables, or mashed potatoes for a hearty meal.

How can I make my chicken and leek pie more
flavorful?

To enhance flavor, consider adding herbs like thyme or tarragon, garlic, or a
splash of white wine to the filling while cooking. A bit of mustard can also
add a nice kick.
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