
chicken and mushroom pie recipe
Chicken and mushroom pie recipe is a delightful dish that combines the rich
flavors of tender chicken and earthy mushrooms encased in a flaky pastry.
This comfort food is perfect for family dinners, special occasions, or even a
cozy night in. In this article, we will explore the history of chicken and
mushroom pie, the ingredients needed, a step-by-step recipe, and tips for
making the perfect pie.

The History of Chicken and Mushroom Pie

The origins of chicken and mushroom pie can be traced back to traditional
British cuisine, where pies have been a staple for centuries. The combination
of chicken and mushrooms is not only delicious but also practical; mushrooms
were often used to enhance the flavor and stretch the meat further,
especially during times of scarcity.

Pies have evolved over the years, and today, many variations exist,
incorporating different meats, vegetables, and spices. However, the classic
chicken and mushroom pie remains a beloved choice due to its comforting taste
and hearty nature.

Ingredients for Chicken and Mushroom Pie

To make a delicious chicken and mushroom pie, you will need the following
ingredients:

For the Filling:

500g (1 lb) boneless, skinless chicken thighs or breasts, cut into bite-
sized pieces

200g (7 oz) mushrooms, sliced (button or cremini mushrooms work well)

1 medium onion, finely chopped

2 cloves garlic, minced

2 tablespoons olive oil or butter

2 tablespoons all-purpose flour

300ml (10 fl oz) chicken stock



100ml (3.5 fl oz) double cream or heavy cream

1 teaspoon dried thyme or a few sprigs of fresh thyme

Salt and pepper, to taste

For the Pastry:

250g (9 oz) all-purpose flour

125g (4.5 oz) cold butter, cubed

1 large egg, beaten (for egg wash)

Cold water, as needed

Step-by-Step Chicken and Mushroom Pie Recipe

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

Step 1: Prepare the Pastry

1. Mix the Flour and Butter: In a large mixing bowl, combine the flour and
cubed cold butter. Using your fingertips, rub the butter into the flour until
the mixture resembles fine breadcrumbs.

2. Add Water: Gradually add cold water, a tablespoon at a time, mixing until
the dough comes together. Be careful not to overwork the dough.

3. Chill the Dough: Shape the dough into a disc, wrap it in cling film, and
refrigerate for at least 30 minutes. This will help the pastry to firm up and
make it easier to roll out.

Step 2: Cook the Filling

1. Sauté the Onions and Garlic: In a large frying pan, heat the olive oil or
butter over medium heat. Add the chopped onion and minced garlic, and sauté
until the onion becomes translucent.



2. Brown the Chicken: Add the chicken pieces to the pan and cook until they
are golden brown on all sides.

3. Add the Mushrooms: Stir in the sliced mushrooms and cook for another 5
minutes until they are softened.

4. Make the Sauce: Sprinkle the flour over the chicken and mushroom mixture,
stirring well to coat. Gradually add the chicken stock, stirring continuously
to prevent lumps. Bring the mixture to a simmer and cook for about 5 minutes
until it thickens.

5. Add Cream and Seasoning: Stir in the double cream and thyme, and season
with salt and pepper to taste. Remove from heat and let it cool while you
prepare the pastry.

Step 3: Assemble the Pie

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

2. Roll Out the Pastry: On a floured surface, roll out two-thirds of the
chilled pastry to fit your pie dish.

3. Line the Pie Dish: Carefully place the rolled-out pastry into the pie
dish, trimming any excess that hangs over the edges.

4. Fill the Pie: Spoon the cooled chicken and mushroom filling into the
pastry-lined dish.

5. Top with Pastry: Roll out the remaining pastry to cover the top of the
pie. Seal the edges by crimping with your fingers or a fork. Make a few slits
in the top to allow steam to escape.

6. Egg Wash: Brush the top of the pie with the beaten egg to give it a
beautiful golden color when baked.

Step 4: 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 the filling is bubbling.

2. Cool and Serve: Once baked, remove the pie from the oven and let it cool
for a few minutes before serving. This will help the filling set slightly,
making it easier to slice.



Tips for the Perfect Chicken and Mushroom Pie

To ensure your chicken and mushroom pie turns out perfectly every time,
consider these tips:

Use Quality Ingredients: Fresh, high-quality chicken and mushrooms will
enhance the overall flavor of your pie.

Experiment with Flavors: Feel free to add other ingredients such as
peas, carrots, or herbs like parsley or rosemary for added flavor and
texture.

Don’t Overwork the Pastry: Handle the pastry as little as possible to
keep it light and flaky.

Let it Rest: Allow the pie to rest for a few minutes after baking to let
the filling set before cutting it.

Make Ahead: You can prepare the filling in advance and assemble the pie
just before baking for convenience.

Conclusion

The chicken and mushroom pie recipe is a classic dish that brings warmth and
comfort to any table. With its savory filling and flaky pastry, this pie is
sure to impress family and friends alike. Whether enjoyed on a chilly evening
or served at a gathering, this dish is a hearty and satisfying choice. So,
roll up your sleeves, gather your ingredients, and get ready to enjoy a slice
of homemade goodness!

Frequently Asked Questions

What are the key ingredients for a chicken and
mushroom pie?
The key ingredients for a chicken and mushroom pie include chicken breast,
mushrooms, onion, garlic, chicken broth, heavy cream, flour, butter, and a
pie crust.

How can I make my chicken and mushroom pie filling



more flavorful?
To enhance the flavor of your filling, consider adding herbs like thyme or
rosemary, a splash of white wine, or using a mix of different mushrooms for
depth.

Can I use store-bought pie crust for my chicken and
mushroom pie?
Yes, using a store-bought pie crust can save time. Just ensure it’s thawed
properly before use, and follow the package instructions for baking.

What sides pair well with chicken and mushroom pie?
Chicken and mushroom pie pairs well with sides like a fresh green salad,
steamed vegetables, or creamy mashed potatoes.

How long does it take to cook a chicken and mushroom
pie from scratch?
Cooking a chicken and mushroom pie from scratch typically takes about 1.5 to
2 hours, including preparation and baking time.

Can I freeze chicken and mushroom pie, and if so,
how?
Yes, you can freeze chicken and mushroom pie. Allow it to cool completely,
wrap it tightly in plastic wrap and aluminum foil, and store it in the
freezer for up to 3 months. Thaw in the refrigerator before reheating.
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