
chicken pie recipes jamie oliver
Chicken pie recipes Jamie Oliver are a delightful way to bring comfort food to your dining table.
Renowned chef Jamie Oliver has created numerous recipes that highlight the versatility and flavor of
chicken pies. This article will explore some of his most popular chicken pie recipes, provide tips for
perfecting your pie-making skills, and offer variations to suit different palates. Whether you're a
novice cook or a seasoned kitchen veteran, these recipes are sure to impress your family and friends.

Why Choose Chicken Pies?

Chicken pies are a popular dish in many cultures, loved for their rich flavors and comforting
qualities. Here are a few reasons why chicken pies stand out:

Versatility: Chicken pies can be made with various ingredients, allowing for creativity in the
kitchen.

Health Benefits: Chicken is a lean protein, and when combined with vegetables, it creates a
nutritious meal.

Comfort Food: The combination of flaky pastry and hearty filling provides warmth and
satisfaction, making it perfect for family gatherings or cold evenings.

Essential Ingredients for Chicken Pies

When making chicken pies, certain ingredients are essential to achieve that rich, satisfying flavor.
Here are some key components you will need:

Chicken: Boneless, skinless chicken breasts or thighs work best.1.

Vegetables: Carrots, peas, onions, and celery are classic choices.2.

Stock: Chicken stock enhances the depth of flavor.3.

Herbs: Fresh herbs like thyme, rosemary, or parsley add freshness.4.

Pastry: Puff pastry or shortcrust pastry can be used for the crust.5.



Classic Chicken Pie Recipe from Jamie Oliver

Jamie Oliver’s classic chicken pie recipe is a fantastic way to start your journey into the world of
chicken pies. Here’s how to make it:

Ingredients

- 1 kg chicken thighs, boneless and skinless
- 2 tbsp olive oil
- 1 onion, chopped
- 2 carrots, diced
- 2 celery sticks, diced
- 2 cloves garlic, minced
- 1 tbsp fresh thyme leaves
- 500 ml chicken stock
- 100 ml double cream
- Salt and pepper to taste
- 500 g puff pastry
- 1 egg, beaten (for egg wash)

Instructions

1. Prepare the Chicken:
- Heat the olive oil in a large pan over medium heat. Add the chicken thighs and cook until browned.
Remove and set aside.

2. Cook the Vegetables:
- In the same pan, add the onion, carrots, celery, and garlic. Sauté for about 5 minutes until
softened.

3. Combine Ingredients:
- Add the thyme, browned chicken, chicken stock, and double cream to the pan. Season with salt and
pepper. Simmer for 20-25 minutes until the chicken is cooked through.

4. Cool the Filling:
- Once cooked, remove from heat and allow the filling to cool completely.

5. Prepare the Pastry:
- Preheat your oven to 200°C (400°F). Roll out the puff pastry on a floured surface.

6. Assemble the Pie:
- Place the cooled chicken filling in a pie dish, cover it with the rolled pastry, and seal the edges. Cut
a few slits in the top for steam to escape. Brush with the beaten egg.

7. Bake:
- Bake in the preheated oven for 25-30 minutes or until the pastry is golden and crisp.



8. Serve:
- Let the pie cool for a few minutes before serving. Enjoy with a side of your favorite vegetables or a
simple salad.

Variations on Chicken Pie Recipes

While the classic chicken pie is delicious on its own, there are several variations to consider that can
bring new flavors and textures to your dish.

1. Chicken and Mushroom Pie

Adding mushrooms to your chicken pie introduces an earthy flavor. Simply sauté sliced mushrooms
with the onions and garlic for a deeper taste.

2. Creamy Chicken and Spinach Pie

For a healthier twist, incorporate fresh spinach into the filling. The creaminess can be enhanced by
using crème fraîche instead of double cream.

3. Spicy Chicken Pie

For those who enjoy a kick, add some chili flakes or diced jalapeños to the filling. This variation pairs
well with a flaky crust.

4. Mediterranean Chicken Pie

Incorporate sun-dried tomatoes, olives, and feta cheese into the filling for a Mediterranean touch.
Use herbs like oregano and basil to enhance the flavor profile.

5. Chicken and Leek Pie

Leeks add a subtle sweetness. Sauté sliced leeks along with the carrots and celery for a unique
flavor combination.

Tips for Perfecting Your Chicken Pie

Creating the perfect chicken pie requires attention to detail. Here are some expert tips to help



elevate your dish:

Choose the Right Pastry: Puff pastry gives a light, flaky texture, while shortcrust pastry
offers a denser base. Choose according to your preference.

Let the Filling Cool: Always allow the filling to cool before adding the pastry, as this
prevents the pastry from becoming soggy.

Season Well: Don’t skimp on seasoning; taste the filling before sealing the pie and adjust
accordingly.

Use Egg Wash: Brushing the pastry with beaten egg before baking gives it a beautiful golden
color.

Don’t Rush the Baking: Ensure the pie is baked until the pastry is golden and cooked
through for the best texture.

Conclusion

Chicken pie recipes from Jamie Oliver offer a delightful culinary experience that combines comfort
and creativity. Whether you stick to the classic recipe or explore exciting variations, these pies are
sure to become a favorite in your household. With the right ingredients, a bit of patience, and some
kitchen know-how, you can create a delicious chicken pie that will warm hearts and fill bellies.
Gather your ingredients, roll up your sleeves, and get ready to enjoy a slice of homemade goodness!

Frequently Asked Questions

What is Jamie Oliver's signature chicken pie recipe?
Jamie Oliver's signature chicken pie features a creamy filling made with chicken, leeks, and a blend
of herbs, all encased in a golden, flaky pastry.

Can I substitute ingredients in Jamie Oliver's chicken pie
recipe?
Yes, you can substitute chicken with turkey or use a mix of vegetables for a vegetarian version.
Additionally, different herbs can be used based on personal preference.

How long does it take to prepare Jamie Oliver's chicken pie?
Preparation time for Jamie Oliver's chicken pie is approximately 30 minutes, with an additional
cooking time of about 45 minutes.



What type of pastry does Jamie Oliver use for his chicken pie?
Jamie Oliver typically uses shortcrust pastry for the base and puff pastry for the top, which creates a
delicious contrast in texture.

Is Jamie Oliver's chicken pie recipe suitable for freezing?
Yes, Jamie Oliver's chicken pie can be frozen. It's best to freeze it before baking and then cook it
from frozen, adding extra time to the cooking duration.

What side dishes pair well with Jamie Oliver's chicken pie?
Jamie Oliver's chicken pie pairs well with a simple green salad, steamed vegetables, or mashed
potatoes for a comforting meal.

Where can I find Jamie Oliver's chicken pie recipe online?
You can find Jamie Oliver's chicken pie recipe on his official website, as well as in his cookbooks and
cooking shows.
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