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Chicken and wild mushroom pie

Ingredients
For the rough puff pastry

250g/9oz plain flour

250g/9oz very cold butter, cut into small cubes

½ tsp salt

125ml/4fl oz ice-cold water

For the pie
25g/1oz butter

1 banana shallot, finely chopped

1 garlic clove, finely sliced

2 large boneless and skinless chicken breasts, cut into 1cm/½in thick
slices

150g/5½oz mixed mushrooms, such as chanterelle, girolles and
chestnut mushrooms, chestnuts cut into quarters, rest left whole

50ml/2fl oz Madeira

150ml/5fl oz chicken stock

2 tbsp chopped tarragon leaves

200ml/7fl oz double cream

2 free-range egg yolks, lightly beaten

sea salt and freshly ground black pepper

Preparation method
1. For the rough puff pastry, place the flour in a mound on a clean work

surface and make a well in the centre. Place the butter and salt in the
well and work them together with the fingertips of one hand,
gradually drawing the flour into the centre with the other hand.

2. When the cubes of butter have become small pieces and the dough
is grainy, gradually add the iced water and mix until it is all
incorporated, but don’t overwork the dough – you should have a
marbled effect with the butter without mixing it in completely.

3. Roll the mixture into a 2.5cm/1in-thick rectangle, wrap in cling film
and refrigerate for 20 minutes.

4. When the pastry is chilled, flour the work surface and roll out the
pastry into a 40x20cm/16x8in rectangle.

5. Fold the top third down to the centre, then the bottom third up and
over that. Give it a quarter-turn.

6. Roll the block of pastry into a 40x20cm/16x8in rectangle as before,
and fold it into three again. These are the first two turns. Rest the
pastry in the fridge for at least 20 minutes between turns. Repeat two
more times to make four turns.

over 2 hours
preparation time

30 mins to 1 hour
cooking time

Serves 4

By James Martin
From Saturday Kitchen

James gives the traditional
chicken and mushroom pie a
special twist with wonderful
wild mushrooms and Madeira.
Save on the washing up by
baking in the pan used to make
the filling or simply bake it in a
pie dish. Serve with sautéed
greens for a wonderful supper. 

Equipment: you will need an
ovenproof frying pan for this
recipe.
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7. Wrap the pastry in cling film and refrigerate for at least 30 minutes
before using.

8. For the pie, preheat the oven to 200C/180C Fan/Gas 6.

9. Heat a large ovenproof frying pan until hot, add the butter and when
the butter is foaming, add, the shallot and garlic and fry for a minute.
Add the chicken and fry until just coloured.

10. Add the mushrooms and fry over a high heat for 2-3 minutes, or
until just softened. Add the Madeira and flambé by tipping the pan
towards the flame or  carefully lighting using cooks' matches.
(CAUTION: make sure there are no flammable materials above the
pan when flaming.)

11. Add the chicken stock and bring to a simmer, then add the tarragon
and cream and simmer for five minutes. Add salt and pepper to
taste and then set aside to cool.

12. Roll out the pastry until it is 5cm/2in wider than the ovenproof frying
pan and about 4-5mm thick. Brush the edges of the frying pan with
beaten egg and then lay the pastry over the top of the pie filling and
crimp at the edges. Trim away any excess pastry and brush the top
of the pie with the remaining egg. Use any pastry trimmings to
make leaves to decorate the top of the pie.

13. Bake for 25 minutes, or until the pastry is crisp and golden-brown
and the filling bubbling.
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