
Chicken 25th November 

Chunky chicken and potato pie 

SERVES 4–6 

1 tbsp rapeseed oil 

4 large boneless, skinless chicken thighs, trimmed 

2 potatoes, cut into cubes 

2 red onions, cut into wedges 

2 leeks, trimmed and thickly sliced 

2 garlic cloves, halved 

1 bay leaf 

1 tbsp plain flour 

1 tsp chopped fresh thyme 

75g (3oz) button mushrooms, cut in half 

50g (2oz) frozen peas 

300ml (½ pint) crème fraîche 

300ml (½ pint) chicken stock (from a cube is fine but homemade is best) 

2 tbsp chopped fresh flat-leaf parsley 

1 x 375g (13oz) packet of readyrolled puff pastry, thawed if frozen 

1 egg, beaten, to glaze 

sea salt and freshly ground black pepper 

fresh green salad, to serve 

1 Preheat the oven to 190°C (375°F/gas mark 5). 

2 Put the rapeseed oil in a roasting tin. Add the chicken thighs, potatoes, onions, leeks, garlic, 

bay leaf, flour and thyme. Toss together well and season to taste. Roast for 25 minutes, until 

tender, turning the chicken and vegetables occasionally to ensure they cook evenly. 

3 Remove from the oven and fold in the mushrooms and frozen peas, then stir in the crème 

fraîche, chicken stock and parsley. Leave to cool slightly, then transfer to a large pie dish. 

4 Lay the pastry over the pie dish, tucking the edges down the sides. Brush the rim with a 

little water to help it stick, then brush the top of the pie with beaten egg to glaze. Bake in the 

oven for 25–30 minutes, until the pastry has risen and is golden and the chicken and 

vegetables are tender. Reduce the oven temperature if it’s browning too quickly. 

5 To serve, bring the pie directly to the table and serve onto warm plates, handing a bowl of 

the fresh green salad around so that everyone can help themselves. 

 

 

Chicken thighs braised in cider with sweet potatoes 

This recipe has to be one of my all-time favourites that I find myself returning to again and 

again. It has tons of flavour but takes very little time to get in the oven compared to 

traditional casseroles. Ask any good butcher to prepare the chicken thighs for you. I think 

they are so much more succulent 

than chicken breasts. 

SERVES 6–8 

 

 

12 rindless streaky bacon rashers 

12 boneless, skinless chicken thighs 

3 tbsp rapeseed oil 

2 onions, cut into wedges 

2 sweet potatoes, peeled and cut into cubes 

2 garlic cloves, crushed 



275g (10oz) flat mushrooms, sliced 

2 tbsp redcurrant jelly 

finely grated rind of 1 orange 

1 bay leaf 

450ml (¾ pint) chicken stock 

120ml (4fl oz) dry cider 

2 tsp fresh thyme leaves 

1 tbsp chopped fresh flat-leaf parsley 

1 tbsp toasted flaked almonds 

sea salt and freshly ground black pepper 

creamy mashed potatoes, to serve 

1 Preheat the oven to 200°C (400°F/gas mark 6). 

2 Stretch each rasher with the back of a table knife, then use to wrap around a chicken thigh. 

Heat the oil in a large casserole with a lid and cook the wrapped chicken thighs in batches 

until lightly browned all over. Arrange on a plate and set aside. Reduce the heat, then add the 

onions and sweet potatoes and sauté for 5 minutes, until golden. Add the garlic and cook for 

1 minute, stirring to prevent the mixture from sticking. 

3 Add the mushrooms, redcurrant jelly, orange rind and bay leaf, then pour in the stock and 

cider. Bring to the boil, then reduce the heat and return the chicken to the casserole and stir in 

the thyme. Cover and cook in the oven for 1 hour, until the chicken is completely tender and 

the sauce has thickened slightly. Season to taste and stir in the parsley. 

4 To serve, sprinkle the casserole with the flaked almonds, then place directly on the table 

with a large bowl of creamy mashed potatoes to mop up all those delicious juices. 
 


