 Chicken Pie
Roast a whole chicken using Ina Paarman chicken stock rubbed onto the skin, as well as Robertsons Chicken Herbs and Spices. The chicken is cooked sufficiently when the juices have started browning in the pan. Cook covered. Sauté 2 chopped onions in the juices (chicken removed) then add 200g sliced (Paris/Portobellini) mushrooms and cook till soft- about 5 minutes. Thicken the gravy with flour and milk. Cut chicken into pieces (not too small!) and add to the gravy sauce.
 Pie Crust
120g flour

2 mls salt

10 mls baking powder

1 large egg

80 mls oil

125 mls milk

125 – 250 mls grated cheese (Comté, Gouda or Cheddar)
Sift dry ingredients, beat egg oil and milk, add all together, cheese too, and spread over the chicken pie filling. This is a spreadable dough! Bake at 180°C until the crust is golden brown.
If this dough doesn’t spread very easily, add a splash extra milk- the flour we use here in France seems to absorb more liquid (if that is at all possible...)
Serve with love and lots of vegetables!

Love from

Sue (My Mum)
