Gymkhana Chicken Pie
By Atul Kochlar (Serves 2)

Ingredients
o 1 tbsp coconut or vegetable oil o 1 1tsp ground furmeric
o 1clove o Y tsp ground coriander
o 5 black peppercorns o 2tbsp seasoned flour
o lcm cassia bark o 400ml/14fl oz coconut milk
o 4curry leaves o 110g/40z ready made puff pastry
o 1/31tsp freshly grated root ginger sheet
o 1/2 medium onion, diced o 1 free-range egg, beaten, to brush
o 25g/10oz plain flour the pastry
o salt and freshly ground black pepper
o 2509 chicken breasts (diced) For the crust
o 4-6 baby carrots, peeled, blanched o 1 tsp coriander seeds
and chopped o Y tsp cumin seeds
o 3-6silverskin onions o 1 tsp fennel seeds
o 6-7 green beans chopped and o 1 1sp black sesame seeds
blanched
Method

1. Preheat the oven to 200C/400F/Gas 6.

2. In a large pan heat the oil before frying the cloves, peppercorns, cassia bark and curry
leaves for about a minute. Add the ginger and onion and cook until the onion is translucent.

3. Place the plain flour intfo a bowl with a little salt and freshly ground black pepper, to taste.
Toss the chicken pieces in the flour until they are completely covered.

4. Place the chicken pieces into the pan. Sauté the chicken briefly, browning it on all sides.
Stir in the carrots, silver-skin onions, beans and spices and cook for about one minute. Add
the seasoned flour and cook for a further 2-3 minutes. Stir in the coconut milk and simmer for
another five minutes before removing the pan from the heat. Leave to cool.

5. Spoon the filing intfo a pie dish until the filling almost reaches the top. In the centre of the
dish place a pie funnel or egg cup. This will hold the pastry up as it cooks.

6. On a chopping board or clean surface, roll out the pastry so that it is slightly larger than the
circumference of the pie dish. Use a little water or milk to wet the edges of the pastry and
place it over the pie dish. Pinch the edges firmly to seal the pastry onto the dish.

7. For the curst, use a mortar and pestle to crush the coriander, cumin, fennel and sesame
seeds together.

8. Brush the top of the pie with the beaten egg before sprinkling the spice crust over the top.
Place the pie intfo the oven and cook for 10-15 minutes. Serve immediately.



