Chicken au Gratin

3 – 4 chicken breast pieces

1 stock cube and 200 mls water

250 mls milk


)

2 tablespoons flour

)
béchamel sauce

50g marg


)

4 tablespoons lemon juice

1 small onion

2 hard boiled eggs

pinch of mixed herbs or marjoram, salt and pepper

2 tablespoons cornflake crumbs

50g cheese (grated)

1. Poach chicken for approx. 20 mins with stock and water. 

2. Peel and chop onion. Scald milk i.e. bring to boiling point (WASH PAN!)

3. Melt marg in pan. Add onion and fry gently without onion colouring.

4. Stir in the flour and then GRADUALLY add scalded milk a little at a time until all added. Return to heat and bring to boil.

5. Add lemon juice and seasoning and simmer for 5 minutes.

6. Remove from heat and add chopped up pieces of chicken and chopped hard boiled eggs.

7. Place into shallow ovenproof dish. Sprinkle grated cheese and cornflake crumbs over the top

8. Bake at the top of a hot oven (Gas 6 – 7) for 15 mins. 

