Hot Chicken Pie

4 chicken breast pieces

1 stock cube and 200mls water

1 onion

1 red pepper

1 leek

50g marg

50g (2 tablespoons) flour

100g grated cheese

1 tsp chilli powder (if wanted)

1 small packet frozen/fresh puff pastry

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

2. When cooked, lift cooked chicken out of the pan and reserve the stock.

3. Peel and chop onion and leek, de-seed and dice pepper.

4. Melt marg in pan and fry onion, leek and pepper for approx. 10 mins.

5. Stir the flour into the softened vegetables and then add the stock stirring all the time. Add chilli powder.

6. Bring to the boil and simmer for a few minutes. Take off the heat and add the grated cheese and the chicken cut into bite sized pieces.

7. Place chicken mixture into pie dish.

8. Roll out pastry to fit dish.

9. Place top on pie dish. Knock up and crimp edges.

10. Bake Gas mark 6 or 7 for approx. 20 mins.

