Chicken and Sweetcorn Pie				
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	Ingredients
	Weight
	Ingredient

	
	85g
	Margarine

	
	500g
	Sweetcorn

	
	85g
	Plain flour

	
	1
	Puff pastry sheet

	
	1200g
	Diced chicken 50/50

	
	2ltr
	Semi-skimmed milk

	
	
	

	
	
	

	
	
	

	
	
	



	[bookmark: _GoBack]Method
1. Fry the chicken in a little oil, make a white roux sauce and add the sweetcorn..

2. Place the chicken mixture in a tin and top with the puff pastry sheet.

3. Bake at 180C, 350F gas 4 for 30 minutes until the pastry is crisp and golden.



Allergens: Wheat Gluten Milk
