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Chicken Encroute
40g Lardons 
10ml Oil 
Pinch of Paprika 
50g Butter 
50g Flour 
150ml Milk 
1tsp Mustard 
Salt & Pepper (to taste) 
100g Cheese 
250g Puff pastry 
260g Chicken breasts 
1 x Egg 
120g Carrots 
200g Potatoes

1. Preheat the oven to 180°c.

2. Fry lardons in small amount of oil, add 
the paprika, drain on kitchen paper 
and cool.

3. Melt the butter in a saucepan, add the 
flour and stir to form a roux, stir until 
all the flour is absorbed and then start 
to gradually add the milk.  Once all 
the milk has been incorporated, whisk 
in the mustard and season with sea 
salt & white pepper.

4. Add the cheese to the sauce, once 
melted remove the sauce from the 
heat and cool.  Stir in the bacon 
lardons.

5. Place some of the cheese sauce in the 
middle of each square of puff pastry 
and place the chicken breast on top.  
Roll up and seal the edge with egg.

6. Brush the parcel and place a piece of 
pastry cut out with a lattice cutter on 
top.  Trim and tuck any loose edges 
under and place on a greased baking 
sheet.

7. Brush the parcel with beaten egg and 
place the parcels in the preheated 
oven for 30-40 minutes.

8. Peel & chop the carrots and potatoes, 
place into boiling water until cooked, 
drain well.

9. Place a knob of butter back into the 
saucepan, allow the butter to melt 
then place potatoes and carrots back 
into saucepan and coat lightly with 
melted butter.

10. Once the chicken is cooked and the 
pastry is golden brown, remove the 
chicken from the oven.

To Serve: Place chicken 
en croute, potatoes and 
vegetables onto preheated 
plate and serve.

I like it and like to cook it!
Riley Gregory 
Aged 10


