
Union Chicken is a full-service restaurant where guests are welcome to sit right up at the open
concept kitchen and watch the 'spitmaster' expertly prepare our birds for your enjoyment. More
than just a rotisserie chicken joint, guests can also enjoy a selection of sandwiches, fried chicken to
share, mouthwatering sides, and decadent desserts.

Chicken Pot Pie 



Make sure you’ve got a Baking Tray, a Timer, a Brush, a Rolling Pin, a Small Bowl, a 
Fork, and a Paring Knife. It’s also ideal to have a few staples on hand like Kosher Salt or 
Sea Salt, some Finishing Salt, All-Purpose Flour, 1 Egg, and some Water. Now, let’s get 
cooking!

I N G R E D I E N T S
4 PEOPLE

9- inch round foil 
sheet pan 1 unit

Rolled puff pastry 2 sheets 

Pot pie filling  1 L

ALLERGENS

S TA R T
BEFORE YOU

30 MINUTES

Preparation, Cooking and Plating Instructions 

Preparation:

1. Preheat your oven to 350°F

2. On a lightly floured work surface, roll out Puff Pastry sheet to about 4-5 mm thick 

3. Using the 9-inch Round Roil pan upside-down as your template and a paring knife cut 2 circles or 10 inches.

4. Pick up Puff Pastry circle using rolling pin, roll puff pastry circle around rolling pin and unroll over 9-inch round 

foil pan.

5. Add the Chicken Pot Pie filling evenly to pie plate 

6. Using the Rolling Pin again to pick up pastry, gently place second sheet of Puff Pastry circle over the pot pie 

filling. 

7. Lightly press the pastry around the edges of the pan to seal 

8. Using a Fork press the pastry more firmly to create a better seal. 

9. Brush the top of the pie with egg wash. 

10. Bake pie for 35-45 minutes or until golden brown 

11. Remove from the oven and allow pie to rest for 10 minutes 

Egg Wash 

In a Small Bowl whisk 1 egg yolk, 1 pinch of salt and 1 tbsp of water until well combined 

Plating Instructions 

1. Once pie has cooled slightly, cut into desired portions 

2. Place hot and ready pie slice on a plate 

3. Garnish with finishing salt (optional)

4. Enjoy 
We love feedback, so reach out 

with any questions or comments.

Nuts, Dairy, Eggs, Flour, 
Gluten, Onions, Garlic, 

You made this, now show it off!

@union.chicken


