CHICKEN POT PIE WITH LEEKS AND THYME
1 
large egg

1 
tablespoon water

½ 
(17.3-ounce) package frozen puff pastry sheets, thawed

½ 
cup (4 ounces) unsalted butter

2 
cups thinly sliced leek (from 1 large leek)

1 
cup chopped carrots (from 3 medium carrots)

½ 
cup all-purpose flour (about 2 1/8 ounces), plus more for work surface

2½ 
cups chicken stock

4 
cups shredded rotisserie chicken

1 
cup frozen petite sweet peas, thawed

¼ 
cup heavy cream

1 
tablespoon Dijon mustard

1 
tablespoon chopped fresh flat-leaf parsley

2 
teaspoons chopped fresh thyme, plus thyme leaves for garnish

1½ 
teaspoons kosher salt

½ 
teaspoon black pepper

Gather the ingredients.

Whisk together egg and 1 tablespoon water in a small bowl.

Roll pastry sheet into a 12-inch square on a lightly floured surface. Cut into 16 (3-inch) squares. Set egg wash and pastry squares aside.

Preheat oven to 400°F with rack in lower third of oven. Melt butter in a deep 10-inch ovenproof skillet over medium-high. Add leek and carrots; cook, stirring often, until softened, about 6 minutes. Sprinkle with flour; cook, stirring constantly, 1 minute.

Stir in stock; bring mixture to a simmer.

Simmer, stirring constantly, until mixture thickens, 1 to 2 minutes.

Stir in chicken, peas, cream, Dijon, parsley, thyme, salt, and pepper. Remove from heat.

Brush pastry squares with egg wash; arrange squares on top of hot chicken mixture in skillet, slightly overlapping so entire surface of chicken mixture is covered. Place skillet on a rimmed baking sheet.

Transfer baking sheet with skillet to preheated oven. Bake until top is browned and filling is bubbly, about 20 minutes. Remove from oven and let stand 10 minutes. Sprinkle with fresh thyme leaves and serve.
Come for the patchwork of crispy, golden brown puff pastry, stay for the comforting, classic flavors of the filling. Thyme lends a cozy, traditional taste to this leek and chicken pie, while Dijon mustard adds a subtle, unexpected punch.
This streamlined chicken pot pie recipe is a snap to make, thanks to three key things. First, it calls for precooked chicken; rotisserie chicken is great here, and feel free to use what you have on hand — you'll need 4 cups, shredded. Second, the recipe forgoes the double crust (which would demand more assembly time), instead utilizing flaky store-bought puff pastry to line only the pie's top. Last, the entire dish comes together in one pan. After the filling cooks on the stove, it's left in the heavy skillet, covered with squares of puff pastry, and transferred to the oven.
Once the pastry is browned and the filling is bubbling, remove the leek and chicken pie from the oven. 
Be sure to let it cool and rest for 10 minutes before digging in.
SERVES: 6

04/22/2023

Super easy and delicious! First time making it last weekend. Used the entire puff pastry instead of cutting into squares. Fresh thyme was worth it. Highly recommend this recipe!

Food & Wine Member

04/02/2023

I’ve been going back to this dependable recipe for years. Classic flavors and you can switch out the veggies for what you have. I mix ground cumin and coriander into the flour ;)

Food & Wine Member

01/05/2023

Delicious! So easy and flavorful. I made a couple of adjustments to the recipe, however. I don’t care for store bought rotisserie chicken - I feel like everything you make with it tastes the same. So I roasted some boneless skinless chicken breasts and thighs in the oven and then pulled apart. I didn’t use fresh time because I had dried thyme from La Boite that’s just as good. And lastly, I subbed half a cup of the stock for a dry white wine. The flavor goes well with the leeks. Will definitely make again and again.
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Food & Wine Member

12/19/2022

This recipe is alchemy, so delicious.

Food & Wine Member

11/05/2022

Hands down best chicken pot pie I have ever had. My husband wanted to make it again the next weekend. Easy and better than resistant quality.

Pam Skrzypczak

10/05/2022

Definitely could have used a couple of bay leaves.

Food & Wine Member

10/02/2022

Really delicious. Store was out of leeks and fresh thyme, so I subbed in shallots and dry thyme. Also, broiled at end to brown. Great dinner for a chilly night!

Einer2

03/25/2022

Love the flavor of leeks in a pot pie! The Dijon was a nice touch-not in your face but added a great flavor. Used 3 large carrots and added a can of mushrooms (6.6 oz with drain weight of 4 oz.). One can of chicken stock plus the liquid from the mushrooms. Dry thyme because it's still winter in Ohio! Made it in a deep baking dish, so no worries about spill-over. I had some scraps of good butter puff pastry to use and loved it but a standard pie crust would be great as well.

