FRENCH ONION CHICKEN POT PIE
6 
(about 2 ½ pounds total) bone-in, skin-on chicken thighs

2 
tablespoons, plus 2 teaspoons olive oil, divided

2 
teaspoons kosher salt, divided

1 
teaspoon black pepper, divided

1 
frozen puff pastry sheet, thawed (from 1 [17.3-ounce] package)

1 
large egg, beaten

2 
tablespoons unsalted butter

2 
medium-size (about 1 pound, 4 ounces total) yellow onions, halved lengthwise and 
sliced ¼-inch-thick (4 ½ cups)

2 
large (6 ounces total) carrots, peeled and cut into ½-inch cubes (1 cup)

¼ 
cup water

1 
tablespoon minced garlic (from 3 garlic cloves)

¼ 
cup dry sherry

3 
tablespoons all-purpose flour, plus more for work surface

2 
cups beef stock

2 
teaspoons chopped fresh thyme, plus more for garnish

¾ 
teaspoon chopped fresh rosemary

4 
ounces shredded Gruyère cheese, shredded (1 cup)

Preheat oven to 425°F. Place chicken, 2 teaspoons of the olive oil, 1 teaspoon of the salt, and ½ teaspoon of the pepper in a large bowl; toss to coat. Place chicken, skin side up, on a baking sheet lined with aluminum foil. Bake in preheated oven until golden brown and a thermometer inserted into thickest portion of chicken registers 165°F, about 35 minutes. Remove chicken from oven, and let cool at room temperature until chicken is easy to handle, about 10 minutes. Remove and discard skin and bones. Using 2 forks, shred chicken into bite-size pieces; set aside. (You'll have about 3 cups.)
Unfold pastry sheet, and roll into a 9-inch square on a lightly floured work surface. Using a 3-inch round cookie cutter, cut pastry into 7 rounds. Discard excess dough. Place pastry rounds on a parchment paper-lined baking sheet. Brush tops evenly with egg. Bake in preheated oven until pastry is light brown and puffed, about 10 minutes. Remove from oven, and let cool on baking sheet.
While pastry rounds are cooling, heat butter and remaining 2 tablespoons olive oil in a 10-inch cast-iron skillet over medium. Add onions; cook, stirring often, until golden brown, 25 to 28 minutes, adjusting heat as needed to prevent burning. Stir in carrots and water; cook, stirring often, until onions are deep golden brown and carrots are tender-crisp, 5 to 6 minutes. Add garlic; cook, stirring constantly, until fragrant, about 1 minute. Add sherry, scraping up any browned bits from bottom of skillet using a wooden spoon. Cook, stirring often, until liquid is evaporated, about 45 seconds.
Stir in flour; cook, stirring constantly, until flour is light brown and onions become pasty, about 1 minute. Gradually stir in stock, and bring mixture to a simmer over medium. Simmer, stirring often, until mixture thickens, 3 to 5 minutes. Stir in reserved chicken, thyme, rosemary, and remaining 1 teaspoon salt and ½ teaspoon pepper. Remove from heat.
Nestle puff pastry rounds on top of chicken mixture in skillet. Sprinkle cheese evenly over chicken mixture and puff pastry rounds. Bake at 425°F until cheese is completely melted, 8 to 10 minutes. Remove from oven, and let cool slightly, about 5 minutes. Garnish with additional thyme leaves, and serve.
We took the best parts of French onion soup and chicken pot pie and brought them together in one savory and delicious dish. Roasted and shredded chicken thighs form the base of the pie, along with the deeply caramelized onions and carrots that lend some sweet notes to the dish. Rosemary, thyme, and sherry bring earthiness to help balance it all out. Assembly is simple: Layer the onion mixture with the chicken and top the skillet with a generous amount of Gruyére and buttery puff pastry. If you like, cut decorative rounds from the puff pastry to make the crust even more visually appealing. And if you'd like to make this even easier, use store-bought rotisserie chicken instead of chicken thighs.
SERVES: 4
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04/28/2023

I used a 6 qt Dutch oven and it was a perfect size for this dish. After caramelizing my onions, I removed them to a bowl and to the same pan I added 2 sliced leeks with the carrots. Cooked for about 3 minutes, put the onions back in and then added the flour. Deglazed with the sherry, adding 1 Tbsp Worcestershire. I didn't have time to make the chicken thighs so used a rotisserie chicken. I baked all the scraps of puff pastry as well as the circles and puzzled them on the top of the filling. Incredible delicious! This will be repeated often!
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03/15/2023

This was delicious and even though I made it for a week night, it's fancy enough for dinner guests. I left the carrots out because my husband doesn't like them and the onions were definitely sweet and carmel-ly enough without them. I'll make this again and again, especially during the cold months in Chicago.

SLIGNELL

03/12/2023

Holy Cow this was restaurant quality good. Absolutely delicious. I did use a rotisserie chicken to make prep a bit shorter and easier.

Food & Wine Member

10/25/2022

This was really yummy! The chicken was very tender and delicious. The family loved it!
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