
How to make… Chicken Topped Potato Pie 

Hi there, Susan Richards here. Welcome to the virtual Big Cook Little Cook. 

Before we start cooking today, we are going to carry out basic food hygiene, tie our hair 

back if it's shoulder length, put our aprons on and wash our hands. 

The first stage is peel and chop the potato ready for cooking. So we've got a peeler here, 

we've got potato, we're going to peel down onto the board and just take the potato skin off 

the potato. 

Now we've peeled the potato, what we're going to do is chop it ready for cooking it through 

in the saucepan. So, I'm going to use the claw technique, I'm going to chop the potato into 

portions and then I'm literally going to use the bridge technique to chop it in half. 

Now if you cut it into bigger chunks, it's going to take longer to cook and as the gas prices 

have gone up, we're looking at cutting cost all the time.  

So, we're literally just going to chop the potatoes into those sizes, place into a saucepan and 

we're literally just going to cover it with water and we're going to cook them through until 

they're just tender. 

So, potatoes are cooked, I've drained them and you can see they're nice and soft. So, what 

we're going to do now is we're going to add a dash of milk and we're going to mash the 

potatoes. 

Next step is to cook off our onions, chopped onions, and our chopped chicken. 

What I've done is placed one tablespoon of oil into this pan and I've heated it through on a 

medium heat. 

Now it's heated through I'm going to add the onions. And you can hear the onions starting 

to cook straightaway. And the chopped chicken. 

Now, the chicken you'll notice has been cut relatively the same size, that is so all pieces cook 

through evenly at the same time. If you've got large pieces and smaller pieces, you might 

have a slightly raw piece of chicken compared to the smaller piece that will be cooked 

thoroughly. 

Now, how will we know this is cooked? Onions are going to be soft and translucent, and the 

chicken is going to be pure white with a bit of tinge of brown where it's just caught on the 

oil, but the chicken should be pure white through the centre. 

Chicken is lovely and cooked and tender. You see, as I go through it, you need to cut it 

through with the spatula, it's white. 



So, what we're going to do now is we're going to add our sliced washed mushrooms. Add 

those and we're going to cook them off for about five minutes until they're softened 

through. 

Next stage is to make our sauce. So, we've got some corn flour here. If you haven't got corn 

flour, you can use plain flour.  

We're going to get a tablespoon of corn flour, we're going to place it into a bowl, and we are 

going to add a couple of tablespoons of your milk to your corn flour or flour and we're going 

to mix it, get rid of the lumps and just mix it together. 

Corn flour and flour are both like thickening agents so they're going to thicken your sauce. 

Next stage we're going to add the rest of the milk to the pan with the onions, chicken, and 

mushrooms, just give it a bit of a stir, and then I'm going to add the corn flour mixture and 

stir thoroughly because once this hits the heat, it will start to thicken. 

And you might actually be able to say this is your sauce you're making now. 

So, you can see it's already starting to thicken there. 

Next stage, you can see, look at that beautifully creamy sauce we've got there. But now we 

want to add some flavour to it. 

So, we are going to add some black pepper as much or as little as you want. Once that's all 

mixed through, that is ready then to be taken off the heat. 

In fact, we'll... I'm going to turn my heat off and remove it. 

Mix them through and that's all ready to make the pie up. 

Place the chicken mixture into a casserole dish. This is an eight inch one. 

What we're going to do next is that's cooled down slightly, we're going to add the mashed 

potatoes on top and then spread the potatoes over and finish off with a fork. 

Once we've placed all the potatoes on top, we are going to place our pie into a pre-heated 

oven, 180 degrees or gas mark 4. 

We've taken our pie out of the oven and as you can see, it's lovely golden brown. 

What to do now is this is a recipe for four adults so we're going to portion it off. 

Oh, it's nice and crispy. Going to literally cut it into four portions and we're going to place 

one portion onto a plate to show you what an adult portion looks like. 

Thank you for joining me today and I look forward to you joining me again soon. Take care. 

Bye-bye. 


