Satay Chicken Pie
Ingredients
1/3 sheet puff pastry

1 teaspoon peanut oil

1 spring onion

80g button mushrooms

100g chicken thigh fillet, cubed

1T satay sauce

1T roasted peanuts, chopped

1/4C coconut cream

2t fresh coriander, chopped

Lightly beaten egg for glazing

Method

1. Preheat oven to 200ºC.

2. Grease ovenproof dish or ramekin and cut one round from the puff pastry to fit the top, with about 2 centimetres overlay.

3. Heat oil in frypan and cook spring onion and mushrooms for two minutes.

4. Add chicken and cook until brown.

5. Add satay sauce and peanuts, then coconut cream and coriander,

6. Bring to the boil and reduce heat and simmer for 10 minutes, or until sauce thickens slightly.

7. Spoon chicken mixture into an oven proof dish and cover with pastry round.

8. Glaze with egg and cut a steam hole in the centre of the pastry.

9. Bake fro 20 mins or until pastry is golden brown.
Notes: - Ensure that the chicken mixture does not completely fill the dish. There should be   

               a gap between the chicken mixture and the pastry.
             - Microwave peanuts in a brown paper bag for 60-90 seconds on high to roast. Shake 
               bag every 30 seconds.
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