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Melt the butter and olive oil together. Fry the onions and 

leeks until they are soft, glassy and slightly brown.

Add the Sparkling wine and stock. Reduce by half.

Add the Versatie®, mustard and a few sprigs of Tarragon. 

Bring the sauce to the boil, then reduce to sauce consistency. 

Be careful not to over reduce.

Season to taste with salt, pepper, lemon juice and zest.

Set the sauce aside to cool.

Season the chicken breast pieces with salt, pepper and 

lemon zest and place them in the oven to bake for 10 min at 

180°C.

Combine the sauce with the par cooked chicken pieces. 

Divide the filling evenly between 10 ramekins. Ensure that 

you have enough sauce in each ramekin.

Slightly defrost the puff pastry. Cut into rounds 1cm larger 

than the ramekins you are using. Place the pastry rounds 

over the ramekins.

Mix the egg yolks and salt.

Attach the pastry to the ramekin with a little bit of egg glaze. 

Cut a decorative pattern into the pastry lids.

Sprinkle with a bit of cracked salt.

Brush the egg glaze over the pastry lids.

Bake the pot pies at 190°C until golden brown.
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Rich’s® Versatie®

Dijon mustard

Wholegrain Dijon mustard

Sparkling Wine

Chicken Stock

Medium sized leeks, washed 

and cut into thin slices

Medium sized onion, finely 

chopped

Fresh Tarragon

Butter

Olive Oil

Chicken breast fillets, cut 

into bite sized pieces

Rich’s® Premium puff pastry

Egg yolks

Salt

SPARKLING WINE AND MUSTARD CHICKEN POT PIE

Filling Ingredients

Crust Ingredients

Rich Products Corporation Africa 77 Earp Street, Ophirton, Johannesburg, South Africa, 2091

Tel: 0860-0-RICHS (74247) www.richs.co.za
For detailed product information and additional recipes, please visit www.richs.co.za

Prep Time: 1 hour

Serves: 10

Difficulty: Medium

Bake Time: 30 mins

lnfinite Possibilities. One Family.


