&o Eigo Ganbare Helelgg

Christmas Cooking - Chicken Pot Pie )

Team #:

(2"year club members - last half of 2" term)

Ingredients (2 persons, two of 10 cm of cocotte)

chicken.....coccoveveveennene

onions....
carrots.......

potatoes.........
mushrooms....

butter......coevvevieecienns

* whip cream.
% consomme.......

Salt & black pepper.
Yellow yolk...............

Frozen pie sheets...........

.small spoon 1
............. a little

Cut the carrots into small pieces,
cut the onions and potatoes into
2cm blocks, cut the mushrooms
into 2cm width, and cut the
chicken into small pieces.

Melt the butter into the
pot or frying pan. Stir fry
the onions.

After step @ put the
chicken in the pot (or
frying pan). Stir fry the
chicken to well done.

After step @, putin the
carrots and potatoes.
Then, stir fry them.
When the carrots and
potatoes are fully fried,
put in the mushrooms
and stir fry them.

When well-done, add the all of the
ingredients that has this % mark.
Then, simmer them. Add salt and
black pepper. Move the pot away
from the stove.

6

After the pie sheet gets
defrosted, cut into half.
Use the rod to stretch it.
So, it can cover the
cocotte.

Fill the food up to 80%
into the cocotte. Brush

the yellow york into the
rim of the cocotte.
Cover the pie sheet over
the bowl. Brush the york
onto the pie sheet.
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Set the oven to 200
degrees Celsius. Bake
for 20 to 30 minutes. D

Point!

Be careful not to break the dough of the pie sheet. If it becomes too soft, put in the refrigerator to make it hard again. %
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[Copy for the club teachers ONLY & the Home Economics teacher]
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* Please have the Home Economics teacher be present with the English Club in the cooking room.




