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creamy chicken pie

nutrition, cooking & 
serving guide

Remove lid and reheat 
at 180°C until core 
temperature has reached 
83°C. Once hot enough, 
remove lid completely.

The smooth, creamy sauce, made 
with semi-skimmed milk, crème 

fraîche, and a touch of wholegrain 
mustard, is topped with a crisp, 

golden puff pastry lid.

NUTRITION

COOKING

SERVING
Roast potatoes & peas

Made with protein-rich minced 
chicken, a generous mix of 
vegetables including leeks, 

mushrooms, and onions, and gently 
seasoned with child-friendly herbs 

like tarragon, thyme, and rosemary, 

SAFETY
We recommend using a 
baking tray to move the meals 
in and out of the oven.

Each serving provides at least 1 of 
a child’s 5-a-day and contributes 

4 plant points, supporting dietary 
diversity and gut health.


