Recipe Category / Savory pies and Tarts

Mini chicken pithiviers
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Ingredients
2 fennel bulb
40 g olive oil
salt
pepper
1 kilo chicken thigh fillet
4 tomatoes, medium
2 tablespoon(s) parsley, finely chopped
2 spring onions, finely chopped
lemon juice, of 1 lemon
2 clove(s) of garlic, finely chopped
250 g strained yogurt
2 tablespoon(s) tarragon, finely chopped (or, if
you cannot find any, 1 teaspoon fennel seeds)
2 puff pastry sheets
all-purpose flour, for the dusting
1 egg yolk, lightly beaten in 1 tablespoon water,
for the brushing

Method
Pithiviers come from France. They are made by two puff pastry sheets which have a sweet
or savory filling in their center. This can be either made from mushrooms or cheese with
aromatic fruits. But, if you are wondering which might have been the original filling of the
pithivier, I have the answer: Traditionally, French people filled it with frangipane or
almond cream, while some others dusted them with icing sugar before serving them. As
for its shape? It was round at first, but it wasn’t long before it got many variations.
Preheat the oven to 190°C (375° F) set to fan and line a 30x40 cm baking pan with
parchment paper.
Peel and cut the fennel bulbs into thin slices 0,5 cm. Drizzle it with 2 tablespoons olive
oil, ¼ teaspoon salt, and ¼ teaspoon pepper. Mix well.
Spread the fennel slices onto the parchment paper and roast them for 15 minutes.
Add the chicken pieces into a bowl, drizzle them with a little olive oil, add salt and
pepper, and as soon as the fennel bulbs are roasted, spread them on top of the chicken
and roast for 30 minutes.
In the first 15 minutes, wet the chicken with the juices of the baking pan where you
roasted the fennel, and keep roasting for 15 more minutes.
Remove the chicken and the fennel bulbs separately from the oven and let them cool.
Wash the tomatoes and cut them in half.
Add them into a baking pan with the cut side facing up, drizzle with olive oil, season
with salt and pepper, and roast them at 180°C (350° F) for 1 hour. Remove the baking
pan from the oven and let them cool.
With 2 forks, separate the chicken pieces. With a knife, cut the fennel bulbs into pieces.
Mix the chicken with the fennel bulbs, parsley, spring onions, lemon, garlic, yogurt, and
tarragon. The mixture should be quite thick, so start with 4 tablespoons yogurt and if it
is too thick, add a little more.
Divide the mixture to the tomatoes and wrap each piece into plastic wrap. Refrigerate
them overnight (12 hours).
The following day, prepare the puff pastry. With two plates as a pattern, one being 8 cm
in diameter and the other one 10 cm, cut discs of the puff pastry sheets.
After dusting the discs with flour, place them on top of each other, and refrigerate
them. The smaller discs will be the base of the pithiviers while the larger ones will be
the top.
Place a small disc onto your working surface and get a piece of the filling from the
refrigerator.
Remove the plastic wrap and place the filling with the side of the chicken onto the puff
pastry by pressing it a little.
With a pastry brush, spread with the yolk-water mixture around the filling and cover
with one of the larger discs.
Seal the two discs carefully, and make patterns with a fork.
Spread the larger puff pastry disc with the yolk-water mixture well, and with a sharp
knife, draw decorative patterns on its surface by scoring it slightly and create a small
hole in its center, so that steam can be released during baking.
Preheat the oven to 200°C (390° F) set to fan. Refrigerate the pithivier and continue
with the rest.
When you prepare all of them, bake them for 20-30 minutes until they get a nice,
golden brown color.
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A little chocolate spread, a few finely chopped apples dusted with sugar and cinnamon, or
a little crème patisserie will help us create the sweetest version of pithiviers!

