Chicken Satay Pies
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Ingredients ## :

Vegetable oil tablespoon
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Onion pc sliced
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TAYLOR'’S Peanut Satay Simmer Sauce gjar
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Small barbecued chicken pc, flesh removed and shredded
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Carrot pc grated
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Coriander leaves cu
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Puff pastry sheets, partially thawed
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Milk tablespoon
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Salad greens for serving
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Lime wedges and extra coriander leaves for serving
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Method Z&RM#E :

ﬂ Pre-heat oven to 200°C. Heat oil in a large frying pan
over medium heat. Cook onion for 2 minutes until
softened. Reduce heat to low, pour in Taylor’s Peanut
Satay Simmer Sauce with the chicken and carrot.
Cook covered over a gentle simmer for 2-3 minutes.
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gStir peas and coriander through chicken mixture and divide
into 4 portions in 1 ¥2 cup capacity oven-proof dishes.
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Cut lids from pastry sheets to fit over the top of each
dish. Place each dish on a tray, cover with pastry,
pierce with a knife and brush with milk. Bake for 25
minutes or until pastry is golden. Serve with lime
wedges and crisp greens.
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