
«Kurnik» 
Chicken pie with pancakes 

Ingredients 
For the pastry 

Plain flour 1000 
Fresh yeast 60g 

Sugar 125+25g 
Eggs 5 
Milk 400 ml 
Salt 10g 

Butter, melted 125g 
For the pancakes  

Sugar 75g 
Eggs 3 
Milk 500ml 

Plain flour 150g 
Oil  25ml plus extra for frying   

For the filling 1 
Eggs 3 
Rice  200g 

Double cream 33% 50g 
Greens 100g 

Salt 3g 
Pepper 2g 

For the filling 2 
Mushrooms 200g 

Leek 50g 
Oil 50g 
Salt 3g 

Pepper 2g 
For the filling 3 

Skinless chicken breast fillet 400g 
Chicken stock 50ml 

Greens 100g 

Salt 3g 



METHOD 

For the pastry 

1. Mix the yeast, sugar (25g) until smooth. Leave for a few minutes. 
2. Sift flour and add sugar, salt, eggs, milk and blended yeast. 
3. Mix thoroughly until the dough is soft, smooth and stretchy. 
4. In the end and add melted butter and mix again. 
5. Cover and leave to rise in a warm, draught-free place until it more than 

doubles in size, which will take about 2 hours. 

For the pancakes 

1. Sift the flour. Put the flour and salt into a large bowl, make a well in the 
center.  

2. Beat the egg and milk together in a separate bowl using a balloon whisk. 
3. Make a well in the center of the dry ingredients and gradually add the egg, 

drawing the mixture in from the sides a little at a time to avoid big lumps. 
4. Continue to whisk until you have a smooth batter. 
5. Now add 1 tablespoon of vegetable oil and whisk thoroughly. 
6. Heat a large frying pan over a medium heat. Add a little oil and use kitchen 

paper to smear it all over the base of the pan 
7. Add just under a ladleful of batter to the pan and immediately start swirling 

it round the pan to get a nice even layer. 
8. Cook the pancake for 30–40 seconds. Use a palette knife to lift the pancake 

carefully to look at the underside to check it is golden brown before turning 
over.  

9. Cook the other side for approximately 30–40 seconds and transfer to plate. 
For the filling 1 

1. Cook the eggs in boiling water for 7 minutes. Drain and place in a bowl of 
cold water to stop them cooking and to cool them. Carefully peel the eggs and 
chop them. 

2. Wash and drain the rice.  Cook the rice in boiling water until the rice is just 
cooked through. 

3. Mix chopped eggs, greens and cooked rice, then add double cream. Mix 
carefully. 

4. Add salt and pepper for taste. 
 
 
 
 



For the filling 2 
1. Heat a frying pan and add the oil.  
2. Fry the leek for a few minutes.  
3. Add the chopped mushrooms and fry until soft. 
4. Add salt and pepper for taste. 

 
For the filling 3 

1. Boil chicken fillets until soft. After that cool them and chop. 
2. Chop greens. 
3. Mix greens and chicken fillets. Add chicken stock 
4. Add salt and pepper for taste. 
 

To assemble the pie: 

1. Roll out about half of the pastry to 1cm and spoon the first filling 
into the middle.  

2. Place 3 pancakes on the top of the filling. 
3. Spoon the second filling on the top of the pancakes. 
4. Repeat using pancakes and the third filling. 
5. Roll out the reserved one-half of pastry until it is large enough to 

cover the pie.  
6. Brush the overhanging edges of the pie with water and place the 

pastry lid on top, squeezing it together at the edges to seal.  
7. Trim off most of the excess pastry using scissors, crimping the 

decorative edge. (You can use the trimmings to decorate the pie lid 
if desired.)  

8. Make a small hole in the center of the pie lid using a sharp knife. 
9. Then brush the pie all over with a little beaten egg to glaze. 
10. When the pie is ready to cook, preheat the oven to 180C. 
11. Bake the pie for 25-30 minutes. 

 

Enjoy! 

 

 



 
 


