How To Make Chicken
Pie

How to Make Chicken Pie: A
Comprehensive Guide

Descriptions: 1. Craving comfort food? Learn to make a classic
chicken pie from scratch! Easy recipe, delicious results. 2. Master
the art of the perfect chicken pie! Our step-by-step guide makes
it simple. 3. Homemade chicken pie, better than takeout!
Impress your family with this foolproof recipe. 4. Fluffy pastry, juicy
chicken: Discover the secrets to the ultimate chicken pie. 5. From
scratch chicken pie: Forget store-bought - this recipe is unbelievably
easy. 6. Sunday supper sorted! Learn to bake a mouthwatering
chicken pie. 7. Comfort food redefined. Elevate your chicken pie game
with our expert tips. 8. Chicken pie perfection! Our recipe
guarantees a golden, flaky crust and tender filling. 9. Easy weeknight
dinner: This simple chicken pie recipe is ready in under an hour! 10. A
family favorite! Learn the classic recipe for a beloved chicken pie. 11.

Impress your guests: Make a stunning chicken pie for your next dinner
party. 12. Beyond basic chicken pie: Discover creative variations and
flavor combinations. 13. Secret tips for the BEST chicken pie: Unlock
flaky crust and juicy filling. 14. Step-by-step guide to flaky
perfection! Conquer chicken pie baking with ease. 15. Warm up with
a comforting classic. This chicken pie recipe is irresistible. 16. Take

your pie game to the next level! Expert tips and techniques for
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success. 17. Homemade happiness in every bite! Learn how to make
the perfect chicken pie. 18. Chicken pie made easy: Even beginners
can bake this delicious dish. 19. Upgrade your dinner routine: This
chicken pie recipe is the perfect upgrade. 20. The ultimate guide to
chicken pie bliss! Master the classic and perfect your technique.

How to Make Chicken Pie: A 1500-
Word Guide

Chicken pie recipe, homemade chicken pie, chicken pot pie,
flaky pastry, chicken pie filling, easy chicken pie recipe,
comfort food, classic recipe, baking recipe, step-by-step
guide, pie crust, vegetarian chicken pie (if applicable),
variations, international chicken pie recipes. I. Analysis of
Current Trends: This section will analyze current food trends related
to chicken pie. It will discuss: « Comfort food resurgence: The rising
popularity of comfort food and nostalgic dishes in response to
stressful times or changing lifestyles. * Homemade vs. store-
bought: The growing preference for homemade meals and the
demand for authentic, high-quality ingredients. * Healthier options:
Trends toward healthier versions of classic dishes, including using
whole-wheat pastry or incorporating more vegetables. * Social media
influence: The role of social media platforms like Instagram and
Pinterest in showcasing visually appealing recipes & driving recipe
trends. ¢ Sustainability and ethical sourcing: Increasing consumer
concern for ethically and sustainably sourced chicken and
ingredients. Il. International Perspectives: This section will
explore variations of chicken pie from different cultures: °
British Chicken Pie: Focus on the traditional use of puff pastry and a
rich, savory gravy. * French Chicken Pot Pie (Potée Lorraine): Explore



the differences in presentation and fillings compared to the
British version. * American Chicken Pot Pie: Highlighting the use of
cream-based sauce & often incorporating vegetables like peas and
carrots. ¢ Other regional variations: Briefly mention regional
variations from other countries, noting key differences in ingredients
or cooking methods. Ill. How to Make Chicken Pie: A Step-by-Step
Guide: This is the core of the post providing a detailed, easy-to-follow
recipe for a classic chicken pie:  Ingredients list: Detailed and precise
measurements for each ingredient. ¢ Pastry preparation:
Instructions for making a simple, flaky pie crust from scratch,
along with alternative options for store-bought pastry. Tips
for blind baking or par-baking the crust will be included. °
Chicken filling preparation: Steps for cooking the chicken (if using raw
chicken), making the gravy, and mixing in the vegetables. Tips for
seasoning and flavour enhancement. » Assembly and baking: Clear
instructions for assembling the pie and baking it to perfection,
including baking time and temperature, monitoring for doneness. *
Cooling and Serving:_Instructions for cooling the pie properly before
slicing and serving. Serving suggestions. IV. Summary/Conclusion:
This section summarizes the key points made in the . It will reiterate
the ease of making a delicious chicken pie from scratch and
encourage readers to try the recipe. It will suggest variations and
encourage readers to share their own experiences making the pie. V.
Tips and Tricks: This section will provide helpful tips and tricks for
making the perfect chicken pie: ¢ Tips for achieving a perfectly flaky
crust. * Suggestions for adjusting the filling’s seasonings. * Methods
for preventing a soggy bottom crust. ¢ Ideas for variations using
different vegetables or cheeses. ¢ Advice on storing and reheating
leftovers. This structure gives a comprehensive guide, incorporating
trending topics, international elements, and practical instructions to
create an engaging and informative post about making chicken pie.
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The word count is a flexible approximation; you might need to adjust
the length of each section based on the detail you go into.

Mastering the Art of Homemade
Chicken Pie: A Deliciously Comforting
Classic

There's something incredibly heartwarming about a golden, flaky
chicken pie. It's a dish that speaks of cozy evenings, family
gatherings, and pure culinary comfort. Whether you're a seasoned
home cook or a kitchen novice looking to impress, this comprehensive
guide will walk you through the delicious journey of making your own
perfect chicken pie from scratch. Forget those store-bought
imposters; the aroma and taste of a homemade creation are simply
unparalleled. This isn't just about following a recipe; it's about
understanding the nuances that elevate a good chicken pie to an
exceptional one. We'll delve into selecting the right ingredients,
perfecting your pastry, creating a rich and flavorful filling, and the
best techniques for achieving that coveted golden-brown crust. So, tie
on your apron, gather your ingredients, and let's embark on this
delightful culinary adventure!

Why Make Chicken Pie From Scratch?

Before we dive in, let’s talk about *why* the effort is so worthwhile. *
Superior Flavor: Homemade means you control every ingredient.
You can choose fresh, high-quality chicken, vibrant vegetables, and
rich, creamy sauces, all of which contribute to a far superior taste



compared to pre-made options. * Customization is Key: Don't like
peas? Swap them for carrots or leeks. Prefer a hint of spice? Add a
pinch of cayenne. Chicken pie is incredibly versatile, and making it
yourself allows you to tailor it to your exact preferences. * The Joy of
Creation: There’s an undeniable sense of satisfaction that comes
from creating a beautiful and delicious meal with your own two hands.
The aroma filling your kitchen as it bakes is simply magical. *
Healthier Options: You can opt for leaner chicken cuts, reduce
sodium content, and control the amount of butter or cream used,
making your chicken pie a more wholesome choice.

Choosing Your Chicken: The Foundation of
Flavor

The chicken is, of course, the star of the show. The type you choose
will significantly impact the texture and flavor of your pie.

Best Cuts for Chicken Pie

* Chicken Thighs: These are often the preferred choice for chicken
pie. They have more fat and connective tissue, which means they
remain incredibly moist and tender during the cooking process, even
when simmered or baked for extended periods. They also offer a
richer, deeper flavor. * Chicken Breast: While leaner, chicken breast
can be used, but it's crucial to be careful not to overcook it. If using
breast, consider poaching or gently simmering it before shredding or
cubing to ensure it stays succulent. * A Combination: For the best of
both worlds - tenderness from thighs and a lighter flavor from breast
- consider using a mix.
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Preparing Your Chicken

There are several ways to cook your chicken before adding it to the
pie: * Poaching: Gently simmer chicken pieces in water or broth
seasoned with aromatics like bay leaves, peppercorns, and onions.
This yields very tender, moist chicken. * Braising: Searing the
chicken first and then simmering it in liquid (broth, wine, etc.) in a
covered pot. This develops deeper flavor. * Roasting: Roasting
chicken pieces, especially thighs, can impart a lovely depth of flavor
and slightly crispy edges. * Boiling: The simplest method, but can
sometimes result in less flavorful chicken if not done with well-
seasoned water or broth. Once cooked, allow the chicken to cool
slightly before shredding it with forks or dicing it into bite-sized
pieces.

The Perfect Pastry: Flaky, Golden, and
Irresistible

The pastry is the crown and glory of any pie. For chicken pie, you
want a pastry that is both sturdy enough to hold the filling and
delightfully flaky and golden.

Puff Pastry vs. Shortcrust Pastry

* Puff Pastry: This is the easiest and quickest option if you're short
on time, as you can often buy good quality ready-made puff pastry. It
bakes up incredibly light and airy, creating a wonderfully crisp
topping. However, it can be a little delicate. * Shortcrust Pastry:
Making your own shortcrust pastry from scratch is highly rewarding.
It's made from flour, fat (butter, lard, or a combination), and cold
water. It has a more crumbly, tender texture and is generally more



forgiving to handle. It's also excellent for both the base and the lid.
Making Your Own Shortcrust Pastry (for a double-crust pie)

This is a classic technique that yields fantastic results. Ingredients: *
2509 (2 cups) all-purpose flour * 125¢g (¥2 cup + 1 tbsp) cold unsalted
butter, cubed * Pinch of salt * 3-4 tbsp ice-cold water Instructions: 1.
Combine Dry Ingredients: In a large bowl, whisk together the flour
and salt. 2. Cut in the Fat: Add the cold, cubed butter to the flour.
Use your fingertips, a pastry blender, or a food processor to rub the
butter into the flour until the mixture resembles coarse breadcrumbs
with some pea-sized pieces of butter remaining. The key here is to
keep everything cold. 3. Add Water: Gradually add the ice-cold
water, one tablespoon at a time, mixing gently with a knife or your
hands until the dough just comes together. Be careful not to overwork
it, as this will make the pastry tough. 4. Chill the Dough: Divide the
dough in half. Flatten each half into a disc, wrap tightly in cling film,
and refrigerate for at least 30 minutes (or up to 2 days). This allows
the gluten to relax and the fat to firm up, which is crucial for flakiness.

Blind Baking (Optional but Recommended for a Crisp Base)

If you're using a shortcrust base and want to ensure it doesn’t
become soggy, blind baking is a great step. 1. Preheat your oven to
200°C (400°F). 2. Roll out one disc of chilled pastry and line your pie
dish. Trim the edges. 3. Prick the base all over with a fork. 4. Line the
pastry with parchment paper and fill with baking beans, dried rice, or
dried pulses. 5. Bake for 15-20 minutes, or until the edges are lightly
golden. 6. Remove the parchment paper and weights and bake for
another 5-10 minutes until the base is pale golden. Let it cool slightly
before adding the filling.

© learning.insidify.com How To Make Chicken Pie 7



Crafting the Luscious Filling: The Heart of
the Pie

A truly memorable chicken pie is all about the rich, savory filling. This
is where you can get creative with vegetables and herbs.

Essential Filling Components

* Cooked Chicken: As discussed earlier, shredded or diced. *
Aromatics: Onions, garlic, and leeks are classic. Sauté them
until softened to release their sweetness. * Vegetables: Peas,
carrots, celery, mushrooms, and potatoes are popular
choices. Ensure they are cooked to a tender-crisp stage. Pre-
cooking harder vegetables like carrots and potatoes can be
beneficial. * Creamy Sauce: This is what binds everything
together and adds that signature richness. A béchamel sauce
is the traditional choice.

Making a Simple Béchamel Sauce

This is a foundational sauce in many cuisines and is perfect for
chicken pie. Ingredients: * 509 (3.5 tbsp) unsalted butter * 509
(*2 cup) all-purpose flour * 500ml (2 cups) milk (whole milk
yields the richest result) * Salt and freshly ground black
pepper to taste * A pinch of nutmeg (optional, but highly
recommended) Instructions: 1. Melt Butter: Melt the butter in a
saucepan over medium heat. 2. Add Flour (Roux): Whisk in the
flour and cook for 1-2 minutes, stirring constantly, to create a
pale roux. This cooks out the raw flour taste. 3. Gradually Add
Milk: Gradually whisk in the milk, a little at a time, ensuring
each addition is fully incorporated before adding more. This



prevents lumps. 4. Thicken: Continue to cook and stir over
medium-low heat until the sauce thickens to a coating
consistency. It should be thick enough to coat the back of a
spoon. 5. Season: Season generously with salt, pepper, and a
pinch of nutmeg.

Assembling Your Chicken Pie Filling

1. Sauté Aromatics: In a large pan, melt a knob of butter or a
drizzle of oil. Sauté chopped onions, leeks, and minced garlic
until softened and translucent. 2. Add Vegetables: If using
harder vegetables like carrots or potatoes, add them now and
sauté for a few minutes. If using quicker-cooking vegetables
like peas or mushrooms, you can add them later. 3. Combine
with Sauce: Add the cooked chicken to the pan. Pour the
prepared béchamel sauce over the chicken and vegetables.
Stir gently to combine everything. 4. Add Remaining Vegetables:
Stir in any softer vegetables like frozen peas or fresh
mushrooms. 5. Seasoning Check: Taste the filling and adjust
seasoning. You might want to add a splash of white wine, a
dollop of Dijon mustard, or some fresh herbs like parsley or
thyme for extra flavor.

Assembling and Baking Your Masterpiece
Now comes the exciting part - bringing it all together!
Constructing the Pie

1. Prepare Your Dish: Lightly grease a pie dish. 2. Line with Pastry:
If using a shortcrust base, roll out one disc of chilled pastry
and line the pie dish, pressing it into the corners and up the
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sides. Trim any excess pastry. If using a ready-made
shortcrust base or puff pastry for the bottom, place it in the
dish. 3. Add the Filling: Spoon the delicious chicken filling
evenly into the pastry-lined dish. 4. Top with Pastry: Roll out
the second disc of pastry for the lid. Carefully place it over
the filling. 5. Seal the Edges: Trim the excess pastry from the
lid, leaving about 1-2 cm overhang. Crimp the edges of the
top and bottom pastry together to seal them. You can do this
with your fingers or a fork. 6. Vent the Pie: Cut a few slits in the
top pastry with a sharp knife. This allows steam to escape
during baking, preventing the pastry from puffing up too
much or bursting.

Egg Wash for That Golden Glow

For a beautiful, glossy, and golden-brown crust, an egg wash is
essential. * Whisk 1 egg with 1 tablespoon of milk or water. * Gently
brush the top of the pie with the egg wash.

Baking to Perfection

1. Preheat Oven: Preheat your oven to 190°C (375°F). 2. Bake:
Place the pie on a baking sheet (to catch any drips) and bake
for 30-45 minutes, or until the pastry is golden brown and the
filling is bubbling. If the pastry starts to brown too quickly,
you can loosely cover it with foil. 3. Rest: This is crucial! Allow
the chicken pie to rest for at least 10-15 minutes after it
comes out of the oven. This allows the filling to set slightly,
making it easier to serve and preventing it from being too
runny.



Tips for the Ultimate Chicken Pie
Experience

* Don't Skimp on Seasoning: Taste and season at every stage -
the chicken, the vegetables, and especially the sauce. *
Embrace Herbs: Fresh or dried herbs like thyme, rosemary,
parsley, or chives can elevate the flavor profile significantly. *
Add a Splash of Wine or Sherry: A small amount of dry white wine
or sherry added to the sauce can add a wonderful depth of
flavor. * Consider Different Vegetables: Beyond the classics, try
adding sweetcorn, diced swede, or even a handful of spinach.
* Make Ahead: The filling can be made a day in advance and
stored in the refrigerator. The pastry can also be made and
chilled. * Freezing: Cooled chicken pie freezes well. Wrap it
tightly in foil and plastic wrap. Reheat it in the oven until
piping hot.

Serving Your Homemade Chicken Pie

Chicken pie is a meal in itself, but it's wonderful served with simple
accompaniments. * Creamy Mashed Potatoes: The ultimate comfort
food pairing. * Steamed Greens: Broccoli, green beans, or
asparagus provide a fresh contrast. * A Simple Salad: A crisp
green salad with a light vinaigrette can cut through the richness.
Making chicken pie from scratch is a journey of delicious discovery.
It's a dish that rewards patience and care with incredible flavor and a
sense of accomplishment. So, gather your loved ones, prepare your
favorite recipe, and savor every golden, flaky, and comforting bite.
Happy baking!
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Mastering the Art of Chicken Pie: A
Timeless Culinary Delight

Chicken pie is more than just a comforting dish—it’s a culinary
tradition rooted in warmth, versatility, and rich flavor. This beloved
baked pie combines tender chicken, flaky pastry, and a harmonious
blend of herbs and spices, creating a harmonious balance of savory
and comforting notes that appeal to all ages. Whether served at
family gatherings, holiday feasts, or as a hearty weekday meal,
chicken pie bridges generations with its familiar taste and
adaptability.

Understanding the Essence of Chicken Pie

At its core, chicken pie is a versatile dish built around a rich, savory
filling encased in a golden, buttery crust. The filling typically features
shredded or diced cooked chicken, simmered in a flavorful sauce
made from onions, carrots, celery, and aromatic spices such as
thyme, rosemary, and a whisper of nutmeg. This combination creates
a deeply satisfying base that grounds the dish in both tradition and
depth. The pastry, often a double-crust design with a flaky top and a
crimped edge, adds texture and visual appeal, transforming simple
ingredients into an elegant presentation. The beauty of chicken pie
lies in its adaptability. While classic recipes remain treasured, modern
interpretations experiment with seasonal vegetables, global spices, or
alternative proteins, making it a canvas for culinary creativity.
Whether you prefer a rich, meat-forward version or a lighter,
vegetable-enhanced variant, chicken pie remains a staple that
evolves without losing its soul.



Key Insights for Crafting the Perfect
Chicken Pie

Achieving a truly exceptional chicken pie begins with thoughtful
ingredient selection and precise technique. Start with high-quality
chicken—whether rotisserie for convenience or fresh roasted for
depth of flavor—and ensure it's shredded or diced evenly to integrate
seamlessly with the sauce. The base of the filling relies on a well-
crafted sauce: sautéing aromatic vegetables until softened, then
deglazing with broth or wine to build complexity before adding
chicken, herbs, and a touch of cream or heavy cream for richness.
The pastry is equally critical. A well-balanced crust—neither too
crumbly nor soggy—requires careful handling of butter or fat, proper
hydration, and chilling to prevent shrinkage. Whether baked in a
single crust or dual crust style, the key is a golden, flaky texture that
complements rather than overpowers the filling. Proper baking
temperature and time ensure the pie rises beautifully and sets
evenly, avoiding a dry or undercooked center.

Applications and Benefits of Chicken Pie in
Modern Cooking

Chicken pie’s enduring popularity stems from its remarkable
versatility across occasions and dietary needs. It serves as a
comforting weeknight meal, a showstopping centerpiece for holidays,
or a portable lunch that holds up well in the fridge or freezer. For
families, it offers a balanced meal rich in protein and vegetables,
supporting nutrition without sacrificing flavor. For home cooks, it's a
forgiving recipe—easy to adjust for dietary restrictions, such as using
gluten-free flour or plant-based substitutes—making it inclusive and
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accessible. Beyond tradition, chicken pie supports sustainable
cooking. Its leftovers transform into soup, casserole, or sandwiches,
reducing waste and stretching ingredients. Families often pass down
cherished recipes, turning meal prep into a meaningful ritual that
fosters connection and continuity.

Future Outlook: Chicken Pie in a Changing
Culinary Landscape

As culinary trends shift toward convenience, sustainability, and global
fusion, chicken pie is evolving to meet modern demands. Innovations
include easier assembly methods, such as store-bought pie crusts
blended with homemade filling, or hybrid versions incorporating
global flavors like curry spices, Mediterranean herbs, or Asian-inspired
sauces. The rise of plant-based eating has inspired vegan chicken pie
options using lentils, mushrooms, and cashew cream, appealing to
health-conscious and environmentally aware consumers. Moreover,
the emphasis on home cooking, driven by accessibility and a desire
for connection, is strengthening chicken pie’s relevance. Its ability to
be customized, preserved, and shared makes it a timeless choice in
an ever-changing food landscape. As more cooks embrace both
tradition and innovation, chicken pie continues to stand as a symbol
of comfort, creativity, and culinary heritage—proving that some
recipes are truly timeless.

In Conclusion

Chicken pie is more than a recipe—it's a celebration of flavor, texture,
and tradition woven into every bite. By understanding its foundational
elements, appreciating its adaptability, and embracing its evolving



role in modern kitchens, home cooks can create dishes that honor the
past while delighting the present. Whether made with nostalgia or
reinvention, chicken pie remains a beloved staple, ready to nourish
body and soul for generations to come.

The first time many readers come across How To Make Chicken
Pie, it is rarely by accident. Often, it starts with a small moment of
uncertainty—a question that cannot be answered quickly, a task that
requires deeper understanding, or a topic that refuses to be ignored.

At first, the intention may be simple. Read a few pages, find a specific
answer, then move on. But as the content unfolds, the purpose often
changes. One chapter leads naturally to another, and what began as
a short search becomes a longer, more thoughtful engagement.

Having How To Make Chicken Pie available in PDF format makes
this shift possible. There is no pressure to rush. The book waits
quietly, ready to be opened whenever time allows. Readers can

pause, return later, and continue without losing their place or their
focus.

Reading begins to fit into everyday life. A few pages in the early
morning, a bookmarked section revisited in the afternoon, or a
highlighted paragraph reviewed at night. These small moments add
up, shaping understanding gradually rather than all at once.

The structure of the text provides comfort. Familiar page layouts,
consistent headings, and clear sections create a sense of orientation.
Over time, readers remember not just the ideas, but where they
found them.
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Annotations become personal markers of thought. A highlighted
sentence reflects agreement, while a note in the margin captures a
question or insight. When readers return weeks later, they are
greeted by traces of their earlier thinking, creating a quiet
conversation across time.

Search tools add a practical layer to this experience. Instead of
starting from the beginning again, readers can jump directly to the
idea they need. This turns the book into a resource that grows in
usefulness rather than fading after the first reading.

Trust also plays a role. Knowing that How To Make Chicken Pie
comes from a legitimate and reliable source allows readers to engage
without hesitation. There is reassurance in focusing on meaning
rather than questioning authenticity.

For students, this format offers stability. Exam preparation becomes
less frantic when material is always accessible. Concepts can be
revisited calmly, reinforcing understanding through repetition rather
than pressure.

Professionals often experience a different kind of value. Sections that
once seemed theoretical gain relevance when applied to real
situations. The book becomes something to consult, not just
something that was read.

Independent learners appreciate the freedom. There is no schedule to
follow, no external expectation. Progress happens at a personal pace,

guided by curiosity and need.

Over time, readers notice subtle changes. Ideas from How To Make



Chicken Pie begin to influence how they think, speak, or approach
problems. The learning extends beyond the page into daily decisions.

Accessibility features ensure that this experience is not limited to one
type of reader. Adjustable text sizes and supportive tools make
engagement more comfortable for diverse needs.

Organization adds another layer of ease. The file remains stored,
searchable, and ready. Even after long breaks, returning feels natural
rather than overwhelming.

What stands out most is how the relationship with the book evolves. It
is no longer just something that was downloaded. It becomes familiar,
reliable, and quietly useful.

Each return to How To Make Chicken Pie brings something slightly
different. New insights appear, previous questions find answers, and
understanding deepens without announcement.

In this way, reading becomes less about finishing and more about
revisiting. The value lies in the continuity, in knowing that the
material is always there when reflection calls for it.

This ongoing presence turns learning into a long-term companion

rather than a temporary task—one that adapts, supports, and remains
relevant as the reader grows.
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Questions & Answers About how to

make chicken pie

popular and delicious
vegetable additions
for chicken pie?

N Question Answer

o

1 | What's the secret to a | Using cold butter and keeping
perfectly flaky chicken | everything (including your hands and
pie crust? ingredients) as cold as possible is key

for a flaky crust. Don't overwork the
dough, and consider blind baking the
bottom crust slightly before adding the
filling to prevent sogginess.

2 | How can | make my Sautéing aromatics like onions, garlic,
chicken pie filling and celery adds depth. Using a good
extra flavorful and quality chicken broth and thickening it
creamy? with a roux (butter and flour mixture) or

a cornstarch slurry will create a rich,
creamy sauce. Herbs like thyme,
rosemary, and parsley are also great
additions.

3 | Can | use leftover Absolutely! Leftover roasted or rotisserie
cooked chicken for my | chicken is a fantastic shortcut. Just make
pie? sure to shred or dice it into bite-sized

pieces and incorporate it into your
prepared sauce and vegetable mixture.

4 | What are some Classic choices include peas, carrots,

and potatoes. Other popular additions
are mushrooms, leeks, green beans, and
corn. Feel free to mix and match based
on your preferences and what's in
season!




5 | How do | prevent my Ensure your filling is well-thickened

chicken pie from before pouring it into the crust. You can
becoming watery or achieve this by simmering it down or
soggy? using a roux or cornstarch slurry. Also,

blind baking the bottom crust for about
10-15 minutes before adding the filling
can help create a barrier and prevent a
soggy bottom.

How To Make Chicken
Pie eBook Resource

How To Make Chicken Pie eBooks provide structured digital
knowledge.

Core Discussion

Digital books help readers maintain productivity.

Practical Use

How To Make Chicken Pie eBooks support consistent study routines.

Conclusion

Digital reading improves access to information.

Readers benefit from How To Make Chicken Pie eBooks by reducing
distractions found in unstructured web content.
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Many learners report improved discipline when using How To Make
Chicken Pie eBooks.

Platform independence enhances longevity.

Many learners appreciate How To Make Chicken Pie eBooks for their
ability to consolidate large amounts of information into structured
formats.

How To Make Chicken Pie eBooks reduce reliance on algorithm-driven
content feeds.

Through structured chapters, How To Make Chicken Pie eBooks guide
readers from conceptual understanding to practical application.

Repeated exposure reinforces mastery.

When learning materials are readily available, readers are more likely
to return regularly.

How To Make Chicken Pie eBooks provide measurable educational
value.

Reduced paper usage contributes to environmental efficiency.

How To Make Chicken Pie eBooks remain relevant as digital learning
expands.

The digital nature of How To Make Chicken Pie eBooks makes
distribution fast and efficient, enabling instant access to updated
information without the delays associated with print publishing.

Many learners appreciate How To Make Chicken Pie eBooks for their
ability to consolidate large amounts of information into structured
formats.

How To Make Chicken Pie eBooks enable readers to track progress



and revisit learning milestones.

How To Make Chicken Pie eBooks empower users to track progress,
set learning milestones, and maintain motivation over time.

By presenting information in a fixed and organized format, How To
Make Chicken Pie eBooks help reduce ambiguity often found in
fragmented online sources.

How To Make Chicken Pie eBooks align with contemporary reading
habits by supporting short, focused study sessions.

Stability encourages confidence in materials.

How To Make Chicken Pie eBooks reduce dependency on physical
books while maintaining high information density and long-term
usability for repeated reference.

They offer continuity amid change.

Readers value How To Make Chicken Pie eBooks for clarity and
organization.

How To Make Chicken Pie eBooks are valued for their reliability.

The modular design of How To Make Chicken Pie eBooks allows
readers to focus on specific sections.

Organizations often adopt How To Make Chicken Pie eBooks as part of
internal training programs due to their scalability and cost efficiency.

How To Make Chicken Pie eBooks are particularly valuable for
independent learners who prefer flexible and self-directed educational
resources.

Digital libraries replace bulky collections while preserving
accessibility.
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Repetition strengthens understanding.
Digital distribution enhances reach and consistency.

How To Make Chicken Pie eBooks help bridge the gap between theory
and practice through structured explanations.

How To Make Chicken Pie eBooks help learners manage complex
information.

How To Make Chicken Pie eBooks support sustainable learning
practices by reducing material waste.

How To Make Chicken Pie eBooks support lifelong learning initiatives.
They adapt to changing consumption patterns.

Continuous engagement with How To Make Chicken Pie eBooks helps
reinforce habits that lead to long-term intellectual growth.

Readers appreciate How To Make Chicken Pie eBooks for their ability
to centralize information in one accessible format.

How To Make Chicken Pie eBooks can be accessed offline after
download, ensuring uninterrupted learning even without internet
access.

The modular structure of How To Make Chicken Pie eBooks allows
readers to focus on specific sections without losing overall context.

One key advantage of How To Make Chicken Pie eBooks is their ability
to integrate seamlessly into digital lifestyles.

How To Make Chicken Pie eBooks serve as dependable reference
materials for long-term use.

How To Make Chicken Pie eBooks are suitable for learners at different



experience levels.

How To Make Chicken Pie eBooks are often used in environments that
value accuracy.

Students often find How To Make Chicken Pie eBooks easier to
integrate into academic routines because they can be accessed
across multiple devices.

Structure enhances clarity.

Reusable content supports long-term learning goals.

Digital formats ensure identical learning materials for all participants.
Updates maintain long-term relevance.

Many professionals rely on How To Make Chicken Pie eBooks for skill
development, ongoing education, and quick reference during real-
world application.

The digital format of How To Make Chicken Pie eBooks supports
efficient information delivery without compromising depth or clarity.

Accessibility across age groups and experience levels enhances
inclusivity.

How To Make Chicken Pie eBooks help maintain focus in distraction-
heavy digital environments.

How To Make Chicken Pie eBooks encourage methodical learning
approaches.

How To Make Chicken Pie eBooks balance depth and clarity, making
complex topics easier to understand.

This autonomy encourages deeper understanding and reduces

© learning.insidify.com How To Make Chicken Pie 23



learning-related stress.

How To Make Chicken Pie eBooks empower users to track progress,
set learning milestones, and maintain motivation over time.

Modern learners increasingly value flexibility, immediacy, and control
over how they access educational materials.

This shift allows readers to engage with How To Make Chicken Pie
content without the physical constraints traditionally associated with
printed materials.

How To Make Chicken Pie eBooks fit naturally into disciplined study
routines.

Digital access to How To Make Chicken Pie eBooks eliminates physical
storage concerns.

Readers appreciate How To Make Chicken Pie eBooks for their
predictable structure.

How To Make Chicken Pie eBooks help bridge theoretical
understanding and practical application.

How To Make Chicken Pie eBooks are cost-effective solutions for
learners seeking high-value educational resources.

How To Make Chicken Pie eBooks provide a reliable foundation for
both academic study and practical application.

Students often find How To Make Chicken Pie eBooks easier to
integrate into academic routines because they can be accessed
across multiple devices.

Offline functionality ensures uninterrupted learning regardless of
connectivity.



How To Make Chicken Pie eBooks align with sustainable learning
practices.

Readers benefit from How To Make Chicken Pie eBooks by reducing
distractions commonly found in unstructured online content.

How To Make Chicken Pie eBooks align well with modern digital
workflows and productivity tools.

The digital format of How To Make Chicken Pie eBooks allows rapid
revision, correction, and content expansion.

Students often prefer How To Make Chicken Pie eBooks because they
integrate easily with digital note-taking and productivity systems.

How To Make Chicken Pie eBooks encourage disciplined learning
habits.

The flexibility of How To Make Chicken Pie eBooks allows learners to
combine structured study with real-world experimentation.

How To Make Chicken Pie eBooks help bridge theoretical
understanding and practical application.

How To Make Chicken Pie eBooks encourage methodical learning
approaches.

Routine engagement builds learning momentum.

Readers value How To Make Chicken Pie eBooks for their consistency
in structure and presentation.

Digital access to How To Make Chicken Pie eBooks eliminates physical
storage concerns.

Readers benefit from How To Make Chicken Pie eBooks by gaining
instant access to organized material.
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Strong foundations support advanced skill development.
Clear documentation improves knowledge transfer.

Many learners prefer How To Make Chicken Pie eBooks because they
reduce physical storage requirements.

Structured content improves comprehension and long-term retention.
Repeated exposure reinforces mastery.

Unlike short-form content, How To Make Chicken Pie eBooks
emphasize depth over immediacy.

Readers can prioritize relevant sections without losing context.

How To Make Chicken Pie eBooks serve as dependable reference
materials for long-term use.

How To Make Chicken Pie eBooks fit naturally into disciplined study
routines.

Centralization improves efficiency.

The searchable structure of How To Make Chicken Pie eBooks makes
it easy to locate specific information without rereading entire
chapters.

As digital learning expands, How To Make Chicken Pie eBooks
maintain relevance.

Readers can prioritize relevant sections without losing context.

Their scalability allows consistent distribution across teams and
organizations.

Structure enhances clarity.



How To Make Chicken Pie eBooks are cost-effective solutions for
learners seeking high-value educational resources.

How To Make Chicken Pie eBooks adapt to individual learning
preferences through customizable reading settings.

Digital materials eliminate printing and logistics expenses.

The convenience of How To Make Chicken Pie eBooks makes them
ideal companions for professionals managing busy schedules.

Organizations often adopt How To Make Chicken Pie eBooks as part of
internal training programs due to their scalability and cost efficiency.

The searchable format of How To Make Chicken Pie eBooks makes it
easier to locate specific information without rereading entire
chapters.

Repeated exposure reinforces mastery.
They offer continuity amid change.

Readers benefit from How To Make Chicken Pie eBooks by gaining
instant access to organized material.

Compatibility with devices enhances accessibility.

How To Make Chicken Pie eBooks support knowledge standardization
within structured learning environments.

Professionals using How To Make Chicken Pie eBooks can quickly
refresh their knowledge before meetings, presentations, or decision-
making processes.

Digital access enables quick consultation during real-world
application.
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How To Make Chicken Pie eBooks enable readers to track progress
and revisit learning milestones.

The adaptability of How To Make Chicken Pie eBooks makes them
suitable for beginners, intermediate learners, and advanced
professionals alike.

Thoughtful reading supports critical thinking.

Readers can study How To Make Chicken Pie at their own pace,
revisiting complex sections while skipping familiar topics to optimize
learning efficiency and personal relevance.

The structured chapters of How To Make Chicken Pie eBooks guide
readers through progressive learning stages.

How To Make Chicken Pie eBooks provide a structured and reliable
way to consume knowledge in an increasingly digital world.

How To Make Chicken Pie eBooks provide measurable educational
value.

How To Make Chicken Pie eBooks support self-paced learning by
allowing readers to control reading speed and progression.

Many learners appreciate How To Make Chicken Pie eBooks for their
ability to consolidate large amounts of information into structured
formats.

How To Make Chicken Pie eBooks reduce dependency on physical
books while maintaining high information density and long-term
usability for repeated reference.

How To Make Chicken Pie eBooks contribute to a more efficient
learning ecosystem.



Digital distribution enhances reach and consistency.
Anchored knowledge supports adaptability.
Resilient knowledge adapts over time.

Digital access to How To Make Chicken Pie content supports
continuous learning habits and incremental skill development.

Readers often experience higher consistency when learning with How
To Make Chicken Pie eBooks compared to traditional formats, as
digital access removes common barriers such as location and time
constraints.

How To Make Chicken Pie eBooks reduce dependency on physical
books while maintaining high information density and long-term
usability for repeated reference.

Digital storage ensures content remains accessible without physical
deterioration.

Segmented content helps reduce cognitive overload and improves
comprehension.

Modern learners value How To Make Chicken Pie eBooks for their
balance between depth, flexibility, and accessibility.

Consistent engagement with How To Make Chicken Pie eBooks helps
reinforce learning routines and intellectual discipline.

How To Make Chicken Pie eBooks offer a practical solution for learners
seeking depth without overwhelming complexity.

Organizations adopt How To Make Chicken Pie eBooks to reduce
training costs.

Controlled publishing reduces misinformation.
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Professionals often prefer How To Make Chicken Pie eBooks for
reference-based learning.

How To Make Chicken Pie eBooks help maintain focus in distraction-
heavy digital environments.

How To Make Chicken Pie eBooks help bridge the gap between theory
and practice through structured explanations.

Formal presentation supports serious study.

By centralizing knowledge, How To Make Chicken Pie eBooks reduce
the need to search across multiple fragmented resources.

Structured chapters help readers follow logical progressions.

How To Make Chicken Pie eBooks remain effective regardless of
platform trends.

They offer continuity amid change.

The adaptability of How To Make Chicken Pie eBooks supports
evolving learning needs.

They balance innovation with reliability.

How To Make Chicken Pie eBooks remain effective regardless of
platform trends.

Ultimately, How To Make Chicken Pie eBooks provide a stable,
structured, and enduring approach to knowledge preservation and
learning.

How To Make Chicken Pie eBooks contribute to long-term intellectual
resilience.

Controlled pacing improves absorption.



Clear goals improve consistency.

Readers appreciate How To Make Chicken Pie eBooks for their ability
to centralize information in one accessible format.

Many readers prefer How To Make Chicken Pie eBooks due to their
flexibility and ability to adapt to individual reading habits. Adjustable
fonts, searchable text, and portable access significantly improve
comprehension and engagement.

How To Make Chicken Pie eBooks enable learning across multiple
contexts, including work, travel, and home environments.

Troubleshooting Common Issues

Even with proper preparation and organization, users may
occasionally encounter issues when working with How To Make
Chicken Pie in digital formats. Understanding common problems and
their solutions helps minimize disruption and ensures a smooth
reading, study, or research experience. Troubleshooting skills are
especially valuable for long-term users who rely on digital libraries
daily.

One of the most common issues is file compatibility. Sometimes How
To Make Chicken Pie may not open correctly on a specific device or
application. This can result from outdated software, unsupported
formats, or corrupted files. Updating the reading application or trying
an alternative reader often resolves the issue. If the problem persists,
re-downloading the file from a trusted source is recommended.

Another frequent problem involves formatting inconsistencies. Text
misalignment, missing images, or broken layouts can occur when files

are converted between formats. Using professional conversion tools
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and reviewing files after conversion helps prevent these issues.
Maintaining an original master copy also ensures that users can
revert to a reliable version if errors occur.

Handling corrupted or incomplete files

Corrupted files may fail to open, display errors, or load only partially.
These issues often result from interrupted downloads or storage
errors. Verifying file size, checking download completion, and
comparing files against official versions can help identify corruption.
Re-downloading from a verified source is usually the quickest
solution.

Performance and loading problems

Large files may load slowly, particularly on older devices or limited
hardware. Compressing How To Make Chicken Pie without sacrificing
quality improves performance. Splitting large documents into smaller
sections can also enhance navigation and responsiveness.

Annotation and sync issues

Users may experience lost annotations or unsynced notes when
switching devices. Ensuring that cloud sync is enabled and accounts
are properly logged in helps maintain continuity. Regularly exporting
annotations provides an additional safety layer for important notes.

Best Practices for Everyday Use

Establishing good daily habits reduces the likelihood of technical
issues and improves overall efficiency when using How To Make
Chicken Pie. Simple practices, when applied consistently, create a
stable and productive digital environment.

Organizing files immediately after download prevents clutter and



confusion. Assigning files to the correct folders and renaming them
clearly saves time in the future. Regular maintenance sessions—such
as weekly or monthly reviews—help keep the library clean and up to
date.

Keeping software updated is another essential practice. Updates often
include bug fixes, performance improvements, and enhanced
compatibility. Staying current ensures that How To Make Chicken Pie
functions smoothly across devices and platforms.

Security and privacy awareness

Avoid opening files from unknown or unverified sources. Even if a file
claims to contain How To Make Chicken Pie, it may include malware or
unwanted scripts. Using antivirus software and trusted platforms
protects both data and devices.

Optimizing the reading experience

Adjusting display settings such as font size, background color, and
brightness improves comfort and reduces eye strain. Comfortable
reading environments support longer sessions and better
comprehension, especially for extensive materials.

Advanced problem prevention

Preventive measures reduce the need for troubleshooting altogether.
Maintaining backups, using stable file formats, and documenting
changes create a resilient system that withstands technical
challenges.

Version tracking prevents confusion when multiple editions exist.
Clearly labeled files and documented updates ensure that users
always know which version they are using and why. This practice is
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particularly important in collaborative or academic environments.

When to seek support

If issues persist despite troubleshooting, consulting official
documentation or support forums can provide solutions. Many
platforms offer detailed guides, FAQs, and community discussions
addressing common problems. Reaching out to official support
channels ensures accurate and secure assistance.

Future-proofing your use of How To Make Chicken Pie
Technology continues to evolve, and future-proofing ensures long-
term access. Using widely supported formats, maintaining updated
backups, and periodically reviewing compatibility help protect against
obsolescence. These strategies safeguard investments in digital
learning and research materials.

Final thoughts on troubleshooting and best practices
Troubleshooting is an essential skill for maximizing the value of How
To Make Chicken Pie. By understanding common issues, applying best
practices, and adopting preventive strategies, users can maintain a
smooth and reliable digital experience. With proper care, How To
Make Chicken Pie remains a dependable resource that supports
learning, research, and professional growth without unnecessary
interruptions.

Mastering the Art of the Perfect



Chicken Pie: A Comprehensive Guide

Chicken pie. The very name evokes images of comforting warmth,
flaky pastry, and a rich, savory filling that sings of home. It's a dish
that transcends seasons, a timeless classic that can be enjoyed on a
chilly evening or as a delightful centerpiece for a family gathering.
But achieving that perfect chicken pie, with its golden crust and
luscious interior, can feel like a culinary Everest. Fear not, aspiring pie
makers! This detailed, analytical guide will equip you with the
knowledge and techniques to craft a chicken pie that will have
everyone asking for seconds.

The Allure of Chicken Pie: More Than Just a
Meal

What makes chicken pie so universally loved? It's a symphony of
textures and flavors. The crisp, buttery pastry provides a satisfying
crunch, giving way to a tender, succulent chicken filling that’s often
enriched with vegetables and a creamy, aromatic sauce. It's comfort
food at its finest, a nostalgic dish that evokes memories of childhood
kitchens and grandmother’s cooking. Beyond its deliciousness,
chicken pie is incredibly versatile. It can be a weeknight dinner hero
or an impressive dish for entertaining guests. Understanding the
fundamental elements of a great chicken pie is the first step to
unlocking its full potential.

Deconstructing the Perfect Chicken
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Pie: Key Components

A truly exceptional chicken pie is built on a foundation of well-
executed components. Let's break down each element to understand
what makes them shine.

The Foundation: A Flaky, Golden Pastry

The pastry is arguably the crown jewel of any chicken pie. Achieving
that coveted flaky texture is paramount. While store-bought puff
pastry is a convenient option, many purists opt for a homemade
shortcrust or a butter pastry. The secret lies in keeping your
ingredients cold and not overworking the dough.

Choosing Your Pastry Dough: Shortcrust vs. Puff

1. Shortcrust Pastry: This is a classic choice, offering a tender,
crumbly texture. It's made with flour, fat (butter, lard, or a
combination), and cold water. The key is to rub the fat into the
flour until it resembles breadcrumbs, then add just enough cold
water to bring it together. Overmixing develops gluten, leading to
a tough crust.

2. Puff Pastry: Known for its ethereal lightness and dramatic layers,
puff pastry is achieved by laminating dough - folding and rolling
butter into the dough multiple times. This creates steam pockets
during baking, resulting in distinct, flaky layers. While more time-
consuming, the result is undeniably spectacular. Many home cooks
opt for high-quality store-bought puff pastry for convenience.

Tips for a Perfect Pastry Crust:

1. Keep it Cold: Use very cold butter and ice-cold water. Chilling the



dough before rolling and baking also helps.

. Don't Overwork: Mix the dough until just combined.

Overhandling develops gluten, resulting in a tough crust.

. Blind Baking (Optional but Recommended): For a crispier

base, blind bake the bottom crust before adding the filling. This
involves lining the unbaked pastry with parchment paper and
filling it with pie weights or dried beans, then baking until lightly
golden.

. Egg Wash for Shine: A simple egg wash (beaten egg mixed with

a little water or milk) brushed over the top crust before baking
creates a beautiful golden sheen.

The Heart of the Pie: A Rich and Flavorful
Chicken Filling

The filling is where the magic truly happens. It needs to be savory,
creamy, and packed with delicious ingredients that complement the
chicken. The quality of your chicken and the depth of flavor in your
sauce are crucial.

Selecting the Best Chicken:

1.

Poached or Roasted Chicken: Using pre-cooked chicken is
common and convenient. Poaching chicken breasts or thighs in
seasoned water or broth yields moist, tender meat that’s easy to
shred or dice. Roasted chicken, especially from leftovers, adds
another layer of flavor.

. Raw Chicken (for deeper flavor): Some recipes call for dicing

raw chicken and cooking it within the filling. This can lead to a
richer flavor as the chicken juices meld with the sauce. Ensure the
chicken is cooked through before serving.
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3.

Dark vs. White Meat: Both have their merits. Dark meat (thighs
and legs) is more flavorful and forgiving, staying moist even when
overcooked slightly. White meat (breast) is leaner and can become
dry if not handled carefully. A combination can offer the best of
both worlds.

Crafting a Luscious Sauce:

The sauce is the binder, the flavor enhancer, the element that ties
everything together. A well-made béchamel or velouté sauce is the
ideal base for chicken pie.

1.

Béchamel Sauce: This is a classic white sauce made by cooking a
roux (equal parts butter and flour) and then gradually whisking in
milk until thickened and smooth. Seasoning is key - a pinch of
nutmeg, salt, and white pepper elevates it.

. Velouté Sauce: Similar to béchamel, but made with chicken or

other light stock instead of milk. This provides a deeper, more
savory base.

. Aromatics are Key: Sautéing onions, carrots, and celery

(mirepoix) before adding the liquids builds a foundational flavor
profile. Herbs like thyme, rosemary, and parsley are essential for
that classic chicken pie aroma.

Vegetable Companions: Adding Texture and Nutrients

Beyond chicken, vegetables add color, texture, and nutritional value
to your pie. Common additions include:

1.

Peas: A quintessential chicken pie ingredient, adding a pop of
sweetness and color.

2. Carrots: Offer a slight sweetness and a tender bite.
3. Potatoes: Diced potatoes add heartiness and absorb the sauce



beautifully.
4. Mushrooms: Sautéed mushrooms add an earthy, umami depth.
5. Leeks: A milder, sweeter alternative to onions.

Ensure vegetables are cooked to a tender-crisp stage before being
incorporated into the filling, so they don't become mushy during the
baking process.

The Art of Assembling Your Chicken
Pie

Once you have your perfectly baked crust components and your
flavorful filling ready, it's time to bring it all together. The assembly
process is straightforward but requires attention to detail.

Filling the Pie Dish:

Ensure your filling is not too wet. If it seems a bit liquidy, you can
simmer it for a few extra minutes to thicken. A wet filling can lead to
a soggy bottom crust. Spoon the cooled filling evenly into your pre-
baked or unbaked pie shell.

Topping Your Pie:

1. Double Crust: Lay your top pastry sheet over the filling. Crimp
the edges to seal securely, preventing filling from leaking out
during baking. Cut a few vents in the top crust to allow steam to
escape.

2. Lattice Top: For a more decorative finish, cut your top pastry into
strips and weave them over the filling to create a lattice.

3. Crumble Topping: A savory crumble topping made from flour,
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butter, and cheese can offer a delightful textural contrast.

Baking Your Masterpiece: The Final
Frontier

The baking stage is where the magic truly culminates. Achieving that
golden-brown crust and perfectly cooked filling requires the right
temperature and time.

Oven Temperature and Time:

Generally, chicken pies are baked at a moderate to moderately high
oven temperature (around 375-400°F or 190-200°C). The baking time
will vary depending on the size of your pie and whether you blind-
baked the bottom crust, but typically ranges from 30-45 minutes.
You're looking for a beautifully golden-brown crust and a bubbling
filling.

Tips for Perfect Baking:

1. Prevent Over-Browning: If the crust starts to brown too quickly,
loosely tent the pie with aluminum foil.

2. Check for Doneness: The filling should be hot and bubbling. You
can gently insert a knife into a vent to ensure the chicken is
cooked through.

3. Resting is Crucial: Allow the pie to rest for at least 10-15
minutes after baking. This allows the filling to set, making it easier
to slice and serve.



Troubleshooting Common Chicken Pie
Pitfalls

Even experienced cooks can encounter a few bumps in the road.
Here's how to navigate common issues:
Soggy Bottom Crust:

This is often caused by a filling that is too wet, not blind baking the
bottom crust, or not letting the filling cool sufficiently before
assembling.

Dry or Tough Filling:

Overcooked chicken or a sauce that has reduced too much can lead
to a dry filling. Ensure you use moist cooking methods for your
chicken and don't overcook the sauce.

Cracked or Sunken Crust:

This can happen if the dough was overworked, too much liquid was
used, or if the pie was baked at too high a temperature initially.

Elevating Your Chicken Pie:
Variations and Additions

Once you've mastered the classic chicken pie, don’t be afraid to
experiment! Here are some ideas to elevate your creation:

1. Herbs: Experiment with different fresh herbs like tarragon, chives,
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or a hint of sage.

2. Spices: A pinch of cayenne pepper or smoked paprika can add a
subtle warmth and depth.

3. Cheese: Incorporate grated cheese (cheddar, Gruyére, or
Parmesan) into the filling or crumble topping for an extra layer of
flavor.

4. Different Meats: While this is a chicken pie guide, the principles
apply to turkey pie, rabbit pie, or even a vegetarian mushroom pie.

5. Global Flavors: Consider adding curry powder for an Indian-
inspired chicken curry pie, or soy sauce and ginger for an Asian-
fusion twist.

Conclusion: The Enduring Appeal of
Homemade Chicken Pie

Making chicken pie from scratch is a rewarding culinary journey. It's a
process that engages all your senses, from the aroma of sautéing
vegetables to the satisfying crisp of the golden crust. By
understanding the fundamental techniques and paying attention to
detail, you can create a chicken pie that is not only delicious but also
a true testament to your cooking prowess. So, gather your
ingredients, embrace the process, and get ready to serve a slice of
pure comfort and joy. Your homemade chicken pie awaits!
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