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CHICKEN PUFF PASTRY V1.0 – Daraious Style 
 

As a child I always loved the Chicken Puffs that were made by Monginis, RTI, Perks etc. in Bombay.  
There are probably a gazillion recipes out there, and here is one such variant that I created.  
 

INGREDIENTS 
Note: some of the measurements are approximations. 
1 Large Chicken Breast (boneless - chopped) 

1 Large Onion (finely chopped) 
10 - 15 Cremini Mushrooms (sliced and then finely chopped) 

½  Cup Coriander (finely chopped) 

1  tbsp Garlic Paste 
¼  tsp Jeera (Cumin) Powder (Roasted) 

¼  tsp Black Pepper  (finely ground) 
½ cup Flour (regular baking flour) 

1 cup Butter (divided into two ½ cup portions) 
1 pkg President’s Choice – Butter Puff Pastry (you can of course make it from scratch) 

¼ cup Grated Cheeses (e.g. white and yellow Cheddar – finely chopped plus Parmesan) 

2 tbsp Mayonaise 
2 tbsp Olive Oil 

1  Egg (beaten)  
Taste Salt  

 
Prep:  Complete all the chopping/slicing/grating etc. mentioned above. 
 
The Filling 
1. Heat the butter and the olive oil (mythically the olive oil increases the smoke-point) in a frying 

pan and when adequately heated lower the heat and throw in the onions. 
2. As soon as the onions turn slightly pink add in the garlic paste and stir it in. 
3. Once the aroma of the garlic rises add in the cumin and pepper. 
4. Next, add in the mushrooms. 
5. When the onions start to brown a bit add in the chopped chicken and let it cook on medium heat. 

Important:  We don’t want to cook the chicken completely so once all of it has turned white and 
has been on the stove for 6 to 8 minutes turn off the stove and let it sit. 

6. When the sauce is ready, we will continue by blending the Mornay sauce into this filling, adding 
the chopped coriander and mayonnaise. 

7. Salt will be added last after tasting the mixture. 
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 The Sauce 
This is the part I like the best! We start by making a basic Béchamel (white) sauce and then we will 
convert that into a sauce Mornay by adding in the cheeses.  We will use a variety of Cheddar as a 
substitute for the more traditional Gruyère along with the traditional Parmesan. 
 
1. Put the remaining butter in a sauce pan and heat on medium and then low until it has melted 

completely. 
2. Now with your WHISK ready, slowly add in the flour a little bit at a time (whisking and blending 

continuously) until you have a nice soft smooth and lump-less dough.  Let this dough cook just 
enough to remove the taste of raw flour.  Do NOT let it turn brown! 

3. Now very slowly start blending the milk in, whisking continuously to make sure you are not 
leaving any lumps.  Keep adding milk until you have a smooth velvety sauce white sauce of thick 
but pourable consistency. 

4. Now your Béchamel sauce is ready. 
5. Add in the finely grated/chopped Cheddar and stir and blend it in (keep whisking). 
6. Next add in the Parmesan, blend it in and after about a minute take the sauce pan off the stove. 
7. Now that is the Mornay sauce. 
8. Now this will be blended into the filling a little bit at a time until we have thick creamy mixture 

along with the coriander and mayo and salt to taste. 
9. Note if you have some sauce remaining you can keep it in the fridge for a few days for later use or 

freeze it and keep it until you need it. 
 
The Puff Pastry Shells 
Note:  If frozen let it defrost in the fridge.  It should be cold when you start working with it. 
 
1. Line a cup-cake baking sheet with some butter in each cup. 
2. Unroll the pastry and roll it a bit to stretch it out. It should be at least 3 or 4 mm thick. 
3. Cut out big round sections for the bottom and small round sections for the lid.  (I used a 5 inch lid 

and a 3 inch lid). 
4. Fill up all the cups in the baking dish using the large round sections for the base. 
5. Add in just enough filling to come up ¾ of the way. 
6. Put a bit of grated cheese over the filling. 
7. Cover each cup with the smaller round sections and poke a hole in the tops. 
8. Brush with egg. 
 
Baking 
1. Preheat oven to 420° F. 
2. Cook for 20 mins (or until golden brown). 
3. Let cool for a few minutes and serve. 
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