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Call your nearest Lucas distributor today to order your

Lucas Kitchen Gravy and Chicken Sauce!



Pie Making - steak & Kidney Pie

Put 80% of the

water into a suitable
saucepan and put the
beef & kidney into the
pan and cook until
the meat is tender.

Mix Lucas Kitchen
Gravy Mix - 20053050,
with the remaining
20% of the water,

and mix to a smooth

T4l

Dice the Beef &
Kidney into small
bite size cubes, weigh
the water and gravy
mix, and assemble
all the ingredients.

Top the pan up with
water at the end of \

cooking to ComRe\I:-;‘
sate for evaporati

and steam loss.
\ \v

00l the mixture as
quickly as possible.

e
Steak & Kidney Pie - FILLING

Add the blend to the
cooked meat, stir in

Seal the edges of the
pie using a fork o

Ingredients % lbs oz Kkg

. —— .. Diced Beef (90v]) 40 8 0 3.6
well. Bring to the When cool, fill into similar tool. Diced Kidney 20 4 0 18
boil and then allow pie shells and then Water 35 7 0 315

The pies can t
be frozen to bake
at a later date, or go
to step 7.

cover with the lid
after wetting the
edge of the pies.

to simmer for 5
minutes to thicken.

Lucas Kitchen
Gravy Mix - 20053050 5 1 0 045

GLAZE

Ingredients % kg
16

Glaze - 20053266 0.160
. | Hot water 84 0.840
Wiy TOTAL 100 1.0

Bake the pies at <
- 200°C/400°F/Gas 6, untl
the pastry is cooked, and

Make up the glaze
using Lucas Kitchen
Pastry Glaze -

Chicken & Mushroom Pie - FILLING

Ingredients

the filling has reached Light Chicken Meat 25 5 0 225
20053266 and glaze an internal temperature Dark Chicken Meat 25 5 0 225 .
the lids of the pies. °C. The pies can be Mushrooms 0 2 0 09 / ;
azed 5 mins prior to Water 3% 070 315 ‘

Lucas Kitchen Chicken

€@ COOklng el Sauce Mix - 20053072

er finished colour.

Ingredients
Glaze - 20053266
Hot water
TOTAL

Call your nearest Lucas distributor today to order your Lucas Kitchen Gravy and Chicken Sauce!
Lucas Ingredients, Bristol, BS20 7NZ e Helpline - 0800 138 5837

Check out our website for more recipe ideas! - www.lucas-ingredients.co.uk



