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Puff pastry, which can be found in the freezer section of most grocery 
stores, is the simplest and, arguably, most impressive-looking way to 
top a pot pie. It’s delicious and fun to eat. Here we’ve paired it with a 
luxurious mushroom stew—an elevated cream of mushroom soup that 
evokes a dish you’d have at a fancy French restaurant! The sweetness 
of leeks and fennel balances the woodiness of the mushrooms, and the 
spinach adds extra depth and color. The base is incredibly versatile, so 
feel free to experiment with the vegetables, as well as the mushroom 
varieties.

Ingredients
Olive oil, a few tablespoons 

LeeksĚ͆΁͆Ȭ�ˮǃľĚ͆ϯǤǸ͏ľ͆�ɐģ͆ȬǸǃǤ͏͆ǃˮľľɐ͆
parts only, cleaned and sliced

Fennel bulbĚ͆ʏĚ͆̆͏ľɀ̆͆�ɐģ͆Ɔˮɴɐģ̆͆
ˮľɀɴϩľģĚ͆öȬľ�ɐľģ͆�ɐģ͆ƘɐľȬЃ͆ģǸöľģ

Salt

Assorted mushroomsĚ͆΁͆ʬɴΎɐģ̆Ě͆
cleaned and torn or cut into bite-
size pieces (maitake, shiitake, king 
trumpet, shimeji [beech], or any 
of the extra-special varieties, such 
as chanterelles, black trumpets, or 
morels)

Butter,͆΁͆͏�ÓȬľ̆ʬɴɴɐ̆

�**ƚ.30.-1#�̦-30Ě͆΁͆͏�ÓȬľ̆ʬɴɴɐ̆Ě͆ʬȬΎ̆͆
more for dusting

Chicken stock,͆ƶ͆öΎʬ̆͆ʴʬˮľƆľˮ�ÓȬЃ͆
Ǥɴɀľɀ�ģľĚ͆̆ľľ͆ʬ�ǃľ͆ƶбʻĚ͆ϯ�ˮɀľģ

�3$$�.�1207, one-half box (store-
bought, frozen, preferably all-butter; 
see Variations), thawed

�#�47�!0#�+, ¾ cup

Fresh .�01*#7, ½ bunch, washed, 
leaves picked and chopped


0#1&�2&7+#�*#�4#1Ě͆ʏ͆͏�ÓȬľ̆ʬɴɴɐ͆
chopped

Black pepper

SpinachĚ͆΁͆öΎʬ̆͆Ó�ÓЃ͆ɴˮ͆ʏ͆ÓΎɐöǤ͆
regular, washed

Egg washĚ͆ɀ�ģľ͆ÓЃ͆ɀǸϽǸɐǃ͆ʏ͆ˮ�ϯ͆
ľǃǃ͆ϯǸ͏Ǥ͆ʏ͆͏�ÓȬľ̆ʬɴɴɐ͆ɴƆ͆ϯ�͏ľ Ěˮ͆Ɔɴˮ͆
brushing

��)#1�͈�2-�͊�',"'4'"3�*�.-2�.'#1


-0���%*32#,ƚ$0##�4#01'-,Ɩ�31#��
�̦-30�
and puff pastry; for a vegetarian 
version, use vegetable or mushroom 
stock

	/3'.+#,2�Ɨ�͈�2-�͊�-4#,ƚ1�$#� -5*1�
or large individual ramekins 

Puff Pastry–Topped 
Mushr"m Pot Pie

POT PIES

̷̷̹MAINS
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͂ Cook the vegetables and mushrooms: Preheat the oven to 400°F. 
Heat a hearty drizzle of olive oil in a wide-bottomed pot over medium heat. 
Put the leeks and fennel into the pot with a good pinch of salt and sauté until 
tender, about 8 minutes; avoid browning. Remove to a plate. Drizzle a little 
more olive oil into the pot and add one-third of the mushrooms with a pinch 
of salt. Sauté until tender and lightly browned, about 2 minutes. Transfer to 
the plate of sautéed vegetables and repeat twice more with the remaining 
mushrooms.

̓ Make a roux: Add the butter to the same pot. When melted, add the 
ƪɴΎˮ͆�ɐģ͆ϯǤǸ̆ȣ͆Ύɐ͏ǸȬ͆͏Ǥľ͆ɀǸϽ͏Ύˮľ͆Ǹ̆͆țΎ̆͏͆̆͏�ˮ͏Ǹɐǃ͆͏ɴ͆͏Ύˮɐ͆ǃɴȬģľɐ͆ÓˮɴϯɐĚ͆ͽ͆͏ɴ͆
3 minutes. Add the warmed stock in small ladlefuls, whisking in between 
each addition. When all the stock is added, taste the stew base and season 
lightly with salt, erring on the side of slightly less rather than slightly more. 
ʴpǤľ͆ȬǸ˔ΎǸģ͆ϯǸȬȬ͆ˮľģΎöľ͆�ɐģ͆͏Ǥľ͆ƪ�ϩɴˮ̆͆ϯǸȬȬ͆öɴɐöľɐ͏ˮ�͏ľ͆�̆͆Ǹ͏͆öɴɴȣ̆˄ʻ͆iǸɀɀľˮ͆
over medium heat for 7 to 12 minutes, until it is rich, velvety, and smooth. 
ʴeǸöǤľ Ěˮ͆ɀɴˮľ͆ƪ�ϩɴˮƆΎȬ͆̆͏ɴöȣ̆͆ɐľľģ͆Ȭľ̆̆͆͏Ǹɀľ͆͏ɴ͆öɴɐöľɐ͏ˮ�͏ľĚ͆ϯǤľˮľ�̆͆ȬǸǃǤ͏ľˮ͆
stocks need more time.)

̈́ Prep the puff pastry:͆IǸǃǤ͏ȬЃ͆ģΎ̆͏͆�͆ϯɴˮȣ͆̆ΎˮƆ�öľ͆ϯǸ͏Ǥ͆ƪɴΎ Ěˮ͆͏Ǥľɐ͆ˮɴȬȬ͆
out the puff pastry with a rolling pin to a ¼-inch thickness. Using a sharp 
knife, cut it into squares a bit larger than the oven-safe bowls or ramekins 
you plan to use for the pot pies. Set aside.

ͅ Finish the stew: Add the sautéed vegetables to the thickened stew 
base. Add the cream, parsley, and thyme, bring to a simmer, and taste for 
seasoning, adding more herbs and salt, along with black pepper, as necessary 
͏ɴ͆Óɴɴ̆͏͆͏Ǥľ͆ƪ�ϩɴ ˄ˮ͆i͏Ǹˮ͆Ǹɐ͆͏Ǥľ͆̆ʬǸɐ�öǤĚ͆�ɐģ͆͏�̆͏ľ͆�ɐģ͆�ģțΎ̆͏͆͏Ǥľ͆̆ľ�̆ɴɐǸɐǃ͆
again. Turn off the heat. Place the oven-safe bowls or ramekins onto a baking 
̆Ǥľľ͏˄͆pǤľɐĚ͆Ȭ�ģȬľ͆Ǹɐ͆͏Ǥľ͆̆͏ľϯĚ͆ƘȬȬǸɐǃ͆͏Ǥľɀ͆ʜ͆͏ɴ͆ͯ͆ǸɐöǤ͆Ɔˮɴɀ͆͏Ǥľ͆ˮǸɀ˄

͆ Top the pot pies:͆�Ǹ͏Ǥ͆͏Ǥľ͆ʬΎƆƆ͆ʬ�̆͏ˮЃ͆̆͏ǸȬȬ͆ȬЃǸɐǃ͆ƪ�͏Ě͆ʬ�Ǹɐ͏͆ľ�öǤ͆̆˔Ύ�ˮľ͆
lightly with egg wash, avoiding the very edges. Then place the squares, 
egg-wash-side down, on top of each bowl. Gently pull the edges taut, so the 
pastry doesn’t lie directly on the stew. Gently press the edges of the pastry to 
the bowl and gently brush the tops with egg wash. (Gentle business, this puff 
pastry work!)

͇ Bake and serve: Bake for 20 to 30 minutes, or until puffed and 
golden brown.

Variations
The stew would be delicious on 
its own, over a nice crusty piece 
of toast, or even served over pasta 
or rice. If you want to take the 
velvety stew in a different direc-
tion, you can substitute or add in 
countless vegetables, including 
peas, snap peas, carrots, celery 
root, parsnips, and more. 

Tip
Cleaning mushrooms 4�0'#1� 7�
4�0'#27ƕ Cultivated mushrooms 
like shiitake, king trumpet, shimeji 
(beech), and maitake—or the 
more common button, cremini, 
and portabellas—don’t usually 
need to be rinsed. They can just 
get a close inspection and a 
light brushing, if necessary. Wild 
mushrooms like chanterelles, 
black trumpets, and morels, on 
the other hand, need to be rinsed 
in a few changes of water to 
loosen and remove dirt from their 
natural habitat. 

̷̸̹� (SERIOUS) NEW COOK
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