
Eddy’s Vol-au-vent with chicken/mushroom filling, Belgian Fries & Mayonnaise 

 

 

 

 

A. Vol-au-vent (pastry cases) 
2 square 24cm sheets ready-made puff pastry; 1 egg, lightly whisked with 2 tsp water 

1. Cut the pastry into discs of around Ø 10cm. (f.e. 8 discs of Ø 10cm  for 4 pastry cases). 
2. Take 4 pastry discs and cut a hole in the center with a smaller pastry cutter (leave center in it).  
3. Arrange 4 pastry discs, glaze the discs with egg wash and arrange the rings on top of the pastry discs.  
4. Store in the fridge for about 2 hours before baking and again brush with egg wash. 
5. Put puff pastry in a preheated oven at 170°C (gas 3) for 30 minutes. 

 
B. Chicken – Mushroom filling 
2 carrot, 1 leek, 1 sellery stem, 1 onion, Parsley stems - Minced meat (Beef/chicken) – 60 gr. Butter (oil), 60 gr Flour, 25 cc Milk, 
25 cc chicken broth, 1 basket Mushrooms, Crème, Pepper/salt 

1. Boil chopped carrot, leek, sellery, parsley, onion, tbls salt in water. 
2. Add chicken and cook for half an hour 
3. Take chicken out of broth and let it cool down.  
4. Form little balls with seasoned mashed meat, boil them 5 minutes in chicken broth and take them out 
5. Remove all chicken meat from bones and make it in little pieces  
6. Make (thick) white sauce using butter, flour and milk and chicken broth and add a bit of cream 
7. Season with salt, pepper and nutmeg. 
8. Cut mushrooms in 4 quarters and add to sauce 
9. Add little meatballs and chicken pieces and liaison (egg yolk + crème) keep warm on low heat. 

 
C. Belgian Fries 
Potatoes, Frying oil (corn or sunflower oil, ….) (originally it has to be ox-fat) 

1. Peel the potatoes and cut into sticks of 8 to 12 mm thickness. (own choice) 
2. Wash the fries thoroughly and dry all the pieces in a clean dish towel.  
3. Fry them a first time in oil of 150°C for 5 to 7 minutes (depending on thickness) 
4. Take out, put on kitchen paper to absorb grease and let them rest for half an hour or more 
5. Just before serving, fry them a second time on 170°C for 2 till 3 minutes 
6. Take out, season with bit of salt. 

 
D. Mayonnaise 
2 egg yolks (fresh eggs), 1 spoon vinegar, 1 spoon lemon juice, 1 spoon mustard, +/- 25 cc sunflower(corn) oil, pepper, 1 pinch of 
salt 

1. Mix carefully egg yolks, vinegar, lemon juice and mustard in a recipient.  
2. Season with salt and pepper 
3. Mix by hand - Start beating and add little by little the oil until good thickness 
4. Or use mixer – Put all oil in recipient 1, put mixer on bottom, mix and pull up mixer very slowly till good thickness 

reached. 
5. Check taste and add if necessary salt/pepper.  

 
E. Serving  

1. Put one vol-au-vent pastry (bit warmed up in oven) on a plate and fill with warm chicken/mushroom filling 
2. Put fries, a bit of mayonnaise and decorate with little bit mixed salad and tomatoes 

 

ENJOY! 
 


