
 
Cipaille Biron 
 
Prep time: approx. 1 hour 
Cook time: 6-7 hours 
 
Ingredients 
 
For the stock: 
1 pig’s trotter 
1 Spanish onion, roughly chopped 
1 carrot, roughly chopped 
2 bay leaves 
 
For the pie crust: 
225 g cold butter 
425 ml multipurpose flour 
70 ml cold water 
Pinch of salt 
 
For the filling: 
3 lbs skinless chicken, bone in (you can also use rabbit or 
hare) 
3 lbs pork, rump cut (you can also use bison, venison, 
caribou, moose or elk) 
6-8 Yukon Gold potatoes, 
1-3 Spanish onions 
3 ½ tablespoons of salt and pepper 
½ teaspoon of dried or fresh thyme 
1 teaspoon of dried or fresh sarriette (or sage) 
 
You’ll also need one large pot and one deep, oven-
friendly casserole dish with lid 
 
Need help with measurement conversions? This online 
converter will help! 
 
Preparation 
 
The Day Before 
For the stock, bring large pot of salted water to boil. Add 
trotter, onion, carrot and bay leaves. Lower heat and 
simmer for an hour-and-a-half. Transfer to fridge and let 
sit overnight. 
 
 
 

 
 
 

 
 
 
 
 
The Day Of 
The fat from the trotter has now separated and 
congealed, making it easy to remove with a spatula or 
spoon. Remove all solid ingredients, leaving a 
shimmering stock full of lovely, rich flavour. 
 
For the pie crust, chop butter in 2 cm cubes. Combine 
flour, salt and butter. Don’t over-mix. Combine water and 
make a ‘dough ball’; don’t overwork the mixture. Cover 
ball in plastic wrap and let sit in the fridge for at least 2 
hours. 
 
For the filling, cut all meat and vegetables into cubes. Roll 
out pie dough and ‘carpet’ your casserole dish, making 
sure enough dough is left over for both pie lid and scraps. 
 
Place ingredients into casserole dish in this order: 
chicken, pork, onion, potato, pie scraps (which cook into 
lovely little dumplings), spices. Continue in this order, 
making sure to leave enough space to add both pie and 
dish lid. Add stock, leaving roughly an inch of your pie 
filling without stock. 
 
Heat oven to 350° F. Roll out remaining pie dough and 
place over contents of casserole dish, making tiny 
incisions all over. Place dish lid and bring everything to a 
boil. Transfer to oven; cook for 1 hour at 350° F, and then 
for 5 hours at 250° F (covered at all times), checking 
periodically. 
 
Best served with pickled beets, a glass of Chianti and 
your closest friends and family. 
 
Editor’s note: makes wonderful leftovers! 

 

Image courtesy of  Québec City’s Buffet de l’Antiquaire 

http://www.onlineconversion.com/cooking.htm
http://www.onlineconversion.com/cooking.htm
https://www.facebook.com/Buffetdelantiquaire

