Chicken Pot Pie
EASY TO MAKE, DELICIOUS AND HEARTY MEAL

Makes Two (2), 42-Oz Pies w/ 3 generous servings each.  Prep Time: 30 mins.

Total Cooking Time: 40-50 Minutes – About and Hour and a Half altogether.

INGREDIENTS:


Separate Base Stock
· 3-Lrg. (About 3 lbs.) Boneless, Skinless Chicken Breasts (entire Breast).
(Either 1” cubes or smaller ½” cubes – personal preference).
· 2-Cups ½” cubed Carrots (may be cut to quartered 2-3” L. strips).

· 1-Cup sliced Celery.

Gravy

· 2/3rd Cup Chopped Yellow Onion.

· 1-14 oz. can of Sweet Whole Kernel Corn (Add at very end of Gravy cooking).

· 1-14 0z. can of Sweet Peas (Add at very end of Gravy cooking).

· 2/3 cup (1.5 sticks) of Butter.

· 2/3 cup All-Purpose Flour.

· 1 Teaspoon Salt.

· ½ Teaspoon Fresh Ground Black Pepper.

· ½ Teaspoon Celery Seed.

· 3 ½ cups Chicken Broth.

· 1 1/3 cups Whole Milk or Half and Half.
· Optional 1- Tablespoon favorite Hot Sauce.
Shell / Top

· Two Pairs (4) 9-inch unbaked Pie Crusts.

· “Pam” Spray.

UTENSILS:

· Two 42 oz. (med. sized) Ramekins or Soufflé Baking Pots.

· Colander.

· Large Saucepan or Lrg. Chicken Fryer Pan. 
· Lrg. Laddle. 
· Wire Wisk.
· Spatula.
· Wood Stir.
Preheat Oven to 425 degrees.

Separate Base Stock:

· In Saucepan, place Chicken, Celery and Carrots, cover w/ water - boil 15 Mins. then drain and set 

aside.

· In same Saucepan, on medium heat, melt Butter and sauté Onions until clear pr translucent.

· Slowly whisk in Flour until smooth and creamy.

· Thoroughly combine Chicken Broth then Milk.

· Add Salt, Pepper, Celery Seed, Corn and Peas and continue simmering until thick.

· While simmering Gravy, spray both Baking Bowls w/ “Pam” and use one Pie Crust to line base and

sides (allow to overlap rim).

· Fill bottoms with Chicken mixture or Base Stock to about half full point in both Bowls.

· Top to within ½” to 1” of rim of Gravy mixture.

· Cover w/ 2nd Pie Crust trim edges and crimp together (Egg Yolk brush Optional), sml. knife slits to
allow steam to escape.

· Bake in pre-heated oven for 25-35 minutes until pastry is golden brown. Note: edges may be 

covered w/ aluminum foil (like typ pie baking technique) to prevent over baking or burning.

· Cool for about 10 minutes before serving.  

French Bread is a nice addition.  Ham cubes can be used instead of or combined with Chicken.

Mike McNally Tested: 1-24-10.
