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	Chicken Pot Pie

Rated: 
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Prep Time: 20 Minutes

Cook Time: 50 Minutes

Ready In: 1 Hour 10 Minutes

Servings: 8



We got this recipe from a colleague of Dan’s, who made it for a school potluck.
Ingredients:
	1 pound skinless, boneless chicken 
      breast halves - cubed« - see step #2
1 12-16 oz. bag frozen vegetables*
------------------------------------------------

for the sauce:

1/3 cup butter

1/3 cup chopped onion
1/3 cup all-purpose flour
1/2 teaspoon salt

	2 (9 inch) unbaked pie crusts – best

     ones are Pillsbury refrigerated pie crusts

-------------------------------------------------

1/4 teaspoon black pepper

1/4 teaspoon celery seed

1 3/4 cups chicken broth
       (I used a14.5 oz. can of Swanson’s)
2/3 cup milk




Directions:
	1.
	Preheat oven to 400°F (220 degrees C.)  

	2.
	If you are using uncooked chicken breast:  Cube the raw chicken.  In a saucepan, combine chicken and the vegetables. Add water to cover and boil for 10-15 minutes. Remove from heat, drain and set aside. 
If you are using a rotisserie chicken: (which is what we do) One rotisserie chicken makes two pot pies.  Just cook the vegetables 10-15 minutes until softened, drain, then add the chicken.  Cube and freeze the other half of the rotisserie chicken for the next time you make chicken pot pie!

	3.
	In the saucepan over medium heat, cook onions in butter until soft and translucent. Add the salt, pepper, and celery seed, then whisk in the flour. Slowly stir in chicken broth and milk. Simmer over medium-low heat until thickened. (If the sauce seems too thick, just add a little more chicken broth.)  Remove from heat and set aside.
          Place the bottom crust in a 9 to 10-inch pie pan (that you have sprayed with Pam), or other round dish.  Brush with egg white and bake for 5-10 minutes to crisp it before adding the filling.

	4.
	Place the chicken / vegetable mixture in bottom pie crust. Pour hot liquid mixture over. Cover with top crust, seal edges, and cut away excess dough. Make several small slits in the top to allow steam to escape.  Brush egg white on the top crust for a crispy crust.

	5.
	I put the pan on a cookie sheet, then bake in the preheated oven for 30 to 35 minutes, or until pastry is golden brown and filling is bubbly. Cool for 10 minutes before serving.
*I used a frozen bag of corn, peas, carrots, and green beans --- no celery, as was called for in the original recipe.  I found the celery seed added a perfect amount of the flavoring celery provides.  I don’t like chunks of celery in pot pie!  ~ from the Keiths


