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Chicken Pot Pie

INGREDIENTS

To poach the chicken:
3# boneless chicken breasts
2 stalks celery sliced
1 large onion - quartered
1 bay leaf
2 carrots - peeled and sliced
Water to cover
Salt and pepper to taste

24 whole small white onions - peeled
4 large carrots - peeled and cut into 2” diagonal pieces
4 large stalks celery - cut into 2” diagonal pieces

24 medium mushrooms - cut into halves
Butter for sautéing the mushrooms

White Sauce:
3 cups chicken stock
5 tablespoons unsalted butter
5 tablespoons flour
Salt and pepper to taste

Frozen puff pastry sheet to fit casserole with a 2 inch overhang

DIRECTIONS

Place the chicken breasts in a pot with the remaining poaching ingredients and cover with water.

Season to taste with salt and pepper. Bring to a boil and lower the heat to medium. Cover the

pot and cook the chicken for about 10 – 12 minutes or until the chicken is cooked through. Do not

over cook, as the chicken will dry out.

Meanwhile, in a pot filled with just enough water to cover the vegetables, parboil the onions,

celery and carrots just until crisp tender.

Sauté mushrooms with a small amount of butter. Set aside.

Cut the chicken breasts into large cubes. Combine with cooked vegetables in a 9 x 13-

inch greased casserole.

Preheat the oven to 425 degrees.

White Sauce:

In a saucepan, melt butter and whisk in flour. Cook 3 minutes over medium heat. Finish sauce by

adding chicken stock and season. Cook until sauce thickens. Pour sauce into casserole over

chicken and vegetables and toss to coat completely.

Cover with a sheet of puff pastry to fit over the entire top of the casserole. Crimp the edges and

vent in 3 or 4 places. Bake in preheated oven for 25 minutes or until golden brown and puffed.


