[bookmark: _GoBack]Chicken Pot Pie
Yield: 1: 9” pie pan
Ingredients:
1 		Onion, medium dice
2 		Medium carrots, medium dice
1		Celery stalk, medium dice
2		Garlic cloves, sliced
¼	t	Dried thyme
1 	cup 	Green peas, blanched
1	cup	Pearl onions
Roast Chicken, chilled; cut into pieces
1/3 	cup 	All-purpose flour
1 1/2 	cups 	Chicken stock
Salt and Freshly ground black pepper
1		Pie crust, homemade or store-bought

Instructions:
1. Preheat oven to 400F.
2. Sauté the onion till golden in oil or butter.
3. Add the celery and carrots and sweat for a few minutes.  Add garlic and thyme then cook for 1 minute.
4.  Whisk in flour to form a roux then cook for 3-4 minutes.
5. Add stock and return to a boil then add peas, pearl onions, and chicken.  Bring to a boil to allow mixture to thicken.
6. Place the mixture and then pour into shell, put top crust on, cover edges with pie shield or tin foil. 
7. Place in oven and bake 400 F Until golden brown about an hour.  Can also make individual pot pies which will cook faster with only crust on the top.
8. Remove and serve.
