



Chicken Pot Pie


(Betty Crocker)


Oven: 425°									Time: 30-35 min


1/3 C Margarine, Butter, or Chicken Fat


1/3 C All Purpose Flour


1/3 C Chopped Onion


½ tsp Salt


¼ tsp Pepper


1 ¾ C Chicken Broth


2/3 C Milk


2 C+ cut-up cooked Chicken


1 pkg. (10 oz.) frozen Peas and Carrots


store-bought frozen Pie Crust 








(see instructions below)











In 2-quart saucepan, melt Butter over medium* heat


Stir in Flour, Onion, Salt, and Pepper


Cook, whisking constantly, until mixture is bubbly. 


Remove from heat.





Stir in Broth and Milk


Return to heat and heat to boiling, whisking constantly.


Boil and stir 1 minute.


Stir in Chicken, Peas, and Carrots.  Remove from heat.


Pour mixture into 9-inch (2-quart) glass baking dish


Cover with Pie Crust and bake according to directions.





***Don't hurry the first step by having your pan too warm. Here you're making your "roux" which thickens the whole thing. A "paste" should form on the way to being done. If this step seems like it's taking too long, you're probably doing it right.


(You can also make smaller pies by cutting the crust and using smaller baking dishes. Also, you can freeze the filling and use it later.)











