
Chicken Pot Pie 
Midwest  

 
Ingredients: 
 

- 1 cup cooked diced chicken    - 2 T. parsley  
- ¼ yellow onion, peeled and diced   - 1 cup chicken broth 
- 1 ½ carrots, peeled and chopped   - 2 T. butter and 2 T. flour (roux) 
- 1 ½ stalks celery, chopped    - ¼ lb. mushrooms (optional) 
- 2 T. margarine    

 
Define roux: 
 
 
 
Define sauté: 
 
 

 

Day 1: 

1. Chop celery, onion, carrots and mushrooms. 

2. Heat skillet and add 2 T. margarine. 

3. Sauté the onion, celery, carrots and mushrooms until they just begin to brown. 

4. Move the sautéed vegetables from the skillet to a saucepan (a saucepan has higher edges to 

hold additional liquids). 

5. Add parsley and 1 cup broth to the vegetable mixture. 

6. Turn burner onto simmer (low heat) and simmer the vegetable mixture. 

7. In the skillet you used to sauté your vegetables, melt 2 T. margarine. 

8. Add 2 T. flour to the melted margarine and blend over low heat for a few minutes (creating the 

roux). 

9. Add roux to the chicken broth. 

10. Add chicken. 

11. Store in refrigerator container and label. 

 

Day 2: 

1. Place chicken mixture in 1 quart casserole dish. 

2. Roll out pie crust and place over the top of the chicken pot pie. Slice some slits in the top to 

help with ventilation. 

3. Bake at 425 degrees for 20 minutes until top is raised and slightly browned. 

4. Eat, enjoy, evaluate! 

 



Flaky Pie Crust – Chicken Pot Pie  
Ingredients: 
- ¾ cup flour 
- ¼ tsp. salt 
- ¼ cup cold vegetable shortening 
- 1-2 tbsp. cold water 

  
1. Combine 1 ½ cups flour and ½ tsp. salt in a large bowl. 

 
2. Using pastry blender, cut in ½ c. + 1 tbsp. shortening with pastry blender until the mixture is 

course and crumbly. 
 

3. Sprinkle on the cold water 1 tbsp. at a time, while tossing the mixture with a fork. 
 

4. Check with teacher after 2 tbsp. of water has been added to mixture. 
 

5. Gently gather dough with your hands and press firmly into a ball. 
 


