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SHOPPING LIST
Chicken Pot Pie

@ Unsalted Butter
@ Yellow or Spanish Onion

@ All-Purpose Flour
@ Low-Sodium Chicken Broth

@ Potatoes

@ Chicken Breast

@ Breadcrumbs or Panko

®

VEGETARIAN TIME SERVES
NO About 30 min.

( YOU WILL NEED

3 tablespoons all-
x3 purpose flour

3 tablespoons

unsalted butter .
4 cups low-sodium

chicken broth, plus
more as needed

1 2 cups chopped
yellow or Spanish

onion
7 Y cup diced

% cup chopped potatoes, skin on

carrots
2 cups shredded

cooked chicken breast

%2 cup chopped

celery
% cup fresh or

frozen peas

| tablespoon U/
fresh thyme leaves

% cup fresh or
frozen corn kernels

I garlic clove, minced

%2 teaspoon fresh

I 2 tablespoons
rosemary

unsalted butter

%2 teaspoon dried

% cup fresh bread-
sage

crumbs or Panko
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ATTENTION KIDS: Always cook with a grownup!

STEP I: For the filling: Melt the butter in a large
saucepan over medium-high heat. Add the onions,
carrots, celery, thyme, garlic, rosemary and sage and
cook until tender; 5 to 7 minutes. Stir in the flour until
it forms a thick paste, about | minute.

STEP 2: Gradually whisk in the chicken broth. Add the
potatoes and bring to a boil. Reduce the heat to low
and simmer until the potatoes are tender, |15 to 20
minutes. If the mixture is too thick, add additional
chicken broth. Remove from heat and stir in the
chicken, peas, and corn.

STEP 3: For the topping: Melt the butter in a small
skillet over medium heat. Add the breadcrumbs and
cook until lightly browned, 2 to 3 minutes. Set aside.

STEP 4: Divide the filling between four bowls and
sprinkle with the topping. Serve immediately.
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