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Easy Pot Pie 

Ingredients: 

� 1 medium size onion, chopped fine 

� 2 cups leftover chicken or turkey, 
chopped or shredded 

� 2 cans cream of chicken soup – ** ggoo  
ll ii ttee!! ,,  or 2 cups turkey gravy 

� 2 tablespoons cornstarch 

� ¼ cup water 
� 1 16-oz bag mixed frozen vegetables (2 

cups), thawed 
� 1 box (2 - 9 inch) frozen pie crust, 

thawed 

*look for products with fewer calories,    
less fat and less sodium 

 

Servings:  6 to 8 

Prep Time:  15 minutes 

Cooking Time:  50 minutes @ 375 degrees 

This is a great recipe that our children in 
South Carolina shared with us and is perfect 
for those times when you have just a little 
leftover chicken or turkey.  

To Serve: 

◊ Slice and serve hot. 

Instructions: 

1. Sauté in a large skillet (with a little 
olive oil) onion.    

2. Add meat and vegetables, cook on low 
until warm.  

3. Salt and pepper to taste. 
4. Heat soup or gravy. 
5. Add cornstarch to water and blend until 

smooth, whisk into heated soup/gravy, 
cook until thickened. 

6. Line a 9 inch pie plate with pastry. 
7. Add meat/vegetable mixture to gravy 

and mix well. 
8. Spoon into pie crust. Cover with 

remaining pie crust.  Cut slits in the top 
to release steam. 

9. Cook in center oven on cookie sheet or 
pizza stone until crust is golden brown. 

Note:  If you want a turnover instead of a 
pie.  Use puff pastry.  Roll thawed pastry 
slightly and cut each sheet into 4 squares.  
Place filling in center and fold diagonally or 
pinch corners in the center.  See photo 
above.  Bake 30 minutes or until golden 
brown.  Makes 6 to 8 turnovers.   

Tip:  If you have leftovers, cut into individual 
serving wedges, freeze and reheat as needed. 


