
From the kitchen of… .. 

 

 

 

Servings:  6  

Time to Prep:  3 0 minutes  

Cook Time : 15 - 20  minutes  

Cook temperature: 3 75 ° 

P uff pastry Chicken  pot p ie  

1 .5  O z  S alted butter  

2   L eeks  

1  T bsp  Min ced garlic  

3  L arge  C arrots  

4  S talks  C elery  

2  C up  P ulled rotisserie 
chicken  

1  T bsp  G arlic salt  

  Fresh cracked pepper, 
to taste  

¼ T sp  G round sage  

1 ½ T sp  D ried thyme  

2  T bsp  W hite wine vinegar  

4  T bsp  flour  

2  C up  C hicken broth  

1  C up  H eavy cream  

1   egg  

Ingredients  

directions  
o Melt butter in pot over medium heat, add in Leeks & Garlic. Saut é 2 - 3 

minutes.  

o Add Carrots & Celery & cook till vegetables are just tender.  

o Pour White Wine Vinegar over vegetables and let cook down, 1 - 2 
minutes.  

o Add in Chicken and stir. Once mixed, toss in Garlic Salt, Pepper, 
Thyme & Sage.  

o Sprinkle mixture with flour, stir to coat your veggies in flour.  

o Pour Chicken Stock in your pot and give a good stir. Let mixture 
cook over medium heat till your gravy begins to thicken.  

o Once your mixture has thickened, pour your Heavy Cream in and mix.  

o Do a final taste test for seasonings and adjust to your liking.  
P ou r  into baking dish . 

o Cut Puff Pastry sheet into 36 squares and arrange on top of your 
base.  

o Crack one Egg with a splash of water to make your egg wash. 
Brush on top of the Puff Pastry top.  

o Bake in pre - heated oven at 375 ° till Puff Pastry is golden brown and 
filling is bubbly, 15 - 20 minutes.  


