¥

B NUTRITION INFORMATION

© SERVING SIZE: 1 cup

Amount per Serving

. Dietary Fiber 3.72¢g

: EQUIVALENTS: 1 cup provides 2 oz
i equiv meat/meat alternate, 1.75 oz
i equiv WGR grain, and % cup addi-

: tional vegetable.

This recipe makes great use
of USDA frozen diced chicken
meat.



Chicken Pot Pie - ss servings (1 cup)

. @ Preheat convection oven to 325°F or conventlonal oven to 350°F. Coat two 2-inch full hotel pans with cooking spray.

To make the stew:

: Onions or leeks 1lb8oz . @ Trim and peel onion (or trim and clean leeks). Cut into Va-inch dice.
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: (or celeriac). Cook, covered, stirring occasionally, until the vegetables are starting to soften,
£ 10 to 12 minutes.

: @ Sprinkle with 1% cups all-purpose flour; stir to coat. Gradually stir in broth. Cook, :
: stirring, until thickened, 10 to 15 minutes. Stir in poultry seasoning, garlic powder and onion :
: powder. Stir in chicken, corn, green beans and peas. Divide between the prepared pans.

To make the biscuit topping:

@ Using the whip attachment on a stand mixer, mix together whole-wheat flour, 1 gt
. plus %2 cup all-purpose flour, sugar, baking powder and salt in a 5-gal mixing bowl.
: Add butter and cut in until the size of small peas.

- @ Remove whip and replace with paddle. Add eggs and buttermilk. Blend until all dry
: ingredients are just incorporated. (Do not overmix.) Pour half of the batter over each pan
‘and spread to smooth the top.




