DECEMBER 2009

RECIPE OF THE MONTH

TURKEY OR CHICKEN POT PIE
1 PACKAGE FROZEN PUFF PASTRY DOUGH (17.3 OUNCES) THAWED
1 STICK BUTTER

1 MEDIUM CHOPPED ONION

1 CUP FRESH OR FROZEN OR CANNED  PEAS – OPTIONAL

1 CUP EACH DICED CARROTS AND CELERY – OPTIONAL

½
CUP DRY WHITE WINE

4 CUPS ROASTED CHICKEN OR TURKEY – USE WHITE MEAT ONLY OR

USE DARK MEAT OR A MIX WHATEVER YOUR OWN PERSONAL PREFERENCE

1 TEASPOON SALT

½
TEASPOON PEPPER

2 CUPS CHICKEN OR TURKEY STOCK PREFERABLY SWANSONS CHICKEN

BROTH IF YOU ARE NOT MAKING YOUR OWN

3 TABLESPOONS THYME

1 TABLESPOON ROSEMARY

1 TEASPOON GARLIC POWDER

1 TEASPOON ONION POWDER

1/3 
CUP FLOUR

1 CUP HEAVY CREAM

GET TOGETHER SIX 8 OR 10 OUNCE SOUFFLE DISHES OR RAMEKINS.  USING THE DISH

AS A TEMPLATE, TRACE 6 CIRCLES ON THE PUFF PASTRY SHEETS ADDING AN INCH  OVERHANG ON ALL SIDES.  PLACE ON TRAY.  COVER WITH PLASTIC WRAP AND

REFRIGERATE UNTIL YOU ARE READY TO USE IT. 
MELT 4 TABLESPOONS OF THE BUTTER IN  LARGE SKILLET ON MED HEAT.  ADD YOUR ONIONS, CARROTS AND CELERY IF USING AND COOK FOR FIVE MINUTES.  ADD PEAS.  COOK AND STIR A FEW MORE MINUTES UNTIL EVERYTHING IS TENDER.  ADD WINE &
BRING TO A BOIL.  STIR IN CHICKEN OR TURKEY.  SEASON WITH SALT AND PEPPER. 
SET ASIDE.  BRING STOCK, THYME, ROSEMARY, GARLIC AND ONION TO A BOIL.  REDUCE HEAT TO LOW.  COVER UNTIL READY TO USE.

MELT REMAINING 4 TABLESPOONS BUTTER IN SAUCEPAN ON MEDIUM HEAT.  
SPRINKLE WITH FLOUR AND WHISK UNTIL MIXTURE IS WELL BLENDED.  REDUCE
HEAT TO LOW. COOK AND STIR A FEW MINUTES UNTIL MIXTURE TURNS GOLDEN. 
ADD 1 CUP OF THE STOCK WHISKING UNTIL MIXTURE IS SMOOTH.  WHISK IN REMAINING STOCK AND HEAVY CREAM UNTIL SMOOTH.  BRING TO A BOIL AND 
COOK UNTIL SAUCE IS THICK.  SEASON WITH REMAINING SALT AND PEPPER.  POUR OVER MIXTURE IN PAN AND COAT WELL.  FILL EACH RAMEKIN ABOUT ¾ FULL WITH MIXTURE.  PLACE A PASTRY ROUND ON TOP OF EACH RAMEKIN AND PRESS EXCESS PASTRY FIRMLY ALL AROUND SIDE OF DISH.
PLACE RAMEKINS ON A BAKING SHEET AND BAKE IN PREHEATED OVEN  400 DEGREES 20 MINUTES OR MORE UNTIL PASTRY IS PUFFED AND GOLDEN BROWN.

ENJOY!!
