Turkey Pot Pie
By: Laura Hobbs - Flyer Foodie - fayettevilleflyer.com
INGREDIENTS:
Filling:
6 bacon slices, cooked and chopped
2 Tbs. butter
1 medium onion, diced
2 celery stalks, diced
1 medium potato, diced
2 medium carrots, peeled and diced
1 Tbs. fresh thyme
1/4 c. flour
2 1/2 c. chicken broth
1/4 c. heavy cream
3 c. cooked turkey or chicken breast, coarsely
chopped
1 c. frozen peas
1 c. frozen corn
salt & pepper to taste

DIRECTIONS:
Preheat the oven to 400°.
Beginning with the crust, combine the flour, cornmeal, baking
powder, baking soda and salt in the bowl of a food processor and
pulse once or twice to combine. Add the butter and parmesan,
and process until the mixture resembles coarse crumbs. With the
machine running, add the heavy cream and the olive oil. Process
just until the mixture comes into a ball, adding small increments of
flour if it’s too wet, or small increments of cream if it’s too dry.
When the dough forms a ball, turn it out onto a lightly floured
sheet of wax paper or plastic wrap, form into a disc, and cool in
the fridge.

Crust:
3/4 c. flour, plus more for dusting the board
1/4 c. cornmeal
1 tsp. baking powder
1/2 tsp. baking soda
2 Tbs. butter, cubed into 1/2" chunks
1 c. parmesan cheese, grated
1/3 c. heavy cream
3 Tbs. olive oil
pinch of salt

Meanwhile, in a large saucepan, heat the 2 Tbs. butter over medium heat. Add the onion, celery, potato, carrots and
thyme to the pan. Season with a little salt and pepper. Cook until the veggies start to soften, about 8 minutes. Stir in
the flour and cook for about 1 minute. Increase the heat to high, adding the chicken broth, gently scraping the brown
bits on the bottom of the pan. Cook until the mixture thickens, about 3 minutes. Add the bacon, cream, turkey (or
chicken), peas and corn. Simmer for about 3 minutes, until heated through. Adjust the seasoning with salt and pepper.
Using a ladle, fill the ramekins (or the pie pan) with the filling.
On a lightly floured board, turn out the chilled dough. Roll the dough into a 12" circle, about 1/4" thick. Using a
cookie cutter, place the dough in circles on top of the ramekins, or if using a pie pan, place the dough on top of the
filling, trimming as needed.
Bake until the crust is golden and the filling is bubbling, about 25 minutes. Allow to cool 5 minutes before serving.
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