
INDIVIDUAL CHICKEN POT PIES
Recipe courtesy of ohiosoutherner.com 

INGREDIENTS (4 SERVINGS) 

• 2 bone-in chicken breasts, skin on 
• olive oil, salt and pepper 

• Filling 
• 3 celery stalks 
• 3 carrots 
• 1 large onion 
• 4 tbsp butter 
• 1/3 cup flour 
• 2 cups chicken broth 
• 1/2 cup white wine 
• 1/2 cup frozen peas 
• 1 cup half and half 
• 3 sprigs fresh thyme 
• 2 tsp salt 
• 1 tsp back pepper 
• 1/4 tsp nutmeg 

• Pastry 
• 3 cups flour 
• 1 1/2 tsp salt  
• 1 tsp baking powder 
• 1/2 cup cold shortening, diced 
• 1/2 cup cold butter, diced 
• 8-10 tbsp ice water 
• Egg wash (1 egg mixed with 1 tbsp water) 

DIRECTIONS 

1. Roast the chicken breasts using the Barefoot Contessa’s method. Sprinkle olive oil 
on both sides of the chicken and salt and pepper generously.  Bake in a 375 degree 
oven for 35 to 40 minutes.  Let the chicken cool and then remove the meet from the 
bones.  Shred the meat and discard the bones and skin. 
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2. In a food processor, add the flour, salt and baking powder. Pulse to mix.  Add the 
shortening and butter.  (The shortening and butter need to cold so the crust is 
flaky.)  Pulse the mixture until it forms a pea like mixture.  It takes about 8 to 10 
pulses.  With the processor running, add 1/2 the ice water down the feed tube. 
Continue adding ice water until the mixture comes together in a ball. Dump the 
mixture onto a floured surface and form into a ball.  Wrap in plastic wrap and 
refrigerate for at least 30 minutes.   

3. Dice the onion, celery and carrots so that all the vegetables are approximately the 
same size. In a large pot, add the butter and turn the burner to medium heat.  Add 
the vegetables and 1/2 the salt and pepper. Sauté until the onions are translucent.   

4. Add the flour to the vegetables and cook for about 1 minute.  Add the chicken broth 
and cook until the mixture thickens.  Add the wine, half and half and peas.   

5. Remove the leaves from the thyme sprigs and chop to release the oils.  Add the 
thyme, shredded chicken, the remainder of the salt and pepper, and nutmeg to the 
filling.  Taste the filling and add more salt and pepper as needed. Remove from the 
heat and cool slightly. 

6. Remove the pastry dough from the refrigerator and cut in half.  Roll the dough into 
a circle large enough to cut out two tops for the serving dishes.  Don’t try to make it 
a perfect circle.  Just make it a rough cut so that it looks rustic.  Repeat with the 
remaining dough. (Tip: Roll the dough from the center and don’t use a back and 
forth motion.)  

7. Ladle the filling into the individual serving dishes.  Brush the egg wash on the top 
and sides of the serving dishes to keep the pastry in place. Place the pastry over the 
dish. Brush the egg wash on the pastry.  Sprinkle kosher salt and freshly ground 
pepper on the pastry.  Bake at 350 degrees for 40 minutes. 

8. The pot pies may be frozen at this point.  Just wrap each individual serving in foil. 
Bake at 350 degrees for 55 to 60 minutes. 
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