WHAT’S COOKING IN THE MARKET?
Turkey Pot Pie
Servings: 12
Ingredients
2 cups frozen peas and carrots
2 cups frozen green beans
1 cup sliced celery
2/3 cup butter
2/3 cup chopped onion
2/3 cup all-purpose flour
1 teaspoon salt and ground black pepper
1/2 teaspoon celery seed
1/2 teaspoon onion powder
1/2 teaspoon Italian seasoning
1 3/4 cups chicken broth
1 1/3 cups milk
4 cups cubed cooked turkey meat - light and dark meat mixed
4 (9 inch) unbaked pie crusts

Directions
1. Preheat an oven to 425 degrees F (220 degrees C).
2. Place the peas and carrots, green beans, and celery into a saucepan; cover with water, bring to a boil, and simmer over
medium-low heat until the celery is tender, about 8 minutes. Drain the vegetables in a colander set in the sink, and set aside.
3. Melt the butter in a saucepan over medium heat, and cook the onion until translucent, about 5 minutes. Stir in 2/3 cup of
flour, salt, black pepper, celery seed, onion powder, and Italian seasoning; slowly whisk in the chicken broth and milk until the
mixture comes to a simmer and thickens. Remove from heat; stir the cooked vegetables and turkey meat into the filling until well
combined.
4. Fit 2 pie crusts into the bottom of 2 9-inch pie dishes. Spoon half the filling into each pie crust, then top each pie with another
crust. Pinch and roll the top and bottom crusts together at the edge of each pie to seal, and cut several small slits into the top of
the pies with a sharp knife to release steam.
5. Bake in the preheated oven until the crusts are golden brown and the filling is bubbly, 30 to 35 minutes. If the crusts are
browning too quickly, cover the pies with aluminum foil after about 15 minutes. Cool for 10 minutes before serving.

NUTRITION INFORMATION PER SERVING
Key Nutrients
Amount
541
Total Calories		
23g
Total Fat		
Saturated Fat		
12g
Trans Fat		
0g
Cholesterol		
65mg
Sodium		
791mg
Carbohydrates		
29g
Dietary Fiber		
4g
Sugars		
2g
Protein		
20g
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This material was funded by USDA’s Supplemental Nutrition Assistance Program (SNAP) through a contract awarded by the Kansas Department for Children and Families. USDA is an equal opportunity employer and provider. SNAP provides nutrition assistance to people with low
income. It can help you buy nutritious foods for a better diet. To find out more call 1-800-221-5689.

