Crock Pot Pot Pie

Did anyone else just do a double
take to the title of this
recipe? It’s funny to read Pot
Pot and not giggle.. but this pot
pie is indeed made in your CROCK
pot. I guess I could just call
it crock pot pie, but then it
makes me think of ooey gooey
apple filling and flaky, buttery crusts and sorry fans.. that
is not this recipe. I will, however, promise that this recipe
is for a new favorite for your whole family. It has meat,
dairy, vegetable and carb and if you serve it with a side of
fruit (maybe cranberry sauce??), you've fulfilled every food
group. Except dessert.. and I'm ok with that still being it's
own food group.

I will probably repost this recipe around Thanksgiving,
because it’s the PERFECT thing to do with leftover turkey. I
actually roasted a whole turkey this past weekend and have
enjoyed easy meals all week from all the leftover meat. You
can also do this dish just as easily with a rotisserie chicken
that you pick up at the grocery store though.

Here’s another worthwhile note: I use a pancake mix that is
entirely egg-free because my son has allergies.. so I just made
pancake mix according to the directions on the box for 12-14
pancakes (2 cups mix, 1.5 cups water). I would recommend that
you follow the directions on YOUR box, so if it asks for eggs,
you should probably include it.

Also- please be cautious when you put the crock pot (removed
from the heating unit) into the oven and then taking it out. I
scalded my arm nicely on this one because I wasn’t paying
attention. Ahhh, the things I'm willing to do for great
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cooking and blogging.. yeah, you’re welcome. [J] Enjoy!

1-1.5 1lbs cooked turkey or chicken, skin and bones removed,
then meat cut into bite-sized pieces

2 cans cream of chicken soup

1 b bag of frozen mixed vegetables, thawed
1 c. frozen corn, thawed

1/2 t. black pepper

1/2 t. salt

1/2 t. thyme

1/2 t. rosemary

2/3 c. milk

(separately combine pancake mix and water mixed to the
equivalent to 12-14 pancakes.. so for me 2 c. mix and 1.5 c.
water, beaten together until fluffy)

Put all ingredients in crock pot and mix together until
everything is well coated. Cook on low for 4 hours, then
remove carefully from crock pot’s heating unit. Pour pancake
mixture on top of hot mixture and bake at 350 degrees for
30-40 minutes until top is slightly browned and crisping on
the edges. Remove crock pot from oven carefully and cool for
10 minutes before serving.



This recipe gives me <crazy
flashbacks! My mom use to make
this when I was a kid. She made
it in the oven, but it was
almost the same recipe-—
broccoli, chicken, rice and some
sauce that had a little bit of
an orange color but didn’'t taste
at all like oranges. It took me a few more years of life to
find out that the color was from the curry powder. I think
Crayola should add the crayon color “curry”.

It's hard sometimes for my taste buds to explain the flavors
to my head, but I think I’'ve figured out most of my mom’s
recipe. I’ve added the crock pot. Maybe the celery seed, too,
but I think it adds a nice flavor. I start with frozen chicken
breasts because I never think ahead to thaw it out and I don’t
like when I defrost it in the microwave and then the edges get
a little cooked and weird. Using frozen chicken breasts works
just fine, it will defrost and cook and fall apart into the
creamy goodness of the sauce and the starch of the rice and
absorb all of the spices by the time it’s done.

This home cooking will serve a table full of happy tummies and
happy hearts. Enjoy!

1 1b. frozen broccoli cuts

1 c¢. uncooked white rice

3-4 boneless, skinless chicken breasts
1 can cream of chicken soup

1 t. Worchestershire sauce
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1 t. fresh lemon juice

2 t. curry powder

1/2 t. celery seed

1/2 t. ground black pepper

2 T. melted butter

1 c. shredded cheddar cheese

1/2 c. Parmesan cheese sprinkles
1/2 c. milk

1/2 c. mayonnaise

Put frozen broccoli in crock pot first. Sprinkle with rice.
Lay chicken breasts on top. Mix remaining ingredients in a
separate bowl and then pour on top of chicken. Cook on high
for 4 hours. Prior to serving, shred chicken and mix
everything together.



