Chicken Pot Pie

1. Buy a prepared pie crust (in refrigerator section).   Put one layer in bottom of pie pan (put other in refrigerator).  Make a couple of small slices in the pie shell for the air to release.  Cook for 10-15 minutes @350 until just brown.  Take out and cool.
2. Boil 2-3 chicken breasts (save water for broth).  You can also just leftover cooked chicken and use canned chicken broth.

3. In a saucepan:

Melt ¼ cup butter

Whisk in 1/3 cup flour

Add ½ teaspoon salt, ¼ teaspoon pepper, ¼ teaspoon garlic powder, ¼ teaspoon onion powder

Slowly whisk in 2 cups chicken broth 
Take off heat
4. Add 1 cup of frozen vegetables of your choice (I like peas, carrots and corn mix).

5. Pour mix into cooked pie shell (don’t go over the edges).

6. Put top pie crust over mix.  Pinch crusts together to seal.  Slice a couple of air holes in top crust. 
7. Bake 350( for 45 minutes to 1 hour.  Until top crust is browned.
Enjoy!!!

