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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 2 Gallons 
	P1 PS2: 8 lbs
	P1 PS3: 2 lbs
	P1 PS4: 2 lbs
	P1 PS5: 4 lbs
	P1 PS6: 4 lbs
	P1 PS7: 50 Each
	P1 PS8: 1/4 cup
	P1 PS9: 1/4 cup
	P1 ING1: Monarch Chicken Gravy 
	P1 ING2: Cooked Diced Chicken
	P1 ING3: Carrots, diced
	P1 ING4: Celery, diced
	P1 ING5: Onions, diced
	P1 ING6: Green Peas
	P1 ING7: Raw Pie Shell Dough 
	P1 ING8: Canola Oil
	P1 ING9: Fresh Parsley, chopped 
	P1 PS10: 3 tablespoons
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: Fresh Thyme, chopped
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Chicken Pot Pie
	Preparation Instructions: 1. Prepare chicken gravy according to packaging instructions and preheat oven according to instructions on pie dough packaging.2. In a large stock pot over medium heat add oil and vegetables. Sauté until onions are translucent. 3. Add chicken gravy to pot mixture and bring to a simmer.4. Add fresh herbs and transfer to a oven safe pan.5. Top pan with pie dough, be sure to cut a few small slits in the dough to allow for steam to escape.6. Bake until pie dough is crispy and golden brown. 


