Turkey (Chicken) Pot Pie


· 1 package refrigerated biscuits (or make your own)
· 1½# boneless skinless chicken breasts or 1½# leftover chicken/turkey meat
· S & P

· 4 T unsalted butter

· 1 onion minced

· 1 celery stick, sliced thin

· ¼ C unbleached flour

· ¼ C vermouth or dry white wine

· 2 C low-sodium chicken broth

· ½ C heavy cream

· 1 ½ t minced fresh thyme ( ½ t dried)

· 2 C frozen peas/carrots medley (thawed)

1. Make biscuits, get ready to bake
2. Season & brown chicken breast. Rinse, dry, S&P. Melt 2 T butter in 12” skillet over medium heat until foaming subsides, brown on all sides, transfer to clean plate. 
3. Sauté aromatics: Add remaining 2 T butter to medium heat skillet and melt, add onion, celery & ½ t salt cook until onion is softened, about 5 minutes. Stir in flour and stir constantly until incorporated, about 1 minute.

4. Add liquids: Stir in vermouth and cook until evaporated, about 30 seconds – 1 minute. Slowly whisk in broth, cream & thyme and bring to a simmer. Nestle browned breasts, cover pan and poach over med/low heat until thickest part of breast reaches 160°, 10 minutes or so. Bake biscuits while breasts simmer.
5. Remove breasts from skillet, add peas/carrots medley, simmer couple of minutes until heated. When breasts are cool enough to handle, cut or shred into bit-size pieces and return to skillet.

6. Season with S&P, cover with cooked biscuits or place biscuits on individual servings.
I frequently substitute leftover turkey meat for the chicken breasts. Simply rough chop to bit-size pieces and add to pan in step 4.

