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C h i c k e n  P o t  P i e
{  m a k e s  o n e  9 - i n c h  p i e  }

K e r b e r ’ s  F a r m  w a s  o r i g i n a l l y  a  p o u l t r y  f a r m ,  a n d  o n e  o f  i t s  b e s t - s e l l i n g  i t e m s  w a s   
c h i c k e n  p o t  p i e .  W h e n  I  p u r c h a s e d  K e r b e r ’ s  i n  2 0 1 3 ,  I  w a n t e d  t o  h o n o r  t h i s  h e r i t a g e  a n d  
c o n t i n u e  t h e  l e g a c y  b y  r e i m a g i n i n g  t h i s  p o p u l a r  d i s h .  T h i s  d e c a d e n t  a n d  r i c h  c o m f o r t  
f o o d  i s  s u r e  t o  p l e a s e ,  a n d  i t  h a s  b e e n  v o t e d  t h e  “ t a s t i e s t  d i s h ”  b y  T a s t e  o f  L o n g  I s l a n d .

2  b o n e l e s s  c h i c k e n  
b r e a s t s
2  t a b l e s p o o n s  o l i v e  o i l
1  t e a s p o o n  p e p p e r ,  p l u s  
m o r e  f o r  t o p p i n g
2 ½  t e a s p o o n s  s a l t ,  p l u s  
m o r e  f o r  t o p p i n g
¾  p o u n d  Y u k o n  G o l d  
p o t a t o e s ,  c h o p p e d  i n t o  
1 - i n c h  p i e c e s
5  t a b l e s p o o n s  u n s a l t e d  
b u t t e r
1 ¼  c u p s  d i c e d  o n i o n s
¾  c u p  a l l - p u r p o s e  fl o u r ,  
p l u s  m o r e  f o r  r o l l i n g  o u t
¾  c u p  h e a v y  c r e a m
¼  c u p  c h i c k e n  s t o c k
1  t a b l e s p o o n  g r a n u l a t e d  
s u g a r
½  c u p  f r o z e n  c a r r o t  a n d  
p e a  m i x
1  t a b l e s p o o n  c h o p p e d  
p a r s l e y  l e a v e s
1  t a b l e s p o o n  c h o p p e d  
s a g e
1  e g g ,  f o r  w a s h
1  p i e  c r u s t  d o u g h   
( s e e  p a g e  5 2 )

P r e h e a t  t h e  o v e n  t o  3 5 0 ° F .

I n  a  m e d i u m  b o w l ,  a d d  t h e  c h i c k e n  b r e a s t s ,  o i l ,  p e p p e r ,  a n d  

1  t e a s p o o n  o f  t h e  s a l t .  M i x  a n d  c o a t  c o m p l e t e l y .  P l a c e  t h e  

c h i c k e n  o n  a  b a k i n g  s h e e t  a n d  b a k e  f o r  2 0  t o  2 5  m i n u t e s ,  

u n t i l  c o m p l e t e l y  c o o k e d  t h r o u g h .  S e t  a s i d e .  T u r n  o f f  o v e n .

D o  n o t  p e e l  t h e  p o t a t o e s .  W h i l e  t h e  c h i c k e n  i s  c o o k i n g ,  

a d d  t h e  p o t a t o e s  t o  a  m e d i u m  p o t  a n d  f i l l  w i t h  w a t e r  u n t i l  

t h e y  a r e  c o v e r e d  b y  1  i n c h  o f  w a t e r .  B r i n g  t o  a  b o i l  o v e r  

m e d i u m  h e a t  a n d  c o o k  u n t i l  t e n d e r .  O n c e  t h e  p o t a t o e s  a r e  

c o o k e d ,  d r a i n  t h e  w a t e r  c o m p l e t e l y  a n d  s e t  t h e m  a s i d e  t o  

c o o l  w h i l e  y o u  m a k e  t h e  r e s t  o f  t h e  f i l l i n g .  

I n  a  s a u c e p a n  o n  m e d i u m  h e a t ,  m e l t  t h e  b u t t e r .  A d d  t h e  

o n i o n s  a n d  c o o k  u n t i l  t r a n s l u c e n t ,  a p p r o x i m a t e l y  5  m i n u t e s .  

W h i s k  t h e  f l o u r  i n t o  t h e  b u t t e r  a n d  o n i o n s ,  a n d  t h e n  a d d  

t h e  h e a v y  c r e a m  a n d  c h i c k e n  s t o c k .  C o n t i n u e  t o  w h i s k  u n t i l  

c o m b i n e d .  A d d  t h e  s u g a r ,  t h e  r e m a i n i n g  1 ½  t e a s p o o n s  s a l t ,  

a n d  c a r r o t  a n d  p e a  m i x .  M i x  u n t i l  c o m b i n e d .  

R e m o v e  f r o m  t h e  h e a t  a n d  a d d  t h e  c o n t e n t s  t o  a  m e d i u m  

b o w l .  A d d  t h e  p o t a t o e s ,  p a r s l e y  l e a v e s ,  a n d  s a g e  a n d  m i x .  

C h o p  t h e  r o a s t e d  c h i c k e n  i n t o  1 - i n c h  p i e c e s  a n d  a d d  t o  

t h e  b o w l .  M i x  u n t i l  c o m b i n e d .  L e t  t h e  m i x t u r e  c h i l l  i n  t h e  

r e f r i g e r a t o r  f o r  1  t o  2  h o u r s .  

P r e h e a t  t h e  o v e n  t o  3 5 0 ° F .  I n  a  s m a l l  b o w l ,  m i x  t o g e t h e r  

t h e  e g g  a n d  1  t a b l e s p o o n  o f  w a t e r .  S e t  a s i d e .  
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Cut the refrigerated pie crust dough into two equal 
halves. Lightly dust the countertop with flour and 
roll out each piece of dough to a 10-inch circle that is 
approximately ⅛ inch thick. Carefully lift one rolled-out 
crust into a 9-inch pie plate and gently shape to the form 
of the plate. Pour the chilled chicken filling into the  
crust and spread evenly. Place the second half of the 
dough over the top of the pie, trimming any excess dough 
that hangs over. Tuck and crimp the edges along the 
perimeter of the pie crust. If desired, the excess dough 
can be rolled out, cut into a shape with a cookie cutter, 
and then placed on top for decoration (we use a rooster). 

Brush the top of the crust with the egg wash and place 
the rooster cutout (if using) on top. Also brush the  
cutout with the egg wash. Lightly sprinkle salt and  
pepper over the pie.

Place the pie on a baking sheet and set it in the oven. 
Bake for 25 to 30 minutes, and then cover the pie with  
foil and continue baking for an additional 20 minutes.  
Let the pie rest for 5 to 10 minutes and then serve.




