
● 5 tablespoons butter

● ⅓ cup flour (that’s approx. 5 tablespoons)

● 3 celery ribs, diced

● 3 carrots, diced

● 1 medium onion, diced

● 2 garlic cloves, minced 

● 1 teaspoon garlic salt

● 1 teaspoon lemon pepper

● ½ teaspoon dried thyme

● ½ teaspoon poultry seasoning

● 2 cups chicken broth

● ⅔ cup heavy cream

● 1 (16 oz) can of flaky biscuits
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● 1 medium onion, diced
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● 1 teaspoon garlic salt

● 1 teaspoon lemon pepper

● ½ teaspoon dried thyme

● ½ teaspoon poultry seasoning

● 2 cups chicken broth

● ⅔ cup heavy cream

● 1 (16 oz) can of flaky biscuits

1. Preheat oven to 350 degrees F
2. Dice 1 medium onion, 3 celery ribs, and 3 carrots.  

Mince garlic cloves and set aside.
3. Dice enough chicken to make at least 2 cups.
4. Melt 5 T butter in large, heavy skillet with sides.  Saute 

celery, carrots, and onion over medium heat for about 5 
minutes.  Add minced garlic the last minute of cooking.  

5. Add ⅓ cup flour to the vegetable mixture and cook for 
2-3 minutes over medium heat until the flour is cooked 
down.  Add 2 cups chicken broth and stir until 
combined.  Add ⅔ cup heavy cream and stir.  Add dried 
thyme, lemon pepper, poultry seasoning, and garlic salt  
Stir. Simmer over low heat for about 5 minutes.

6. Place filling in a large pie dish or a casserole dish.  
Place in preheated oven for 15 minutes.  Meanwhile 
crack one egg and add 1 tablespoon of water and mix 
it together.  Set aside.

7. Take out of oven and place the flaky biscuits on top.  
Lightly brush egg wash using a pastry brush on top of 
biscuits. Continue cooking at 350 degrees F for another 
20 minutes, or until biscuits are golden brown. Make 
sure biscuits are completely cooked before removing 
from oven. Enjoy!
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Biscuit Topped Chicken Pot Pie
 Prep: 30 minutes Cook: 35 minutes Ready in: approx. 1 hour 

Biscuit Topped Chicken Pot Pie
Prep: 15 minutes Cook: 35 minutes Ready in: approx. 1 hour

Tips & 
Substitutions
Remember, a recipe is 
a guide.  If you don’t 
have a specific 
ingredient, most likely 
you can either 
eliminate it or substitute 
it for something else.
Examples:
Use garlic in a jar.
Use a bag of frozen 
peas and carrots.
Use half & half or 
whole milk instead of 
cream.
Use pie crust instead of 
biscuits. 
Eliminate or add some 
spices.
Use vegetable broth.

Tips & 
Substitutions
Remember, a recipe is 
a guide.  If you don’t 
have a specific 
ingredient, most likely 
you can either 
eliminate it or substitute 
it for something else.
Examples:
Use garlic in a jar.
Use a bag of frozen 
peas and carrots.
Use half & half or 
whole milk instead of 
cream.
Use pie crust instead of 
biscuits. 
Eliminate or add some 
spices.
Use vegetable broth.


