
Family-Style Chicken

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3  carrots  cut in 2-inch pieces 

4  carrots  cut in 1/2-inch circles 

3  celery stalks  cut in 2-inch pieces 

10 servings coarse salt

1  eggs  mixed with 3 tablespoons of water, for egg wash 

0.5 cup flour  all-purpose 

4.5 cups flour  for dusting all-purpose plus more 

1 head garlic  halved 

1  garlic clove  chopped 

READY IN

45 min.

SERVINGS

10

CALORIES

884 kcal

https://whatsheate.com


0.8 cup ice water  plus more if needed 

0.5  juice of lemon

1  onion  halved 

1 cup pearl onions  peeled 

1 cup peas  fresh sweet 

1 sprig needles from 1 rosemary  fresh chopped 

1 tablespoon salt

10 servings sea salt and pepper  black freshly ground 

1 Leaves from 8 thyme sprigs  fresh 

4  bouquet garni: thyme sprigs  fresh 

2  turnips  halved 

0.5 cup butter  unsalted (1 stick) 

2 cups butter  unsalted cold cut into small chunks (4 sticks) 

4 pound meat from a rotisserie chicken  whole free range 

Equipment
frying pan

oven

whisk

mixing bowl

pot

blender

plastic wrap

wooden spoon

stove

spatula

rolling pin

colander

kitchen twine



pizza stone

Directions
Watch how to make this recipe.

Special equipment: kitchen string

Combine the flour and salt in a very large mixing bowl.

Add the butter and mix with a pastry blender or your hands until the mixture resembles

coarse crumbs.

Pour in the ice water and work it in to bind the dough until it holds together without being too

wet or sticky. Squeeze a small amount together, if it is crumbly, add more ice water, 1

tablespoon at a time. Wrap the large ball of dough in plastic wrap and refrigerate while

preparing the rest of the recipe (feel free to make the dough the night before if you prefer.)

Put the chicken in a large stockpot and cover with 3 quarts of cool water.

Add the vegetables and herbs and bring it up to a boil over medium-high heat. Simmer,

uncovered, for 1 hour; skimming frequently as the oil rises to the surface. What we're doing

here is not only cooking the chicken but also creating the base sauce for the pot pie. It's the

old trick of killing two birds with one stone -- or one pot as the case may be.

Remove the chicken to a platter to cool. When it's cool enough to handle shred the chicken

meat, discarding the skin and bones, and set aside. Using a colander, strain the chicken broth

into another pot and discard the solids; you should have about 2 quarts when you're done.

To make the pot pie filling: Wipe out the stockpot and put it back on the stovetop over

medium-low heat. Melt the butter and just as the foam subsides, add the flour, stirring

constantly with a wooden spoon or whisk to prevent lumps. This is a roux, which will act as a

thickener. Cook and stir the roux until it's the color of a California blonde. Now, gradually pour

in the reserved chicken broth, whisking the entire time to prevent lumps.

Whisk and simmer for 10 minutes to cook out the starchy taste of the flour and thicken the

broth; it should look like cream of chicken soup. Fold in the carrots, pearl onions, peas, garlic,

rosemary, thyme, and lemon juice; stir to combine. Simmer for 10 minutes to soften the

vegetables a bit; season the mixture with salt and pepper. Stir in the shredded chicken until

incorporated, remove from the heat and cool to room temperature; it will get quite thick as it

cools down.

Preheat the oven to 400 degrees F.

Take the dough out of the refrigerator and set it out on the counter for 5 minutes to warm up

a bit, making it easier to roll out.



Sprinkle the counter and a rolling pin lightly with flour.

Roll the dough out into a big 14 by 20-inch rectangle. Carefully transfer the dough to a large

rectangular pizza stone or standard sheet pan, leaving about 1 foot of the pastry hanging off 1

end. Spoon the cooled chicken filling on the pastry that is on the pizza stone, leaving a border

around the sides. Lightly beat the egg with 3 tablespoons of water to make an egg wash and

brush it on the dough border. Fold the "free" dough over the filling like a blanket and crimp the

ends with a fork to form a tight seal; it should look like a big pillow.

Brush the top of the giant chicken pie with the remaining egg wash, sprinkle with the coarse

salt, and cut tiny slashes in the top so steam can escape.

Place the chicken pie in the oven and bake for 45 minutes to 1 hour until puffed and golden.

Let the chicken pie rest for 10 minutes before moving it. Run a spatula underneath the pot pie

to loosen it from the pizza stone. Scoop out the chicken pie with a large serving spoon.

Nutrition Facts

 PROTEIN 11.6%
  FAT 61.3%

  CARBS 27.1%

Properties
Glycemic Index:69.9, Glycemic Load:38.29, Inflammation Score:-10, Nutrition Score:25.823043532993%

Flavonoids
Eriodictyol: 0.07mg, Eriodictyol: 0.07mg, Eriodictyol: 0.07mg, Eriodictyol: 0.07mg Hesperetin: 0.22mg, Hesperetin:

0.22mg, Hesperetin: 0.22mg, Hesperetin: 0.22mg Naringenin: 0.02mg, Naringenin: 0.02mg, Naringenin: 0.02mg,

Naringenin: 0.02mg Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg Luteolin: 0.29mg,

Luteolin: 0.29mg, Luteolin: 0.29mg, Luteolin: 0.29mg Isorhamnetin: 1.74mg, Isorhamnetin: 1.74mg, Isorhamnetin:

1.74mg, Isorhamnetin: 1.74mg Kaempferol: 0.34mg, Kaempferol: 0.34mg, Kaempferol: 0.34mg, Kaempferol: 0.34mg

Myricetin: 0.08mg, Myricetin: 0.08mg, Myricetin: 0.08mg, Myricetin: 0.08mg Quercetin: 7.19mg, Quercetin:

7.19mg, Quercetin: 7.19mg, Quercetin: 7.19mg

Nutrients (% of daily need)
Calories: 883.79kcal (44.19%), Fat: 60.43g (92.97%), Saturated Fat: 33.19g (207.43%), Carbohydrates: 60.1g

(20.03%), Net Carbohydrates: 55.18g (20.06%), Sugar: 5.55g (6.16%), Cholesterol: 203.7mg (67.9%), Sodium:

1016.52mg (44.2%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 25.72g (51.45%), Vitamin A: 8839.32IU

(176.79%), Vitamin B3: 10.54mg (52.69%), Selenium: 36.75µg (52.5%), Vitamin B1: 0.65mg (43.14%), Folate: 152.25µg

(38.06%), Manganese: 0.72mg (36.06%), Vitamin B2: 0.52mg (30.6%), Phosphorus: 270.94mg (27.09%), Vitamin

B6: 0.53mg (26.54%), Iron: 4.42mg (24.57%), Vitamin C: 19.79mg (23.99%), Fiber: 4.93g (19.71%), Potassium:

542.14mg (15.49%), Vitamin K: 15.44µg (14.71%), Vitamin B5: 1.45mg (14.46%), Zinc: 2.15mg (14.31%), Vitamin E:

1.99mg (13.24%), Magnesium: 51.08mg (12.77%), Copper: 0.24mg (12.03%), Calcium: 77.91mg (7.79%), Vitamin D:



1.11µg (7.42%), Vitamin B12: 0.41µg (6.76%)


