SERVINGS CALORIES
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5 223 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

2 cups roasted chicken cubed cooked

18 0z cream of mushroom soup canned

12 oz savory vegetable mixed frozen

0.5 teaspoon garlic powder

0.5 container pastry crust gluten free refrigerated

0.3 cup cream gluten-free sour

0.3 teaspoon thyme leaves dried

Equipment


https://whatsheate.com

I:‘ sauce pan
D oven

Directions

Heat oven to 425F. In 2-quart saucepan, heat soup, vegetables, chicken, garlic powder and
thyme to boiling.

Remove from heat; stir in sour cream. Spoon into ungreased 2-quart casserole.
Knead dough until softened and no longer crumbly. Flatten into a round.

Place between 2 sheets of cooking parchment or waxed paper.

oo O

Roll into a round the size of casserole top. Carefully peel off top sheet of paper. Replace
paper to cover loosely. Carefully turn dough over to remove second sheet of paper. Use
paper to carefully turn dough over filling; remove paper. Press crust to edge of casserole.

Cut slits in several places in crust.

Bake 20 to 25 minutes or until hot and bubbly and crust is golden brown.
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Let stand 5 minutes before serving.

Nutrition Facts
]

PROTEIN 37.85% [l FAT 34.99% CARBS 27.16%

Properties
Glycemic Index:26.6, Glycemic Load:2.93, Inflammation Score:-9, Nutrition Score:13.784347637192%

Flavonoids
Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg

Nutrients (% of daily need)

Calories: 223.48kcal (11.17%), Fat: 8.76g (13.47%), Saturated Fat: 3.47g (21.68%), Carbohydrates: 15.29g (5.1%), Net
Carbohydrates: 12.32g (4.48%), Sugar: 0.4g (0.44%), Cholesterol: 53.89mg (17.96%), Sodium: 801.81mg (34.86%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 21.31g (42.62%), Vitamin A: 3554.37IU (71.09%), Vitamin B3:
6.2mg (31.01%), Manganese: 0.49mg (24.41%), Selenium: 14.57ug (20.81%), Phosphorus: 187.42mg (18.74%), Vitamin
B6: 0.35mg (17.29%), Zinc: 2.33mg (15.53%), Copper: 0.3mg (15.18%), Vitamin B2: 0.22mg (13.06%), Potassium:
419.71mg (11.99%), Fiber: 2.97g (11.87%), Iron: 2.08mg (11.58%), Vitamin B1: 0.14mg (9.49%), Magnesium: 36.79mg
(9.2%), Vitamin B5: 0.89mg (8.91%), Vitamin C: 7.34mg (8.9%), Folate: 30.64ug (7.66%), Vitamin B12: 0.35ug
(5.83%), Calcium: 40.08mg (4.01%)



