Chicken Pot Pie

Cookin’ Fun

Chicken Divan Crescent Squares

1 (8 oz.) can refrigerated quick crescent dinner rolls
1 cup shredded Cheddar cheese
1 (9 oz.) pkg. frozen cut broccoli, cooked & drained
4 eggs, beaten
1 (10 3/4 oz.) can condensed cream of chicken soup
1/4 cup mayonnaise or salad dressing
1 tsp. Dijon mustard
1 (5 oz.) can chunk chicken, drained and flaked or 1 c. chopped
cooked chicken or turkey
1 tablespoon instant minced onion or 1/4 cup chopped onion
Paprika

Pastry for a 2 crust pie
2 tablespoons butter
2 tablespoons flour
1 teaspoon salt
1/8 teaspoon pepper
1/8 teaspoon thyme
1/2 cup chicken broth or
cubes
1/2 cup light cream
2 cups cubed chicken or
turkey
1 can of peas (or frozen)
1 can carrots drained (or
fresh diced)
1 can of whole onions
(frozen or cooked fresh)

Preheat oven to 425 degrees. Prepare pastry for a 9 inch pie.
Melt butter in a saucepan over low heat. Blend in the flour, salt,
pepper, and thyme. Cook over low heat. Stir in until mixture is
creamy and bubbly.
Remove from heat. Stir in chicken broth and cream. Heat to
boiling, stirring constantly. Boil and stir 1 minute. Stir in chicken
and vegetables. Pour into a pastry pan lined with a crust. Cover
with pastry or do lattice strips. Trim edges, seal and flute. Bake
for 35-40 minutes or until golden brown.

Rules For The Kitchen!

1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are finished.
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Preheat oven to 350 degrees. Unroll dough into 2 long rectangles.
Place in ungreased 13 x 9 inch pan, press over bottom and 1/2 inch
up sides to form crust. Sprinkle with cheese over crust, arrange the
broccoli over the cheese. In small bowl, combine eggs, soup, mayonnaise and mustard. Then stir in the chicken and onion. Pour over
the broccoli and sprinkle with paprika. Bake for 26 to 31 minutes or
until filling is set. Cut into squares to serve.

Waldorf Chicken Salad

2 cups cooked boneless, skinless chicken breast, shredded or
cubed
2 cups red and/or green apples, coarsely chopped
1/4 cup thinly sliced celery
1/3 cup dried tart cherries
1/3 cup coarsely chopped pecans or peanuts
1/3 cup mayonnaise dressing or salad dressing
1/3 cup dairy sour cream
1 tablespoon lemon juice
1 tablespoon honey

Combine chicken, apples, celery, cherries, and nuts in medium
bowl. For dressing, stir together the mayonnaise or salad dressing,
sour cream, rosemary, lemon juice, and honey in a small bowl. Stir
dressing into chicken mixture just until evenly coated. Refrigerate,
covered, for up to 24 hours.
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