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Mrs. Pumpkin's Chicken Pie Cooking Instructions

Mrs. Pumpkin's Chicken Pie is a comforting dish that has delighted families

for generations. This savory pie combines tender chicken with a rich, creamy
sauce and seasonal vegetables, all encased in a flaky, golden crust. Whether
it’s a family dinner or a holiday gathering, this recipe is sure to impress.



Below, we will provide a step-by-step guide to creating this delightful dish,
along with tips and tricks to ensure your pie turns out perfectly every time.

Ingredients

To make Mrs. Pumpkin's Chicken Pie, you will need the following ingredients:

For the Pie Filling

- 2 cups cooked chicken, shredded or cubed
1 cup chicken broth
1 cup heavy cream
1 cup frozen mixed vegetables (peas, carrots, corn)
1 medium onion, diced
- 2 cloves garlic, minced
1 teaspoon dried thyme
1 teaspoon dried rosemary
Salt and pepper to taste

For the Pie Crust

- 2 cups all-purpose flour

- 1 teaspoon salt

- 3/4 cup unsalted butter, chilled and cubed
- 6-8 tablespoons ice water

For the Egg Wash

- 1 eqgg
- 1 tablespoon milk

Equipment Needed

Before you start cooking, ensure you have the following kitchen tools at
hand:

- Mixing bowls

- Rolling pin

- Pie dish (9-inch)

- Saucepan

- Whisk

- Baking sheet

- Knife and cutting board



Preparation Steps

Now that you have all your ingredients and tools ready, let’s dive into the
preparation steps.

Step 1: Prepare the Pie Crust

1. Mix the Dry Ingredients: In a large mixing bowl, combine the flour and
salt. Mix well to ensure the salt is evenly distributed.

2. Cut in the Butter: Add the chilled, cubed butter to the flour mixture. Use
a pastry cutter or your fingers to mix until the mixture resembles coarse
crumbs.

3. Add Ice Water: Gradually add the ice water, one tablespoon at a time,
mixing until the dough comes together. You may not need all the water.

4. Chill the Dough: Divide the dough in half, shape each half into a disk,
and wrap in plastic wrap. Refrigerate for at least 30 minutes.

Step 2: Make the Filling

1. Sauté the Vegetables: In a saucepan over medium heat, add a tablespoon of
oil or butter. Sauté the diced onion until translucent, about 3-4 minutes.
Add the minced garlic and cook for an additional 1 minute.

2. Add Chicken and Broth: Stir in the shredded or cubed chicken and pour in
the chicken broth. Bring the mixture to a simmer.

3. Incorporate Cream and Seasonings: Add the heavy cream, frozen mixed
vegetables, thyme, rosemary, salt, and pepper. Continue to simmer for about
5-10 minutes, allowing the filling to thicken slightly.

4. Cool the Filling: Remove from heat and let the filling cool while you roll
out the dough.

Step 3: Roll Out the Dough

1. Prepare the Surface: Lightly flour your countertop or a large cutting
board.

2. Roll Out the Dough: Take one disk of chilled dough and roll it out into a
circle about 12 inches in diameter. Ensure it’'s even in thickness.

3. Transfer to Pie Dish: Carefully place the rolled-out dough into a 9-inch
pie dish, pressing it gently against the bottom and sides. Trim any excess
dough hanging over the edges.

Step 4: Assemble the Pie



1. Add the Filling: Spoon the cooled chicken filling into the pie crust,
spreading it evenly.

2. Top with Second Crust: Roll out the second disk of dough in the same
manner as the first. Place it over the filling, trimming and crimping the
edges to seal the pie.

3. Cut Vent Holes: Using a sharp knife, cut a few slits in the top crust to
allow steam to escape during baking.

Step 5: Apply the Egg Wash

1. Prepare the Egg Wash: In a small bowl, whisk together the egg and milk.
2. Brush the Crust: Using a pastry brush, apply the egg wash evenly over the
top crust. This will give the pie a beautiful golden color when baked.

Baking Instructions

Now that your pie is assembled, it’'s time to bake it.

1. Preheat the Oven: Preheat your oven to 425°F (220°C).

2. Prepare for Baking: Place the pie on a baking sheet to catch any drips
while baking.

3. Bake the Pie: Bake the chicken pie in the preheated oven for 30-35
minutes, or until the crust is golden brown and the filling is bubbly.

4. Cool Before Serving: Once baked, remove the pie from the oven and allow it
to cool for 10-15 minutes before slicing and serving.

Serving Suggestions

Mrs. Pumpkin's Chicken Pie is a versatile dish that pairs well with various
sides. Here are some serving suggestions:

- Green Salad: A fresh green salad with a light vinaigrette can balance the
richness of the pie.

- Mashed Potatoes: Creamy mashed potatoes complement the flavors of the pie
and add a hearty touch.

- Steamed Vegetables: Broccoli, green beans, or asparagus can add color and
nutrition to your meal.

Tips for Success

To ensure that your chicken pie turns out perfectly, consider the following
tips:



- Use Leftover Chicken: This recipe is perfect for using leftover rotisserie
chicken or any cooked chicken you have on hand.

- Don’t Overmix the Dough: When preparing the pie crust, be careful not to
overmix. This can lead to a tough crust.

- Add a Splash of Wine: For added depth of flavor, consider adding a splash
of white wine to the filling while it simmers.

- Make Ahead: You can prepare the filling and the crust a day in advance.
Assemble and bake when you're ready to serve.

Conclusion

Mrs. Pumpkin's Chicken Pie is more than just a meal; it’s a warm, comforting
dish that brings people together. With its delicious filling and flaky crust,
it’'s a recipe that is bound to become a family favorite. By following these
comprehensive cooking instructions, you can create a pie that is not only
delightful but also a testament to the love and care that goes into home-
cooked meals. Enjoy every bite of this classic dish, and share it with those
you cherish most!

Frequently Asked Questions

What are the main ingredients needed for Mrs.
Pumpkin's chicken pie?

The main ingredients include cooked chicken, pie crusts, cream of chicken
soup, mixed vegetables, and seasonings like salt and pepper.

How long does it take to prepare Mrs. Pumpkin's
chicken pie?

Preparation time is typically about 20 minutes, with an additional 30-40
minutes for baking.

Can I use store-bought pie crusts for Mrs. Pumpkin's
chicken pie?

Yes, using store-bought pie crusts is a convenient option and works well for
this recipe.

What temperature should I preheat the oven to for
baking the chicken pie?
Preheat the oven to 425°F (220°C) before baking the chicken pie.



Is there a vegetarian version of Mrs. Pumpkin's
chicken pie?

Yes, you can substitute the chicken with a mix of your favorite vegetables
and use vegetable broth instead of cream of chicken soup.

How can I make the chicken pie more flavorful?

You can enhance the flavor by adding herbs like thyme or rosemary, and using
homemade stock instead of canned soup.
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Discover how to make Mrs. Pumpkin's Chicken Pie with our easy cooking instructions. Savory and
delicious
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