
Italian Sausage & Chicken 
Pot Pie 
 
Serves: 8 
Prep Time: 10-15 minutes total 
Cook Time: About 2 hours total 
Price: $8.79 total ($1.10 per serving) 

 
 
INGREDIENTS 
For the Shredded Chicken: 
1 lb boneless, skinless chicken breasts 
Olive oil 
Salt & Pepper 
 
For the Pot Pie: 
2 tsp vegetable oil 
1 lb Italian sausage (pork or turkey), removed from casings 
3 TBSP butter 
1 small onion, finely chopped 
½ tsp salt, plus more to taste 
¼ tsp pepper, plus more to taste 
1 garlic clove, peeled and minced or grated 
2/3 cup flour 
2 ½ cups chicken broth, plus a bit more if needed 
2 cups whole milk 
¾ cup frozen peas 
3 TBSP fresh parsley, finely chopped 
1 pre-made refrigerated pie crust  
1 egg  
Special Equipment: 10-inch DEEP-dish pie pan OR individual large ramekins 
 
 
DIRECTIONS 
For the shredded chicken: 
Pre-heat your oven to 350°F. 
 
Line a rimmed baking sheet with foil and spray with cooking spray. Pat the chicken breasts dry. Drizzle both 
sides with olive oil and sprinkle with a little salt and pepper on both sides, as well. Roast the chicken for 30-35 
minutes in the oven. Move the chicken to a large plate or cutting board. When it is cool enough to handle a bit, 
use two forks to shred all the chicken. MAKE AHEAD Cool the chicken completely after shredding it. Store in 
a zip-top bag or an airtight container in the fridge until you’re ready to use it. 
 
For the Pot Pie: 
Pre-heat the oven to 375°F. 
 



Heat 2 tsp of vegetable oil over medium-high heat in a large pot or dutch oven. When the oil is glistening hot 
(but not smoking) add in the sausage, breaking it up with a potato masher or the back of a wooden spoon. Cook 
until the sausage is nicely browned and cooked through. Remove with a slotted spoon to a paper towel-lined 
plate/bowl.  
 
Turn down the heat to medium low and add in the butter. When the butter is melted, add in the onion, salt and 
pepper. Cook for 3-5 minutes until the onions are softened and lightly golden brown (stir frequently!) Add in 
the garlic and saute, stirring constantly, 30 seconds to 1 minute more. Add in the flour and stir to combine with 
the butter/onions/garlic and to cook off some of its raw flour flavor (about 1 minute). Turn up the heat to 
medium or medium-high and pour in all the milk and chicken broth. Whisk constantly, scraping the browned 
bits off the bottom of the pot, until the mixture begins to thicken slightly. Turn OFF the heat when it is 
thickened. Stir in the reserved shredded chicken, the cooked Italian sausage, and the frozen peas until the 
mixture is well combined. Taste the sauce and add salt and/or pepper as needed. The final step is to stir in the 
finely chopped fresh parsley just to combine. 
 
Pour the whole mixture into a 10-inch DEEP dish pie pan OR ladle it into individual ramekins (as many 
servings as you need). Cool and store any extra filling in an airtight container in the fridge to use another night. 
 
Beat the egg and 1 TBSP water in a small bowl or ramekin. Brush some of the egg wash along the rims of the 
pie pan or each of the individual ramekins. Roll out the refrigerated pie crust a bit and drape it over the top of 
the pie pan, draping it over the edges and pressing slightly along the rim to adhere it to the edges of the pan. If 
you’re using individual ramekins, roll out the pie crust a bit and cut circles out of the crust that are slightly 
larger than the ramekins. Drape the circles over each ramekin, pressing to adhere the crust to the rims and sides 
of the ramekins. 
 
For the pie-pan version, cut off the excess dough from the edges a bit. Lightly brush the top of the pie crust (or 
individual crusts) with some the egg wash to help it brown nicely in the oven. Cut a few slits in the top of the 
crust to allow the pie to vent a bit while cooking! 
 
Place the pie pan or ramekins on a large, rimmed baking sheet that you’ve lined with foil. Bake the 10-inch pie 
for 50-60 minutes until the crust is well-browned and the filling is bubbling a bit. For the individual ramekins, 
bake about 30-40 minutes, until the crusts are nicely browned and the filling is bubbly (keep an eye on the crust 
as oven temperatures can vary!) 


