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Chicken Pot Pie 
Visit Nonna at www.nonnasnowdencooks.com and watch her “how to” videos on preparing 
several dishes. In honor of April 20th, Nonna cooked Chicken Pot Pie. She used the Instant Pot 
to make the chicken and filling and the oven to pie bake the pie. The result is a delicious easy 
dinner. As the pie crust is time consuming, Nonna used 2 store bought pie crusts. This saved a 
significant amount of time and let her focus on the filling...possibly the best part of any pot 
pie! You can click here to see the video on You Tube! 

Preparation Time: 20 mins Cook Time: 15 mins (Instant Pot); 20ish mins (Oven) 

Ingredients: 
1/3 cup flour 
1/3 cup goat butter 
1 cup heavy whipping cream 
4 boneless chicken thighs 
1 medium onions (chopped) 
1 medium garlic head (chopped) 
3 celery stalks (chopped) 
3 carrots (chopped) 
2 cans (14.5 ounces) chicken broth 
1 cauliflower head (or there abouts) 
1 broccoli head (or there abouts) 
Tony Chachere's 
Uncle Paulie's Ghost Pepper Salt 
Dan Pastorini's Garlic and Herb Seasoning 
Dan Pastorini's Texas Style Rub 
1 - 2 pack pre-made pie crust (or 2 - 2 packs) 

Preparation: Filling in Instant Pot 

1.Season chicken thighs with Uncle Paulie's Ghost Pepper Salt & Dan Pastorini's Texas Style 
Rube. Cut off extra fat, if you want, but Nonna likes the fat as it adds flavor. 

2.Put thighs, onion, garlic, celery, carrots, cauliflower, broccoli, and both cans of broth into 
Instant Pot. 

3.Push the "Meat/Stew" button or equivalent button depending on which multi-cooker you 
use. In this case the automatic settings worked great. However when the cooker is done, 
you will want to make sure the thighs are cooked through. 

4. When done make sure thighs are cooked through, let cook, then chop or shred. 
5. Press sauté button on the instant pot. 

Preparation: Making the White Sauce 

1. Melt butter in bowl, stir in flour, stir in cream add to Instant Pot along with cut up chicken thighs. 
2. Sauté until it thickens. Stirring regularly. 
3.Taste and add seasonings (Tony Chachere's, Dan Pastorini's Garlic & Herb Seasonings, & Uncle 

Paulie's Salt) as you see fit. 

http://www.nonnasnowdencooks.com/
https://youtu.be/aF4eSxrCi3E
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Preparation: Assembling & Baking the Pie 

1. Fill one pie crust with the filling.

2. Pull second crust out of pan and put on top of filled crust.

3. Poke holes with a fork in the pie crust top.

4. Bake on oven at 400 degrees for 20ish minutes or until crust is golden brown. Check 
the oven at 10 and 15 minutes to be sure not to burn the crust.


Note: As always, Nonna's recipe is easily modified. You can use turkey, beef, pork, or any 
other meat as you see fit. Just season and cook with the vegetables in the instant pot. In 
fact, change up the vegetables and seasonings as you see fit. The key to this recipe is to 
thicken the broth using a white sauce everything else is interchangeable!
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