
Chicken Pot Pie with Cheddar Bacon Biscuits 

For Filling:
1 leek finely sliced
1 medium carrot diced
1 stick butter
1 stalk celery chopped
3 cups mushrooms
2 cups peas
2 bone-in split chicken breasts
4 chicken thighs
1/2 cup chopped parsley
1 bunch fresh sage
Penzeys poultry seasoning
olive oil, lemon
1/2 cup flour
4-5 cups homemade chicken stock or 
good quality broth
1/4 cup of cream

Directions:
1. Preheat oven to 375, place chicken on baking sheet and season generously with salt and 
pepper.  I love Penzey's seasoning, but there are many other options in the market.  
Generously, season your chicken with salt and pepper and with the poultry seasoning.  Drizzle 
to coat with some olive oil and squeeze the lemon into the pan and let it roast with the chicken 
for about 50 minutes until chicken is cooked.

2. Meanwhile,  in a Dutch oven, melt the butter and gently sauté the leeks for a few minutes until 
they soften, add celery, carrots and mushrooms and continue to stir for another 10 minutes.  
When your vegetables are softened, add the flour to the pan and stir on medium.  You will see 
the bottom of the pan browning a bit.  Slowly add the broth and stir the vegetables for about a 
minute bringing mixture to a boil as it thickens.  Remove from heat, add the peas, chopped sage 
and parsley, remove from heat, cover and set aside.

3.  Make biscuits and bake pot pie:  Preheat oven to 400°F with rack in middle.
Sift together flour, baking powder, baking soda, salt, and pepper into a medium bowl. Add 
cheeses and toss to coat. Blend in butter with a pastry blender or your fingertips until mixture 
resembles coarse meal. Add buttermilk and stir just until a dough forms. Drop biscuit dough onto 
filling in  large mounds, leaving space around the edges for filling to bubble.  Bake for about 
25-30 minutes until biscuits are cooked through.  Let sit for 10 minutes and serve!

For Biscuits:
2 cups all-purpose flour
2 teaspoons baking powder
1 teaspoon baking soda
1/2 teaspoon salt
1/2 teaspoon black pepper
1 cup coarsely grated extra-sharp 
Cheddar4 slices cooked bacon, finely 
chopped (optional, but recommended)
1/4 cup grated Parmigiano-Reggiano
3/4 stick cold unsalted butter, cut into 
1/2-inch pieces
1 1/4 cups well-shaken buttermilk


