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INGREDIENTS

½ cup
Flour
1 qt.
Half & Half
8 oz
Carrots (can)
8 oz
Potatoes (can)
Small
English Peas (can)
2 Cans
Chicken
2
Deep Dish Pie Crusts
1 Box
Pillsbury Ready Crust
½ Tblsp
Chicken Granules
DIRECTIONS

1. Pour half & half in large pot, add flour and whisk.
2. Add chicken granules, mix until thick.  Add more to taste if necessary.
3. Add drained carrots, potatoes & peas.
4. Add drained chicken.

5. Brown pie crust in oven per directions on package.

6. Fill crusts with mixture, place ready crusts on top, fold under and crimp.

7. Bake for 15 minutes at 450 degrees. 



