John’s Awesome Mini-Chicken Pot Pies

Ingredients:
1 lb Boneless Chicken Breast

1 Medium Size Carrot

1 Medium Size Potato

1 Small Can Sliced Mushrooms

2 Slices White Onion (Diced)

1 Can Campbell’s Cream of Chicken Soup
½ Cup Heavy Cream

½ Cup Chicken Stock

Salt/Pepper/Nature’s Seasoning to Taste

2 Boxes (4 sheets) Pepperidge Farm Puff Pastry

1 Egg

To Prepare Filling:
Season boneless chicken breast with Nature’s Seasoning, then brown in Grill Pan; set aside to rest when done.  In 12” Family Skillet, combine and heat Cream of Chicken Soup, heavy cream and chicken stock.  On Large Grooved Cutting Board, peel carrot and potato with Vegetable Peeler, then cut into ½” pieces with 7” Santoku Knife.  Dice onion with Food Chopper, add vegetables to skillet.  Cut cooked chicken into ½” pieces and add to skillet.  Add salt, pepper and assorted spices to taste.  Cover skillet & simmer on low heat until vegetables are tender, stirring occasionally.
To Prepare Pot Pie Cups:
Preheat oven to 350°F.  Thaw Puff Pastry.  Unfold thawed Puff Pastry on Pastry Mat one sheet at a time.  Using Baker’s Roller, smooth puff pastry and blend seams, then unfold 2nd sheet of puff pastry and prepare like the first.  Make egg wash in Prep Bowl with egg and water.  Brush first sheet of puff pastry with egg wash using Chef’s Silicone Basting Brush.  Place second sheet of puff pastry on top of first.  Unfold 3rd sheet of puff pastry and prepare like the 1st & 2nd.  Brush 2nd sheet of puff pastry with egg wash, then place 3rd sheet on top of stack.  You should now have three sheets of puff pastry stacked one on top of another.  Set stack aside.
Unfold last sheet of puff pastry, smooth & blend seams.  Using 3” circle cutter, cut pot pie base from sheet and place in Large Bar Pan.  Sheet should yield 9 bases.
To make sides for the pot pie cups, cut the puff pastry stack using the 3” circle cutter, then cut the inside piece with a 2” circle cutter.  Brush pot pie base with egg wash, then place the ring (on the outside of the 2” cutter) on top of base in bar pan.  Bake in oven at 350°F for 15 to 17 minutes or until lightly browned.  Place pastry cups on Stackable Cooling Rack.

Fill pastry cup using 3 oz. Chef’s Spoon… ENJOY!!!
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