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Leftover Turkey and Vegetable Pot Pie 
Makes a 9” pie; about 6 servings 

Ingredients 
 2 @ 9” Pastry pie shells for a double crust 

pie (Tenderflake or make your own) 
 1 Tablespoon olive oil 
 1/2 cup onion; small dice 
 1/2 cup celery; small dice 
 1/2 cup carrots; small dice 
 1 teaspoon ground sage 
 1 teaspoon dried or fresh thyme  
 2 cups diced leftover turkey 
 1 1/2 cups leftover gravy (see notes for 

alternative) 
 1/4 cup corn (frozen and defrosted) 
 1/3 cup peas (frozen and defrosted) 
 2 tbsp flour 
 1 ½ cups chicken stock 
 ½ cup milk or cream 
 Kosher salt and ground black pepper to 

taste 
 2 Tablespoons flat leaf parsley; chopped 
 1 egg; beaten 

Pie Pastry Dough (Makes 2 pie shells) 
 2 ½ cups all-purpose flour, plus extra for 

rolling 
 1 cup (2 sticks or 8 ounces) unsalted butter, very-cold, cut into 1/2 inch cubes 
 1 teaspoon salt 
 1 teaspoon sugar 
 6 to 8 tablespoons ice water 

Directions 
Make the Pie Crust 
1. Mix the flour, sugar, and salt: 
2. Put flour, sugar, and salt into the bowl of a food processor and pulse a couple times to mix. 
3. Add the butter, half at a time, pulsing several times after each addition: 
4. Add about half of the butter to the food processor and pulse several times. Then add the rest of the 

butter and pulse 6 to 8 times until the largest pieces of butter are about the size of large peas. 
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5. Sprinkle the mixture with 4 tablespoons of the ice water (make sure there are no ice cubes in the 
water!) and pulse again. Then add more ice water, a tablespoon at a time, pulsing once or twice 
after each addition until the dough just barely begins to hold together. You may not need all the 
water. 

6. The mixture is ready when a small handful of the crumbly dough holds together when you pinch it 
with your fingers. 

Make two dough discs: 

7. Carefully empty the crumbly dough mixture from the food processor on to a clean, dry, flat surface. 
Gather the mixture in a mound. 

8. Divide the dough mixture into two even-sized mounds. Use your hands and knead each mound just 
enough to form each one into a disc. Do not over-knead! Kneading develops gluten which will 
toughen the dough, not something you want in a pastry crust. You should just knead enough so that 
the dough holds together without cracks. 

9. If you started with cold butter you should be able to see small chunks of butter speckling the dough. 
This is a good thing. These small bits of butter will spread out into layers as the crust cooks so you 
have a flaky crust! 

10. Sprinkle each disc with a little flour, wrap each one in plastic wrap, and refrigerate for one hour or 
up to 2 days. 

Make the Pie 

1. While the pastry rests, drizzle 1 tablespoon olive oil in a large saucepan. Add the diced onion, celery, 
and carrots. Sauté on medium low heat until they soften and the onion becomes translucent. Add 
sage and thyme. 

2. Add 2 tablespoons flour to the cooked vegetables and herbs (before you add the turkey). Pour in 1 
1/2 cups chicken stock and 1/2 cup milk or cream. Bring it to a simmer, stirring occasionally. Once it 
thickens slightly, add the diced turkey, corn, and peas, simmer for 3 minutes, then season with salt 
and pepper. Remove from heat and set aside while you roll out the pie crust. 

3. Preheat oven to 400 F. 
4. Remove the plastic wrap from one disk of dough and place it on a lightly floured surface. Use a 

rolling pin to roll the dough into a 12 inch circle and approximately 1/4 inch thick. 
5. Carefully roll dough around the rolling pin and unroll it over a 9 inch glass pie plate. Adjust the 

dough so that it fit snugly against the bottom and sides of the plate without pulling. The edges of the 
dough should be resting over the edges of the pie plate. Use scissors to trim any excess dough. 

6. Scatter a bit more flour over the work surface and roll the second portion of dough into another 12 
inch circle. 

7. Fill the pie shell with filling until the top is just slightly mounded. 
8. Place the rolled dough over top of the filling and trim any excess hanging over the edge. Gently hold 

the pastry edges with both hands (between your thumb and forefinger) and begin to roll the top 
pastry under the bottom. Do this for the entire pie, then use a fork to crimp and seal the edges. 
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9. Make a few slits in the upper pastry and use a pastry brush to brush the beaten egg over the entire 
top of the pie. Set the pie on a baking sheet and place on the middle oven rack. 

10. Bake for 40 minutes at 400 F then check for doneness. The pastry should be a deep golden brown 
and the filling should be bubbling. Bake for another 5 minutes if the pastry has not turned colour. 

11. Allow the pie to sit for 10 minutes before serving. 

 


