
KEEP REFRIGERATED UNTIL READY TO PREPARE. KEEP COOKED/READY-TO-EAT FOODS SEPARATE FROM RAW FOODS. REFRIGERATE LEFTOVERS IMMEDIATELY. THOROUGHLY WASH WORKING SURFACES, 
UTENSILS, AND HANDS AFTER TOUCHING RAW MEAT AND POULTRY.

INGREDIENTS
Partially skimmed milk 
2% M.F. 
Diced chicken (raw)
Mirepoix (onions, 
carrots, celery)
Biscuit baking mix
Green peas
Shredded kale

Lemon herb butter
Balsamic vinaigrette
Dried cranberries
Chicken broth 
concentrate
Pot pie spice mix 

(flour, onion powder, 
Italian-style seasoning)

PANTRY ITEMS
Olive Oil 

COOKING TOOLS
Medium pot 
Baking sheet
4 medium bowls

Whisk
Measuring spoons
Parchment paper

CHEF’S TIP
* Massaging kale helps tenderize the tough leaves. 
You want to work the kale with your hands just until 
it begins to wilt – don’t overdo it or you’ll end up 
with mushy leaves.

NUTRITIONAL INFO
Amount per serving 701 g
Calories
Total fat
Saturated fat
Total carbohydrate
Protein
Sodium

970
46 g
23 g
95 g
47 g
1390 mg

CHICKEN PREVIOUSLY FROZEN/DO NOT REFREEZE
**INDIVIDUAL APPLIANCES VARY; THESE ARE GUIDELINES  
ONLY. COOK THOROUGHLY TO AN INTERNAL TEMPERATURE  
OF 165°F (74°C).

N2
INSTRUCTIONS FOR CHICKEN POT PIE  Look for this icon if cooking for 4 people using 2 meal kits.

1. BROWN CHICKEN AND COOK VEGETABLES
•  Preheat oven to 400°F (204°C).
•  Heat 1 tbsp olive oil in medium pot over medium-

high heat.  
        If cooking for 4 people, use 2 tbsp of olive oil.  

•  Pat diced chicken dry with paper towel.
•  Add diced chicken and cook, stirring occasionally, 

until browned, 3 – 4 minutes. Transfer to  
medium bowl.

•  Add mirepoix to skillet and sauté until beginning 
to soften, 2 – 3 minutes. Add to bowl with chicken.

2. MAKE SAUCE
•  Return pot to heat and melt half of lemon 

herb butter.
•  Whisk in pot pie spice mix.
•  Gradually add in milk and chicken broth 

concentrate, whisking until smooth.
•  Bring to a boil and cook, stirring often,  

2 – 3 minutes.
•  Stir in chicken and vegetable mixture. 

Reduce heat to medium-low and cook until 
sauce is thickened and chicken is cooked 
through, 6 – 8 minutes.**

3. MAKE BISCUIT TOPPING
•  Meanwhile, combine biscuit baking mix and 3 tbsp 

water in medium bowl.  
        If cooking for 4 people, use 6 tbsp of water.   

•  Mix until dough has an elastic feel and is no  
longer wet.

•  Using fingers, pinch off small pieces of dough and 
arrange on parchment–lined baking sheet. Bake 
until edges are golden brown, 7 – 8 minutes. 

•  Immediately transfer to a medium bowl. Add 
remaining lemon herb butter and toss until butter 
is melted and coats biscuits.

4. TOSS SALAD
•  Combine shredded kale and balsamic vinaigrette in medium bowl. 

Massage mixture by hand 1 – 2 minutes.* Add dried cranberries and toss 
to combine.

5. PLATE AND SERVE
•  Spoon chicken pot pie filling into serving bowls and sprinkle with biscuit topping, 

dividing evenly. Serve with kale salad.
•  Enjoy!


