
Chicken Potpie (in a Skillet)
From Will It Skillet? by Daniel Shumski

Ingredients

Topping
25 saltine crackers
3 tablespoons freshly grated Parmesan cheese
⅛ teaspoon dried ground sage
3 tablespoons unsalted butter, melted

Filling
2 tablespoons unsalted butter
1 cup diced white or yellow onion
¾ cup diced celery
1 ½ cups reduced-sodium chicken broth
1 cup milk
⅓ cup unbleached all-purpose flour
½ teaspoon dried thyme
¼ teaspoon salt
¼ teaspoon freshly ground black pepper
2 ½ cups chopped cooked chicken
1 cup frozen peas

Instructions

1. Make the topping: in a small bowl, finely crush the crackers. Stir in the Parmesan and
sage. Add the butter and mix with a fork until the ingredients are evenly distributed. Set
aside.

2. Preheat the oven to 400F with one rack in the middle. Preheat the skillet over medium
heat for 2 minutes.

3. Make the filling: Add the butter to the skillet and allow it to melt, then add the onions and
celery. Cook, stirring occasionally, until the onions soften, about 10 minutes.

4. In a small bowl or measuring cup, combine the broth and milk. In another small bowl,
combine the flour, thyme, salt, and pepper, then sprinkle the mixture into the skillet.
Gradually whisk in the broth and milk, adding about a quarter of the total liquid at a time
and whisking until the mixture thickens before adding more. The first batch of liquid
should thicken almost instantly, though it may take as long as 5 minutes to add and
thicken all of the liquid. When all the liquid has been added, stir in the chicken and peas
and remove the skillet from the heat.



5. Sprinkle the topping over the skillet and place it in the oven. Bake until the topping is
beginning to brown and the liquid is bubbling around the edges, about 10 minutes.

6. Remove the skillet from the oven and transfer it to a rack to cool slightly, about 10
minutes. Serve hot.

Katie’s notes: I added more variety of frozen veggies, which was great. The only thing that
wasn’t good about this is that the celery wasn’t cooked quite enough, so I’d give that a few
minutes before adding the onion the next time.


