
Pizza Pot Pie
with Italian sausage, green pepper, and Parmesan cheese 

IN YOUR BOX
4 Puff Pastry Dough Squares
1 Green Bell Pepper
8 oz. Cremini Mushrooms
1 Red Onion
6 Parsley Sprigs
2 oz. Grated Parmesan Cheese
4 Italian Sausage Links
15 oz. Pizza Sauce
6 oz. Shredded Mozzarella
1 oz. Flour

IN YOUR KITCHEN
Olive Oil
Small Bowl
Large Oven-Safe Pan
Baking Sheet

www.homechef.com/3586

35-45 min. Intermediate5 days Not Spicy725
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 48g carbohydrates 45g fat 34g protein 1425mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add a second baking 
sheet or cook in batches when 
necessary for delicious, golden-
brown results.

Allowing finished pie to rest 
allows cheese to set up and make 
serving the dish easy.

Did you know... 
In our hometown Chicago, a 
Lincoln Park restaurant has been 
serving pizza pot pies for decades. 
When Chicago Pizza and Oven 
Grinder Co. opened in 1972, it was 
hailed as the city’s most exciting 
restaurant concepts. It remains a 
favorite destination for locals and 
tourists to this day.

Prepare the Ingredients
Keep puff pastry in refrigerator until ready to use. Stem, 
seed, and cut green bell pepper into ½” dice. Quar-
ter mushrooms. Halve and peel onion. Cut halves 
into ½” dice. Stem parsley and mince. Combine 
grated Parmesan and 3 Tbsp. olive oil in a small 
bowl. Remove sausage from casing.

Assemble the Pie
Lightly dust a clean surface with flour. Stack puff 
pastry squares on floured surface and, using a rolling 
pin, can, or bottle, roll into a 10” circle, or the same 
diameter as your pan. Place rolled puff pastry over 
pan atop filling. Crimp edges of pastry dough, cover-
ing filling completely.

Brown the Meat
Line a plate with a paper towel. Heat 1 tsp. olive oil in 
a large oven-safe pan over medium heat. Add sau-
sage to hot pan and cook, stirring occasionally, until 
meat is browned and no pink remains, 6-8 minutes. 
Transfer sausage to towel-lined plate. Reserve pan; 
no need to wipe clean.

Bake the Pie
Place prepared pie on baking sheet to catch any 
drips. Place in oven and bake until dough is lightly 
browned, 10 minutes. Remove from oven and spread 
Parmesan-olive oil mixture over dough. Return 
to oven and bake until golden brown, 2-5 minutes. 
Carefully remove from oven and rest at least 5 min-
utes before serving. Leave a dry kitchen towel or oven 
mitt on handle of pan to indicate that it’s still hot.

Cook the Filling
Heat 2 tsp. olive oil in pan used to brown sausage 
over medium-high heat. Add onion, green pepper, 
parsley (reserve a pinch for garnish), and mush-
rooms to hot pan and cook, stirring occasionally, 
until vegetables are tender and lightly charred, 5-7 
minutes. Remove pan from burner and stir in pizza 
sauce and browned sausage. Pan will go in oven later, 
so make sure yours is oven-safe or use an 8” square 
casserole. Top with shredded mozzarella, but do not 
stir in.

Plate the Dish
Garnish with reserved parsley and serve straight 
from pan. 
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WHILE YOU COOK
• Keep puff pastry refrigerated 

until ready to use. It will make 
it much easier to work with.

• Heads Up! Parsley is used 
twice. Most is added to filling 
and remaining garnishes dish.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 425 degrees
• Thoroughly rinse produce and 

pat dry


