
IN YOUR BOX
2 Puff Pastry Dough Squares
16 oz. Boneless Skinless Chicken 

Thighs
4 oz. Button Mushrooms
4 oz. Carrot
3 oz. Asparagus
3 Thyme Sprigs
1 oz. Flour
2 fl. oz. White Cooking Wine
2 tsp. Chicken Demi-Glace

CONTAINS: eggs, wheat, soy, milk

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
2 Small Oven-Safe Casserole Dishes
Medium Non-Stick Pan
Baking SheetChicken Pot Pie Primavera

with asparagus and button mushrooms www.homechef.com/3874

40-50 min. Intermediate4 days Not Spicy815
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 45g carbohydrates 49g fat 50g protein 1567mg sodium 



FROM THE CHEF
The crosshatch pattern on the 
puff pastry is decorative, not 
functional. If crunched for time or 
not feeling the artistic muse, feel 
free to skip.

Did you know... 
Chicken thighs are prized among 
chefs for their texture and flavor; 
dark meat is naturally more 
flavorful than white.

Sear the Chicken
Pat chicken thighs dry, and season both sides with 
½ tsp. salt and ¼ tsp. pepper. Place a medium 
non-stick pan over medium-high heat. Add 2 tsp. 
olive oil and chicken thighs to hot pan. Cook until 
browned on both sides, 3-5 minutes per side. 
Transfer chicken to a plate. Chicken will finish cooking 
in a later step. Wipe pan clean and reserve. While 
chicken sears, prepare ingredients.

Prepare the Stew
Add white cooking wine, chicken demi-glace, and 
1½ cups water and raise heat to high. Bring to a boil 
and cook until thick enough to coat the back of a 
spoon, 3-4 minutes. Slice chicken into ¼” slices. 
Remove pan from burner and stir in thyme, sliced 
chicken and any accumulated juices, and 
asparagus. Scoop stew into prepared casserole 
dishes.

Prepare the Ingredients
Cut mushrooms into ¼” slices. Peel, trim, and cut 
carrot into ¼” dice. Trim woody ends off asparagus 
and cut into 1” lengths. Stem and coarsely chop 
thyme.

Bake the Pot Pie
Dust hands with reserved flour. Remove puff pastry 
squares from refrigerator. Use the back of a small 
knife to draw diagonal lines on puff pastry square, ½” 
apart. Draw another set of lines in opposite direction 
to make a crosshatch pattern. Gently stretch puff 
pastry squares over casserole dish edges and 
carefully press dough into side to seal. Place on 
a baking sheet and bake until well-browned and 
chicken reaches a minimum internal temperature of 
165 degrees, 5-8 minutes.

Cook the Vegetables
Return pan used to sear chicken to medium-high 
heat. Add 2 tsp. olive oil and mushrooms to hot pan. 
Cook, stirring occasionally, until lightly browned, 2-3 
minutes. Reduce heat to medium and add carrots 
and ¼ tsp. salt. Cook, stirring occasionally, until 
carrots begin to soften, 3-4 minutes. Add 2 Tbsp. 
flour (reserve remaining for dusting hands) and stir, 
1 minute.

Plate the Dish
Remove from baking sheet and serve pot pie directly 
from casserole dishes. 
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WHILE YOU COOK
 Ƀ If you don’t have two small 
casserole dishes, use an 8” square 
casserole dish and stretch the 
puff pastry to fit.
 Ƀ Heads Up! Flour is used twice. 
2 Tbsp. is stirred into sauce and 
remaining is used to dust hands.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare two small casserole 
dishes with cooking spray
 Ƀ Refrigerate puff pastry until 
ready to use




