
Mushroom Pot Pie
with market vegetables and miso gravy

IN YOUR BOX
2 Puff Pastry Dough Squares
10 oz. Button Mushrooms
6 oz. Carrot
5 oz. Fingerling Potatoes
1 Yellow Onion
1 Garlic Clove
2 Tbsp. Cornstarch
4 tsp. Vegetable Base
1 Tbsp. Miso Paste
2 oz. Peas

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
2 Medium Oven-Safe Casserole 

Dish s
Mixing Bowl
Large Non-Stick Pan

www.homechef.com/3972

50-60 min. Expert4 days Not Spicy534
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 70g carbohydrates 23g fat 12g protein 1103mg sodium | CONTAINS gluten, soy | calorie-conscious, vegetarian



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... 
Pot pies have a long history, and 
many variations throughout the 
world. The Elizabethan era had 
a class divide in pot pies; fancily 
designed pot pies showed of the 
royal household chef’s skills in 
France and England. But for the 
lower classes, crusts were helpful in 
feeding multiple mouths.

Prepare the Ingredients
Quarter mushrooms. Peel, trim, and cut carrot into 
½” dice. Cut potatoes into ¼” rounds. Halve and 
peel onion. Cut halves into ½” dice. Mince garlic. 
Mix cornstarch and 2 Tbsp. water in a small mixing 
bowl.

Finish the Filling
Stir cornstarch slurry again. Add 1¾ cups water and 
cornstarch slurry to pan and cook until thickened, 2-3 
minutes. Place prepared casserole dishes on 
prepared baking sheet. Pour filling into casserole 
dishes and top with peas.

Cook the Mushrooms
Place a large non-stick pan over medium-high heat. 
Add 2 tsp. olive oil and mushrooms to hot pan. Cook 
until browned, 4-6 minutes. Season with ¼ tsp. salt 
and a pinch of pepper.

Bake the Pot Pies
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 crosshatched 
pattern. Pierce puff pastry squares with knife tip and 
carefully cover casseroles with puff pastry squares. 
Bake until golden-brown, 15-20 minutes.

Begin the Filling
Add carrot, potatoes, onion, garlic, vegetable base, 
and miso to pan and cook, stirring occasionally, 2 
minutes.

Plate the Dish
Let pot pies cool at least 5 minutes and serve. 
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WHILE YOU COOK
 Ƀ For best results, cook in two 8” 
square casserole dishes.

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 375 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil
 Ƀ Prepare two medium casserole 
dishes with cooking spray
 Ƀ Refrigerate puff pastry until 
ready to use


