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Introduction
The Chicken Pot Pie Bake is a classic comfort food that combines the heartiness of a
traditional chicken pot pie with the convenience of a casserole. This dish is perfect for busy
weeknights, family gatherings, or simply when you’re in the mood for something delicious
and comforting.

Why You’ll Love This Recipe
Quick and Easy: With simple ingredients and straightforward instructions, this recipe
is perfect for cooks of all skill levels.
Comforting and Hearty: It’s a satisfying meal that’s sure to please the whole family.
Customizable: You can easily modify the recipe to suit your taste or dietary
preferences.

Ingredients

Quantity Ingredient
3 cups Cooked chicken
2 cans Cream of Chicken soup
1 bag Frozen veggies (3 cups)
2 cups Shredded cheese
2 cans Pillsbury biscuits (5 count each)
– Butter for greasing
2 tbsp Melted butter

Preparation

Cooking the Chicken

If you don’t have leftover chicken, you can quickly cook some. Here’s a simple method:

Boil or Bake: You can either boil chicken breasts in water or bake them in the oven.1.
Shred or Cube: Once cooked, let the chicken cool a bit and then shred or cube it.2.
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Preparing the Baking Dish

Grease the Pan: Use butter or a non-stick spray to grease your baking dish. This
prevents sticking and adds a bit of flavor.

Instructions
Preheat Oven: Start by preheating your oven to 375°F (190°C).1.
Mix Ingredients: In a large bowl, combine the cooked chicken, cream of chicken2.
soup, frozen veggies, and shredded cheese. Mix well.
Spread in Pan: Transfer the mixture to the greased baking dish and spread it evenly.3.
Prepare Biscuits: Cut the biscuits into quarters. Toss them in melted butter, then4.
spread them evenly over the chicken mixture.
Bake: Place the dish in the oven and bake for about 25 minutes. The dish is ready5.
when the biscuits are crispy and golden, and the mixture is bubbling.

Serving Suggestions
Garnish and Presentation: Add a sprinkle of fresh herbs like parsley or thyme on top
for a pop of color and freshness. Serve hot, directly from the oven, for the best
experience.
Side Dishes: This bake pairs wonderfully with a light salad or steamed green beans to
balance the richness of the dish.
Storage and Reheating: Leftovers can be stored in the refrigerator and are perfect
for reheating for a quick meal.

Variations and Substitutions
Vegetarian Option: Replace chicken with a plant-based protein like tofu or a mix of
additional vegetables such as mushrooms and spinach.
Different Proteins: You can use turkey, beef, or even tuna instead of chicken.
Cheese Varieties: Experiment with different types of cheese for a new flavor profile
each time.

Tips for the Perfect Chicken Pot Pie Bake
Consistency: If the mixture seems too thick, add a little milk or chicken broth to thin
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it out.
Biscuit Topping: For an extra golden crust, brush the biscuits with an egg wash
before baking.
Spice it Up: Feel free to add spices like garlic powder, paprika, or a dash of cayenne
pepper for added flavor.

Conclusion
This Chicken Pot Pie Bake is more than just a recipe; it’s a journey back to the warm,
comforting meals of childhood. It’s a testament to the power of simple ingredients coming
together to create something truly special. Whether you’re cooking for your family, friends,
or just treating yourself, this dish is sure to bring smiles and satisfaction.

30 Minute Broccoli Cheddar Soup
The Enchanting World of Italian Rainbow Cookies
Easy Valentine’s Day Fudge
Decadent German Chocolate Cake with Coconut Pecan Frosting: A Luxurious
Dessert
Deep Fried Jalapeno Poppers: A Crispy, Spicy Delight
Boston Cream Pie Mug Cake

https://savorydiscovery.com/2024/01/13/30-minute-broccoli-cheddar-soup/
https://reciplate.com/r/the-enchanting-world-of-italian-rainbow-cookies-9JyaWz
https://savorydiscovery.com/2024/01/12/easy-valentines-day-fudge/
https://savorydiscovery.com/2024/01/09/decadent-german-chocolate-cake-with-coconut-pecan-frosting-a-luxurious-dessert/
https://savorydiscovery.com/2024/01/09/decadent-german-chocolate-cake-with-coconut-pecan-frosting-a-luxurious-dessert/
https://savorydiscovery.com/2024/01/09/deep-fried-jalapeno-poppers-a-crispy-spicy-delight/
https://savorydiscovery.com/2024/01/09/boston-cream-pie-mug-cake/
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Chicken Pot Pie Bake

Author: Elowen Thorn

 PRINT RECIPE

The Chicken Pot Pie Bake is a classic comfort food that combines the heartiness of a
traditional chicken pot pie with the convenience of a casserole. This dish is perfect for
busy weeknights, family gatherings, or simply when you’re in the mood for something
delicious and comforting.

Ingredients

3 cups Cooked chicken

2 cans Cream of Chicken soup

1 bag Frozen veggies (3 cups)

2 cups Shredded cheese

https://savorydiscovery.com/2024/01/16/chicken-pot-pie-bake/print/1019/
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2 cans Pillsbury biscuits (5 count each)

– Butter for greasing

2 tbsp Melted butter

Instructions

Preheat Oven: Start by preheating your oven to 375°F (190°C).

Mix Ingredients: In a large bowl, combine the cooked chicken, cream of chicken
soup, frozen veggies, and shredded cheese. Mix well.

Spread in Pan: Transfer the mixture to the greased baking dish and spread it
evenly.

Prepare Biscuits: Cut the biscuits into quarters. Toss them in melted butter, then
spread them evenly over the chicken mixture.

Bake: Place the dish in the oven and bake for about 25 minutes. The dish is ready
when the biscuits are crispy and golden, and the mixture is bubbling.

Notes

Consistency: If the mixture seems too thick, add a little milk or chicken broth
to thin it out.
Biscuit Topping: For an extra golden crust, brush the biscuits with an egg
wash before baking.
Spice it Up: Feel free to add spices like garlic powder, paprika, or a dash of
cayenne pepper for added flavor.
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Did you make this recipe?
Share a photo and tag us — we can’t wait to see what you’ve made!

@savorydiscovery

https://www.instagram.com/savorydiscovery/

