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Chicken Pot Pie

Yield: 6 servings.

6 tablespoons unsalted butter, divided
2 celeryribs, finely chopped
1 medium sweet onion, chopped
Ya cup all-purpose flour
2 cups chicken stock
2 cup heavy cream
2 teaspoon ground black pepper
2 teaspoon poultry seasoning
s teaspoon ground sage
3 tablespoons fresh parsley, chopped
4 cups cooked chicken, chopped
Salt to taste
1 package (2 crusts) refrigerated pie crusts
1 large egg, slightly beaten

Preheat oven to 350°.

In a large skillet over medium heat, add 3 tablespoons of
butter. When butter melts and begins to sizzle, add celery
and onion; sauté for 5 minutes or until celery and onion are
slightly soft. Remove celery and onion from skillet and place
in a bowl. Set aside.

To the same skillet over medium heat, add remaining butter.
When butter melts, whisk in flour and continue whisking until
butter and flour are well combined and mixture begins to
bubble.

Increase heat to medium-high and add chicken stock.
Continue whisking until thickened. Add heavy cream, pepper,
poultry seasoning, sage, and parsley; continue whisking for 2
to 3 minutes. Reduce heat to low.

Add cooked celery, onion, and chicken to skillet and simmer
for 5 minutes. Taste for seasoning, and add salt if needed.

Remove pie crusts from refrigerator and let sit at room
temperature for 10 minutes. Place bottom crust in 9-inch pie
pan and press up the sides.

Add filling to the pie shell and cover with second pie crust.
Seal and crimp the pastry edges. Cut two Ys-inch slits in the
center of top crust to allow steam to escape while baking.

Brush beaten egg over top and edges of crust. Place pie on
baking sheet and bake for 50 to 60 minutes, or until crust is
golden brown. Remove from oven and let rest for 20 minutes
before serving.

Subscribe to the Our State Recipe Box newsletter and get recipes weekly.
Go to ourstate.com/newsletters
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Layered Lettuce Salad

Yield: 6 servings.
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In a large glass serving bowl or 9 x 13-inch dish, add onion
and celery to bottom of the bowl. Spread thawed peas over
celery and onion, followed by cranberries, pecans, and red
cabbage. Place shredded lettuce over red cabbage and press
in slightly. Top with a layer of mayonnaise and finish with
cheddar. Cover tightly with clear food wrap and refrigerate
overnight. Mix layers together before serving.
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medium sweet onion, finely chopped
celery ribs, finely chopped

(12-ounce) bag frozen sweet peas, thawed
cup dried cranberries

cup chopped pecans

head red cabbage, finely shredded

head iceberg lettuce, shredded

cups mayonnaise

cup sharp cheddar cheese, shredded

Subscribe to the Our State Recipe Box newsletter and get recipes weekly.
Go to ourstate.com/newsletters
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Rocky Road Cola Cake

Yield: 10 to 12 servings.

For the cake:
2 cups all-purpose flour
cups granulated sugar
cup (2 sticks) unsalted butter
tablespoons dark, unsweetened cocoa powder
cup cola (not diet)
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teaspoon baking soda
2 cup whole buttermilk
2 large eggs, beaten
1 teaspoon vanilla extract
172 cups miniature marshmallows

For the icing:
s cup unsalted butter
3 tablespoons dark, unsweetened cocoa powder
tablespoons cola (not diet)

6
1 box powdered sugar
1 teaspoon vanilla

1

cup chopped pecans

For the cake: Preheat oven to 350°. Spray a 9 x 13-inch pan
with cooking spray and set aside.

In a large mixing bowl, sift together flour and sugar.

In a medium saucepan, add butter, cocoa, and cola and bring

to a boil. Pour hot butter-cocoa mixture over flour and sugar.

In a seperate bowl, stir together baking soda and buttermilk.
Pour buttermilk into cocoa mixture and stir to combine. Mix
in eggs, vanilla extract, and marshmallows.

Pour batter into baking pan and bake for 45 minutes.
For the icing: In a large saucepan, add butter, cocoa,
and cola; bring to a boil. Remove from heat and whisk in

powdered sugar and vanilla.

Pour hot icing over cake; top with pecans. Cut into squares
to serve.

Subscribe to the Our State Recipe Box newsletter and get recipes weekly.
Go to ourstate.com/newsletters
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