
 
 

Spätzle Pot Pie 
1 ½ -  2  cu ps  roa ste d chi ck en or  tur ke y (ei ther  cut  u p or  pu l le d)  
2  Tb sp .  but t er  
1  me dium  oni on dic ed  
2  carrot s  pee le d an d dic ed  
2  st a l ks  celer y  di ce d  
1-2  c lo ve s  gar l ic  mi nced  
2  Tb sp .  f lo ur  (G lut e n  free  i f  d esire d)  
1  ts p  p oultr y  se aso ning  
2  cu ps  chi cken  st oc k o r  broth  ( gl uten  f ree  i f  d esir ed)  
1/4  cu p h al f  &  ha l f  
1  1 2  oz .  pa c ka ge Ve rmo nt  S p ätzle  Co mpa ny  s pätz le   
1  cu p frozen  p eas   
1  tbs p.  c ho pp ed  fre sh par sl ey  or  1  ts p dr ied  
1  ts p  c ho pp ed  fre sh  sa ge  le av es  (o pt ion al)  
Ko sher  sa l t  & pe pp e r  t o  t a st e  
Dire ct ions :  
In  a  sa uté  pan  melt  the  butter  and  s aut é  on  medi um lo w onion ,  carrot  and  
cele ry  fo r  5  minut e s .  Se ason  w ith  a  l i t t le  ko sher  s al t  & pe p per .  Ad d gar l i c  
and cont inue  to  sa u té  c over ed  for  8 -1 0 minutes  or  unt i l  ve g gies  are  s oft  and  
onion i s  t ran sl ucent .  Do not  c arame lize .  Sprin kle  in  t he  f lo u r  and  pou ltry  
sea sonin g.  St ir  unt i l  f lou r  i s  ab sorbe d t hen coo k for  5  minu tes .   S lo wl y  a dd  
the  chi cken  st oc k t o  t he  pan  w hi le  st irr i ng.  St ir  unt i l  thi ck e ned,  a d ding  
more sto ck  i f  too  th ick .  A dd  the  c hic ken  and  c ov er  s immeri ng on  l ow  f or  10  
minutes .  Ad d hal f  a nd h al f  an d sp ätz le  r ight  from  the  pac k age .  Co ver  an d 
simmer  on  lo w for  a nother  5  min utes .  A dd  the  frozen  pea s ,  par sle y and  sa ge .  
Cove r  an d simmer  o n  lo w for  5  minute s  ad din g a  b i t  m ore  s tock  i f  the  gra vy  
become s t oo t hic k .  Re-sea son  with  sal t  and pe p per  to  your  taste  i f  de sired.  
Enjoy ! ! !   
Serve s  4 .  
 


