DEEP-DISH CHICKEN POT PIE
For the crust:

3¾ 
cups all-purpose flour

¾ 
teaspoon salt

3 
sticks unsalted butter cold and cubed

¾ 
cup ice water plus more as needed

For the filling and assembly:

6 
tablespoons unsalted butter divided

1 
large sweet onion diced

3 
stalks celery diced

3 
carrots diced

3 
cloves garlic minced


salt to taste


pepper to taste

½ 
cup all-purpose flour

4 
cups chicken stock

1 
bay leaf

14 
sprigs rosemary

14 
sprigs thyme

1¼ 
cup heavy cream

4 
cups chicken cooked and chopped

1 1/3 
cups frozen peas

1 
egg plus 1 tablespoon water beaten into an egg wash, for finishing

Place a 9-inch springform pan on a baking sheet lined with parchment paper.

In a large bowl, combine 3 ¾ cups of the flour and ¾ teaspoon of the salt using your hands or a pastry cutter.

Add 3 sticks of the butter to the flour mixture and toss well, using your hands or a pastry cutter, to coat the cubes in flour.

Cut the butter into the flour with your hands or a pastry cutter until the butter forms pea-sized pieces and the mixture resembles coarse meal.

Make a well in the center of the bowl, add the water, and mix until the dough comes together. It should be rough in texture but also able to hold together completely. It should not be sticky. If it's too dry or appears powdery, add more water, 1 tablespoon at a time, until the dough comes together.

Divide the dough into two pieces - 2/3 of the dough for the bottom crust and 1/3 of the dough for the top crust.

Form each piece of dough into a disk, wrap each with plastic wrap, and chill for at least 1 hour and up to 2 days.

While the crust is chilling, in a large pot, heat 2 tablespoons of the butter over medium heat.

Add the onions, the celery, and the carrots to the butter and cook until the onions are translucent, about 5-6 minutes.

Add the garlic to the veggie mixture, season with the salt and the pepper, and sauté until fragrant, about 1 minute. Transfer the veggie mixture to a plate.

Add the remaining butter to the same skillet over medium heat and melt.

Whisk the flour into the butter and cook, while stirring constantly, until the mixture is just starting to turn golden brown, about 2-3 minutes.

Gradually whisk the chicken broth into the flour mixture.
Bring the chicken broth mixture to a simmer, then add the onion mixture, the bay leaf, the rosemary, and the thyme back to the pot.

Bring the mixture to a simmer, stirring occasionally to prevent scorching, about 15 minutes.

Stir the heavy cream, the chicken, and the peas into the mixture and return to a simmer and cook, about 4-5 minutes.

Transfer the filling mixture away from the heat and allow it to cool completely.

On a lightly floured surface, roll out the 2/3 piece of dough to ¼-inch-thickness.

Transfer the dough to the prepared springform pan and trim the edges so there is ½-inch of overhang all around the edge of the pan.

 Chill the dough inside of the pan for at least 30 minutes and up to overnight.

Preheat the oven to 400 degrees F.

Dock the chilled dough with a fork on the base and the sides.

Line the crust with parchment paper and pie weights and bake until the crust begins to brown 
on the edges, about 15-17 minutes.

Carefully discard the parchment and the pie weights and return the pie to the oven until the base appears dry, about 2-3 minutes.

While the crust is warm, carefully use kitchen shears to cut away any excess crust that's still hanging over the edge of the pan.

Allow the crust to cool to room temperature.

Mound the cooled filling into the cooled crust, pressing firmly to ensure there are minimal air pockets.

Make a rounded mound on top of the filling.

On a lightly floured surface, roll out the remaining dough to ¼-inch-thickness.

Use a rolling pin to transfer the dough to the top of the pie.

Trim away any excess dough, leaving about ½-inch excess all the way around the edge.

Nudge the edges of the dough down into the side of the pan so that it meets the top edge of the bottom crust.

Push the crust down a little so that the excess dough puckers outward and creates a lip.

Press the outer lip together to seal the edges, then crimp with a fork.

Brush the top of the crust evenly with the egg wash, and cut vents into the top of the pie crust.

Transfer the pie to the prepared baking sheet and bake until the crust is very golden and the filling is bubbling through the vents, about 50 minutes-1 hour. If the crust is browning too quickly or too much, lower the heat to 375 degrees F and/or tent the top of the pie with foil.

Allow the pie to cool for 20-30 minutes.

Slice and serve.
Deep-dish chicken pot pie delights with its flaky crust, aromatic herbs, and creamy filling.

A deep-dish chicken pot pie offers a rich, comforting blend of flavors and textures that please every palate. As it bakes, the buttery crust turns golden and the aromas of rosemary and thyme fill the kitchen, inviting anyone nearby to linger. Cutting into it reveals a steamy filling, where tender chicken mingles with sweet carrots and peas, each morsel wrapped in a creamy sauce. The generous use of herbs ties the entire dish together, making each bite warmly spiced and deeply satisfying.

Creating this dish is a rewarding experience. Dicing the vegetables, you notice the colors—pale green celery, vivid orange carrots—coming together harmoniously. A touch of sweetness from the onions and a hint of garlic deepen the flavor profile. The secret here is allowing the veggie mixture to simmer just a little longer. This careful cooking step ensures everything is soft without losing its character, letting flavors meld without compromising texture.

Once at the table, this pot pie becomes the centerpiece, perfect for sharing. As each slice reveals its soft yet structured filling, the crust crackles softly under the knife—an inviting sound, promising warmth and well-being. It's the kind of dish that brings people together, shared with laughter and stories, echoing the nurturing it brings to every gathering.

Time :3hours hours 40minutes minutes
SERVES: 8
