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 Introduction 
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    Savory pies are delicious and satisfying, making them perfect for any meal of the day. The possibilities are endless; make a salmon pie or sausage pie for dinner or a breakfast sandwich pie with eggs and bacon for brunch. Pies can be sweet like apple pies and pumpkin pies, but they can also be savory like lasagna and quiche. Savory pies are the perfect option when you want to serve your guests a crowd-pleasing dish that is easy to make. 
 
    These are small or medium-sized pies with fillings that are available in both sweet and savory. These fillings are made from different combinations of vegetables, cheese, meat, seafood, meatballs, and more. The crusts can either be flaky or crunchy, depending on your preference. Savory pies are available in different flavors, from traditional ones to those that are as inventive as possible. 
 
    Whether you are looking to satisfy your hunger with a savory pie, or you need to use up some leftovers in the brown bag, savory pies are readily available. You can either get your savory pies from the market or prepare them yourself. While the first option is a little expensive, it gives you peace of mind knowing what ingredients were used to make the pie. If you want to make them yourself, make sure that you follow certain guidelines. If you want to put a special touch on your pies, use as many different kinds as possible. You can go as crazy as you want with your creativity and come up with some unique pies. 
 
    Today, Savory pies can be found in a wide variety of restaurants and even at some retail outlets. This is a good way to have a taste of the original dishes without needing to have a kitchen or a baking area. Another advantage is that they can be made quickly and easily with ingredients readily available in any home kitchen. 
 
    The history of savory pie is fascinating. It is easy to look at this kind of pastry and think that it has become a mainstay, but in fact, this is something that people have only come to enjoy in recent years. Pastries are linked to ancient times, with evidence showing that pastry was eaten in ancient Greece. They were made using olive oil or fat instead of butter. At the same time, it is known that they were baked in different styles and shapes with fillings like fish and cheese. 
 
    Savory pies are not only delicious, but they can be used as starters, main courses, or even desserts. They are perfect for people who want something on the table quickly and taste great with a glass of wine. 
 
    The recipes in this book cover all tastes and would make perfect dishes for any occasion. This is the vital guide to making some of the best savory pies you will ever try! 
 
    There are a number of techniques used to make a savory pie; the key is to use a good flaky pastry and fill it with tasty ingredients. Why not try your hand at making a few recipes in this wonderful book! 
 
   



 

 The Savory Recipes 
 
    The savory pie recipes are not as sweet as you’d anticipate but are more of a salty rather than a sweeter taste. The delicious pies in this cookbook undergo straightforward preparations and can always work perfectly well with other corresponding dishes. You can always serve them as snacks or just a meal to freshen up and transform your chilly evening into coolness. Enjoy the tender touches and feel of these crucial pies. 
 
   



 

 Mushrooms pie with a twist  
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    The twisted touch into this wonderful pie is, at times, all you deserve. It would help if you chose fresh mushrooms. However, don’t include a complicated mix of different mushrooms. Enjoy! 
 
    Servings: 6 
 
    Preparation Time: 2 hours 10 mins 
 
    Ingredients: 
 
    
    	 1 tsp. onion powder 
 
    	 1 tbsp. fresh minced parsley 
 
    	 2 pie crusts 
 
    	 1 c. fresh chopped fresh Portobello mushrooms 
 
    	 1 tbsp. Minced garlic 
 
    	 ¼ tsp. salt 
 
    	 2 tbsp. unsalted butter 
 
    	 ¼ c. diced red onions 
 
    	 2 c. fresh button mushrooms 
 
    	 1 tbsp. Fresh minced sage 
 
    	 ½ c. diced sweet onions 
 
    	 ¼ tsp. pepper 
 
   
 
    Instructions: 
 
    Preheat the oven to 375 degrees F. 
 
    In a large pan, heat some butter and sauté the onions, garlic, and mushrooms all together for 20 minutes. 
 
    Stir often, so nothing burns; keep the heat at medium-low temperature. 
 
    Halfway, add the seasoning and herbs and continue cooking. 
 
    Dump the mushrooms mixture into the first pie crust and top it off with the second one. 
 
    Don’t forget to seal the crusts together with your fingers. 
 
    Brush the top crust with butter 
 
    Bake for 50 minutes in the oven. 
 
    Serve as a side dish with a steak or as a wonderful vegetarian dish. 
 
   



 

 Melted tuna and onions pie 
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    The taste of a pie that incorporates the seafood touch is all you deserve. The melted tuna and onions pie are warmer, sweeter, and complete to keep you active all through the day.  
 
    Servings: 6 
 
    Preparation Time: 1 hour 45 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp. Lemon juice 
 
    	 ¼ tsp. black pepper 
 
    	 2 tbsp. olive oil 
 
    	 2 c. fresh chopped kale 
 
    	 2 tbsp. cream cheese 
 
    	 1 tbsp. minced garlic 
 
    	 2 large cans tuna 
 
    	 ¼ tsp. salt 
 
    	 1 tbsp. small capers 
 
    	 2 pie crusts 
 
    	 ¼ c. diced red onions 
 
   
 
    Instructions: 
 
    Preheat the oven to 375 degrees F. 
 
    In a sizable pan, heat the olive oil on medium heat and add the garlic, lemon juice, onions, and kale. 
 
    Season with black pepper and salt and cook for 7 minutes. 
 
    Set aside in a large mixing bowl. 
 
    Add the cream cheese into the mixture and mix well. 
 
    Drain the tuna well and add to the mixture. Combine well. 
 
    Finally, add the capers and mix again. 
 
    Place the mixture into the bottom pie crust and even it out. 
 
    Top it off with the other pie crust and place in the oven for 45-50 minutes. 
 
    Serve warm and enjoy with a side of hot sauce if you like 
 
   



 

 Spaghetti pie for dinner 
 
    [image: A bowl of soup with a spoon  Description automatically generated with low confidence] 
 
    Your dinner is tastier with a more extraordinary taste of flavors from this fantastic pie. You can enjoy it along with your favorite meal, and you can be sure to enjoy it.  
 
    Servings: 6 
 
    Preparation Time: 1 hour 30 minutes 
 
    Ingredients: 
 
    
    	 1 tsp. red pepper flakes 
 
    	 1 c. parmesan cheese 
 
    	 1 tbsp. fresh minced parsley 
 
    	 1 tbsp. minced garlic 
 
    	 1 pie crust 
 
    	 2 c. favorite spaghetti sauce 
 
    	 1 tbsp. fresh minced basil 
 
    	 2 tbsp. olive oil 
 
   
 
    Instructions: 
 
    Preheat the oven to 350 degrees F. 
 
    Heat olive oil in a sizable pan and sauté the fresh herbs with the garlic for 5 minutes. 
 
    Then, add the sauce and combine well. 
 
    Dump the sauce into the pie crust and finish off with a layer of cheese. 
 
    Bake in the oven for about 35-40 minutes or until cheese is melted completely. 
 
    Serve with love and pride.   
 
   



 

 Yummy Sweet Potato Pie 
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    The pie is yummy and incorporates a set of readily available ingredients. The preparation procedure is so straightforward that your entire family will enjoy it.  
 
    Servings: 6 
 
    Preparation Time: 1 Hour 55 minutes 
 
    Ingredients: 
 
    
    	 ¾ c. whole milk 
 
    	 1 deep dish pie crust 
 
    	 1 large peeled white potato 
 
    	 1 medium peeled carrot 
 
    	 1 tbsp. fresh minced sage 
 
    	 ¼ tsp. salt 
 
    	 1 clove garlic 
 
    	 ¼ tsp. black pepper 
 
    	 3 large, peeled sweet potatoes 
 
    	 ½ c. diced sweet onion 
 
    	 2 tbsp. unsalted butter 
 
   
 
    Instructions: 
 
    Preheat the oven to 350 degrees F. 
 
    In a large saucepan, boil some water with salt. 
 
    Meanwhile, cut the carrot and potatoes into pieces. 
 
    Cook the vegetable ingredients for about 15 minutes or until they all soften. 
 
    Meanwhile, in a small pan, sauté the onions with sage for 5 minutes. 
 
    Drain and place them in a sizable mixing bowl. 
 
    Then, it’s time to mash the mixture. 
 
    Add milk, butter, garlic, and seasonings. Use your potatoes masher or a hand mixer to mash the root veggies into a smooth mashed mixture. 
 
    Taste and adjust seasonings as needed. 
 
    Dump the mixture into the pie crust and bake in the oven for 50 minutes 
 
    Do not overcook; watch closely. 
 
   



 

 Onions and sour cream pie 
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    The top is fantastic, and the entire pie is delicious. The onions and sour cream pie is a great combination that gives you the sweetest taste. Furthermore, it is nutritious and pretty. Enjoy! 
 
    Servings: 6 
 
    Preparation Time: 1 hour 30 minutes 
 
    Ingredients: 
 
    
    	 2 tbsp. minced chives 
 
    	 3 tbsp. mayonnaise 
 
    	 1 tbsp. Minced garlic 
 
    	 ¼ tsp. black pepper 
 
    	 3 minced green onions 
 
    	 2 tbsp. Unsalted butter 
 
    	 ¼ tsp. salt 
 
    	 1 deep pie crust 
 
    	 2 c. sour cream 
 
    	 1 c. shredded sharp cheddar cheese 
 
   
 
    Instructions: 
 
    Preheat the oven to 3500 
 
    Heat butter in a sizable pan on medium heat and add the chives, green onions, and garlic. 
 
    Cook for 5 minutes. Remove and set aside. 
 
    Combine the sour cream, mayonnaise, and seasonings in a sizable pan. Add the cooked garlic, onions, and fresh herbs. 
 
    Combine well with a wooden spoon and dump into the pie crust. 
 
    Top it off with the cheese and make sure to even it out. 
 
    Bake for around 40 minutes. 
 
    Allow to cool before slicing away. 
 
      
 
   



 

 Smoked salmon or souffle pie 
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    Among all the ingredients, the best and most important is the smoked salmon. You can always consider making the pie wholesome or in small pieces according to your preference. Enjoy this tastier dish. 
 
    Servings: 6 
 
    Preparation Time: 50 minutes 
 
    Ingredients: 
 
    
    	 ½ tsp. garlic powder 
 
    	 ¼ c. diced red onions 
 
    	 2 tbsp. unsalted butter 
 
    	 4 large eggs 
 
    	 ½ package cream cheese 
 
    	 ¼ tsp. salt 
 
    	 2 c. chopped smoked salmon 
 
    	 ¼ tsp. black pepper 
 
    	 4 large ramequins 
 
   
 
    Instructions: 
 
    Preheat the oven to 3750F before greasing the 4 ramequins with butter. Set aside. 
 
    Combine the eggs, cheese, and seasonings in a sizable mixing bowl. 
 
    Add the onions and smoked salmon carefully into the mixture and then fill up the ramequins. 
 
    These little pies do not have crusts but don’t worry, and they will be more delicious than any other savory pie. 
 
    Bake for around 45 minutes. 
 
    Set aside and let them cool 
 
    Serve for breakfast or as a delicious lunch any day of the weekend. 
 
   



 

 Cream cheese pie and salsa 
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    The creamy taste of a pie incorporated with salsa is what you deserve for a healthier lifestyle. Your guests, friends, and family will enjoy and love it. Therefore, prepare more. 
 
    Servings: 6 
 
    Preparation Time: 1 hour 10 minutes 
 
    Ingredients: 
 
    
    	 ¼ c. diced fresh tomatoes 
 
    	 1 tsp. cayenne pepper 
 
    	 1 deep dish pie crust 
 
    	 1 tbsp. lime juice 
 
    	 2 tbsp. green chilies 
 
    	 ¼ c. salsa 
 
    	 2 (8 oz. each) packets cream cheese 
 
   
 
    Instructions: 
 
    Preheat the oven to 400 degrees F. 
 
    Use a wooden spoon to combine the cream cheese with the green chilies and lime juice in a sizable mixing bowl. 
 
    Spread the mixture into the pie dish. 
 
    Bake this cream cheese pie for 30 minutes and remove it from the oven, and let it cool down a little. 
 
    Meanwhile, mix the other ingredients into a small bowl. 
 
    Once the pie cooled down, drizzle the salsa mixture on top. 
 
    Serve this amazing cheese pie as a side dish, perhaps with a taco salad or a chili. 
 
      
 
   



 

 Yummy and easy zucchinis pie 
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    There is always the yummy taste you can enjoy in a zucchini. However, you can always enjoy it more with a combination of some cheese and a few ingredients. It will be a great love for the entire family.  
 
    Servings: 6 
 
    Preparation Time: 1 hour 30 minutes 
 
    Ingredients: 
 
    
    	 ¾ c. shredded parmesan cheese 
 
    	 1 tbsp. lemon juice 
 
    	 2 tbsp. olive oil 
 
    	 ½ tsp. ground cumin 
 
    	 ¼ tsp. salt 
 
    	 1 large, sliced zucchini 
 
    	 ¼ tsp. black pepper 
 
    	 1 tbsp. minced garlic 
 
    	 1 pie crust 
 
    	 ¼ sliced red onion 
 
   
 
    Instructions: 
 
    Preheat the oven to 300 degrees F. 
 
    Heat the oil in a sizable pan and then add the onion, garlic and cook for about 5 minutes. 
 
    Add the lemon juice and season it. 
 
    Place the pie crust ready to be filled. 
 
    Add the veggies into the crust and add the Parmesan cheese on top. 
 
    Bake for around 40 minutes. 
 
    Serve with hot sauce or homemade spicy ketchup. 
 
   



 

 Vegetarian Shepherd’s Pie II 
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    The pie is a hearty mix of the best ingredients that will top up much into your nutritional schedule. It tastes sweeter and healthier to give you the best touch you’ve ever desired.  
 
    Servings: 4 
 
    Preparation Time: 1 hour 45 minutes 
 
    Ingredients: 
 
    
    	 ½ c. coarsely chopped walnuts 
 
    	 2 c. divided vegetable broth 
 
    	 1 tsp. yeast extract spread 
 
    	 ¼ tsp. pepper 
 
    	 ¼ c. pearl barley 
 
    	 ½ c. dry lentils 
 
    	 1 diced large carrot 
 
    	 3 chopped potatoes 
 
    	 1 tsp. all-purpose flour 
 
    	 ½ tsp. water 
 
    	 ½ finely chopped onion 
 
    	 ¼ tsp. salt 
 
   
 
    Instructions:  
 
    Preheat the oven to 350°F. 
 
    In a big saucepan on medium-low heat, combine barley, lentils, yeast extract, and 1 1/4 cups broth. Allow to simmer for 30 minutes. 
 
    At the same time, combine walnuts, onion, carrot, and the remaining 3/4 cup broth in a medium saucepan; cook for 15 minutes until tender. 
 
    Meanwhile, heat a big pot filled with salted water to a boil. Place in potatoes; cook for 15 minutes until tender yet still firm. Drain potatoes, then mash. 
 
    Mix water and flour; blend into the carrot mixture, then allow to simmer until thickened. Mix lentil mixture and carrot mixture, season with pepper and salt. Transfer the mixture into a 2-qt. casserole dish. Using a spoon to arrange mashed potatoes atop the lentil mixture. 
 
    Transfer to the preheated oven before baking for 30 minutes until slightly browned on top. 
 
      
 
   



 

 Veggie Rose Tart 
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    If you want to enjoy the tastier touch and feel of a tart like a bakery, give this dish a try. It is a simple dish at home and good for the entire family. 
 
    Servings: 5 
 
    Preparation Time: 1 hour 45 minutes 
 
    Ingredients: 
 
    
    	 1 pinch ground nutmeg 
 
    	 1 stripped sprig fresh thyme 
 
    	 6 carrots 
 
    	 2 tbsp. olive oil 
 
    	 2 zucchinis 
 
    	 1 ½ c. ricotta cheese 
 
    	 ½ c. cubed fresh mozzarella cheese 
 
    	 1 egg 
 
    	 ¼ c. grated parmesan cheese 
 
    	 1 ½ tbsp. ricotta cheese 
 
    	 1 sheet thawed frozen puff pastry 
 
    	 ¼ tsp. salt 
 
   
 
    Instructions:  
 
    Preheat an oven to 350°F. 
 
    Gently press puff pastry onto sides and bottom of 9-in. tart tin. Trim extra pastry off; discard. Line parchment paper on pastry; fill with dried beans/ceramic pie weights. 
 
    In a preheated oven, bake pastry crust for 15 minutes till light golden in color. Set aside and remove pie weights and parchment paper. 
 
    Put oven temperature on 400°F. 
 
    Mix salt, thyme, nutmeg, parmesan cheese, egg, mozzarella cheese, and 1 1/2 cups and 1 1/2 tbsp. Ricotta cheese in a bowl. Put filling in crust; smooth top out. 
 
    Slice zucchini and carrots lengthwise using a vegetable peeler/mandolin to thin strips. 
 
    Spread zucchini and carrot strips on a microwave-safe plate; cook for 1-2 minutes till slightly soft in a microwave. 
 
    Tightly roll 1 vegetable strip to rosebud shape. To make a full rose shape, wrap another of same vegetable strip around; repeat with leftover strips. Put zucchini and carrot roses on filling in a decorative pattern, alternating colors, then brush olive oil. 
 
    In the preheated oven, bake for 40 minutes till zucchini and carrot roses are tender, the filling is firm, and the pastry is golden brown. 
 
      
 
   



 

 Yuca Pie 
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    With this pie, you can always anticipate an optimum intake of carbohydrates and fiber. Additional spicier ingredients add more happiness at mealtimes with a try on this pie. 
 
    Servings: 4 
 
    Preparation Time: 55 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp. capers 
 
    	 2 tsp. salt 
 
    	 12 seeded and chopped aji dulce peppers 
 
    	 1 slightly beaten egg 
 
    	 1 seeded and coarsely chopped red bell pepper 
 
    	 6 oz. tomato sauce 
 
    	 1 tbsp. oregano 
 
    	 ¼ c. chicken broth 
 
    	 1 coarsely chopped yellow onion 
 
    	 1 tbsp. ground black pepper 
 
    	 2 tbsp. sofrito 
 
    	 ½ c. Spanish olives 
 
    	 1 bunch washed and dried fresh cilantro 
 
    	 ¼ tsp. salt 
 
    	 1 seeded and coarsely chopped Cubanelle pepper 
 
    	 2 tbsp. olive oil 
 
    	 1 tbsp. olive oil 
 
    	 41 oz. sazon seasoning with achiote 
 
    	 ½ lb. ground beef 
 
    	 2 lbs. peeled and grated yuca 
 
    	 1 seeded and coarsely chopped green bell pepper 
 
    	 2 tbsp. minced garlic 
 
    	 ¼ tsp. ground black pepper 
 
   
 
    Instructions:  
 
    In a blender, add oregano, a tablespoon of black pepper, capers, 2 teaspoons of salt, garlic, 2 tablespoons of olive oil, Cubanelle pepper, cilantro, olives, onion, red bell pepper, green bell pepper, and aji dulce peppers. Pulse until the mixture becomes smooth. Put the sofrito in the fridge until ready to use. 
 
    In a skillet, heat a tablespoon of olive oil on medium heat. Cook 2 tablespoons of sofrito for 2 minutes until fragrant. Put in half of the sazon and tomato sauce; stir and cook for 3 minutes until they are incorporated. Put in beef; stir, and cook the picadillo (meat mixture) for 25 minutes until the flavors are blended. 
 
    In a colander, wash the grated yuca; press the yuca to squeeze out nearly all of the moisture. Add into a bowl; pour in chicken broth, egg, and the remaining sazon. Combine thoroughly. Flavor the masa (or dough) with pepper and salt. 
 
    Preheat the oven at 350°F. 
 
    Oil a 9-inch baking pan. 
 
    Lay ½ of yuca masa evenly into the greased pan. Put picadillo on top; spread to ¼ inch from the edges. Spread the top smoothly with the remaining masa. Use aluminum foil to cover. 
 
    In the prepared oven, bake for an hour until a toothpick exits clean when pierced into the center. 
 
   



 

 Yummy Turkey Pot Pie 
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    Don’t misuse the leftover turkeys but instead use them favorably to prepare this delicious pot pie. You can always prepare this meal from scratch and serve it in sizable slices to enjoy more. It is more comforting, and your family will enjoy this quick meal. 
 
    Servings: 5 
 
    Preparation Time: 1 hour 30 minutes 
 
    Ingredients: 
 
    
    	 5 oz. cornbread/muffin mix 
 
    	 1 c. milk 
 
    	 3 c. water 
 
    	 ¼ tsp. salt 
 
    	 3 eggs 
 
    	 3 c. peeled, cubed potatoes 
 
    	 3 c. cubed cooked turkey 
 
    	 9 oz. frozen mixed vegetables 
 
    	 ½ c. cornstarch 
 
    	 2 c. milk 
 
   
 
    Instructions:  
 
    Start preheating the oven to 350°F. 
 
    Boil the salted water in a big saucepan and cook the potatoes for about 20 minutes, until the potatoes are soft. 
 
    Mix the mixed vegetables and the turkey into the boiling water, and bring the mixture to a boil again over medium heat. 
 
    Stir together 2 cups of milk and cornstarch in a sizable bowl until thoroughly combined. Mix the milk mixture into the same saucepan with the vegetables and the milk. Bring the mixture to a simmer, stir occasionally, and cook for around 5 minutes until the mixture is thickened. Add the turkey mixture to a 9x13-in. baking dish. 
 
    In a bowl, put the cornbread mix. Beat 1 cup of milk with eggs into the bread mix. Spread the batter over the gravy and turkey mixture. 
 
    Bake for about half an hour in the preheated oven until the cornbread topping turns golden brown. 
 
   



 

 Zucchini Pie 
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    The zucchini pie is among the most enjoyable pies you will always yearn to enjoy every time you crave a pie. The pie is much nutritious and full of easily accessible ingredients. It is effortless to make and a favorite one for the entire family and friends. 
 
    Servings: 4 
 
    Preparation Time: 1 hour 35 minutes 
 
    Ingredients: 
 
    
    	 ½ c. diced onion 
 
    	 ¾ c. shredded Cheddar cheese 
 
    	 ¾ c. buttermilk baking mix 
 
    	 1 chopped tomato 
 
    	 ½ c. fresh corn kernels 
 
    	 1 ½ c. grated zucchini 
 
    	 2 beaten eggs 
 
   
 
    Instructions:  
 
    Preheat an oven to 350°F. Butter the sizable pie plate lightly. 
 
    Mix eggs, cheese, onion, corn, tomato, buttermilk baking mix, and zucchini in a medium bowl. 
 
    Bake for 45 minutes at 350°F. While cooking, don’t cover the dish. 
 
    Serve warm. 
 
   



 

 Traditional Style Vegan Shepherd’s Pie 
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    The traditional approach of preparing the delicious pie is impressive and becomes the epitome of sweetness and comfort with the desired deliciousness. The adequately measured ingredients will give you an unaltered taste that everyone will enjoy. 
 
    Servings: 6 
 
    Preparation Time: 1 hour 25 minutes 
 
    Ingredients: 
 
    Mashed potato layer: 
 
    
    	 3 tbsp. vegan cream cheese substitute 
 
    	 ½ c. vegan mayonnaise 
 
    	 ¼ c. olive oil 
 
    	 2 tsp. salt 
 
    	 5 peeled and sliced russet potatoes 
 
    	 ½ c. soy milk 
 
   
 
    Bottom layer:  
 
    
    	 2 chopped carrots 
 
    	 1 pinch ground black pepper 
 
    	 3 chopped stalks celery 
 
    	 ½ c. shredded Cheddar-style soy cheese 
 
    	 1 chopped tomato 
 
    	 14 oz. vegetarian ground beef substitute 
 
    	 1 tbsp. vegetable oil 
 
    	 1 chopped large yellow onion 
 
    	 ½ c. frozen peas 
 
    	 1 tsp. Italian seasoning 
 
    	 1 minced clove garlic 
 
   
 
    Instructions:  
 
    On medium-high heat, boil potatoes with just enough cold water to cover in a pot. Turn to medium-low heat; boil the potatoes for 25 minutes until tender; drain. 
 
    Using a potato masher, mash salt, vegan mayonnaise, vegan cream cheese, olive oil, and soy milk into the potatoes until fluffy and smooth, set potatoes aside. 
 
    Preheat the oven to 400°F. Use cooking spray to grease a 2-qt. baking dish. 
 
    In a sizable frying pan over medium heat, heat vegetable oil; add tomato, onion, frozen peas, celery, and carrots. Cook and stir to softness for 10 minutes. Mix in pepper, garlic, and Italian seasoning. 
 
    Turn to medium-low heat, break the vegetarian ground beef substitute to pieces into the frying pan with the veggies. Cook and stir for 5 minutes while crumbling the meat substitute until the mixture is completely heated. 
 
    In the baking dish’s bottom, spread the vegetarian meat substitute mixture, then smooth the mashed potatoes into an even layer on top. Spread shredded soy cheese on top of the potato layer. 
 
    Bake for 20 minutes in the preheated oven until the casserole is hot and the cheese is melted and light brown. 
 
   



 

 Turkey Pot Pie 
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    You can always prepare a variety of this kind of pie. However, this version is so feeling and enjoyable for a desirable pot pie. Enjoy it with friends and family. 
 
    Servings: 4 
 
    Preparation Time: 1 hour 
 
    Ingredients: 
 
    
    	 ¼ tsp. pepper 
 
    	 4 tbsp. butter 
 
    	 1 ½ c. cubed cooked turkey 
 
    	 2 diced carrots 
 
    	 3 peeled and cubed potatoes 
 
    	 1 minced small onion 
 
    	 3 tbsp. dried parsley 
 
    	 1 tsp. dried oregano 
 
    	 2 chopped stalks celery 
 
    	 ¼ tsp. salt 
 
    	 1 recipe pastry 
 
    	 2 cubes chicken bouillon 
 
    	 2 c. water 
 
    	 3 tbsp. all-purpose flour 
 
    	 ½ c. milk 
 
   
 
    Instructions:  
 
    Set the oven at 220°C and start preheating. Roll out the bottom pie crust; lay in a 10-in. pie pan; set aside. 
 
    Place 2 tablespoons of butter in a sizable skillet. Include pepper, salt, oregano, parsley, carrots, celery, and onion. Cook while stirring till the vegetables become soft. Mix in water and bouillon. Boil the mixture. Mix in potatoes; cook till tender but still firm. 
 
    Melt the rest of the butter in a medium saucepan. Mix in flour and turkey. Include in milk; heat through. Combine the turkey mixture into the vegetable mixture; cook till thickened. Transfer the mixture into the unbaked pie shell. Roll out the top crust before laying it on top of the filling. Flute the edges; cut 4 slits in the top crust so that the steam can get out. 
 
    In a preheated oven, bake for 15 minutes. Turn the oven temperature down to 350°F (175°C); keep baking till the crust turns golden brown, 20 minutes. 
 
   



 

 Turkey Pot Pie III 
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    You’ll always yearn for the tenderness and juicing feel of a pie. All reside within this turkey pot pie. It is one of the most remarkable ways you can always consider utilizing the holiday leftovers. Enjoy. 
 
    Servings: 4 
 
    Preparation Time: 1 hour 35 minutes 
 
    Ingredients: 
 
    
    	 10 oz. drained mixed vegetables 
 
    	 2 unbaked pie shells 
 
    	 1 c. cooked, chopped turkey meat 
 
    	 1/3 c. milk 
 
    	 5 oz. condensed golden mushroom soup 
 
   
 
    Instructions:  
 
    Preheat the oven to 400°F. In the ungreased pie dish, put 1 pie crust. 
 
    Mix milk and mushroom soup in a medium bowl; mix in mixed veggies and turkey meat. Put mixture into pie crust in dish; put other pie crust over. Use a wet fork to crimp crust edges to seal. 
 
    In a preheated oven, bake till the crust is golden brown for 45 minutes. 
 
   



 

 Turkey Pot Pie with Mayonnaise 
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    Your holiday dinner leftovers all lie within this great recipe. It is a collection of essential ingredients that will incorporate a wonderful touch into the pie. More stuffing adds more taste to the pie. 
 
    Servings: 4 
 
    Preparation Time: 1 hour 25 minutes 
 
    Ingredients: 
 
    
    	 ½ c. mayonnaise 
 
    	 1 c. chopped carrots 
 
    	 1 tsp. dried dill weed 
 
    	 ¼ c. chopped celery 
 
    	 ¼ c. chopped green pepper 
 
    	 1 c. chopped green beans 
 
    	 1 c. shredded Cheddar cheese 
 
    	 1/3 c. vegetable shortening 
 
    	 1 minced clove garlic 
 
    	 2 c. chopped cooked turkey 
 
    	 ¼ tsp. salt 
 
    	 1 c. all-purpose flour 
 
    	 ¼ c. cold water 
 
   
 
    Instructions:  
 
    Preheat oven to 425° F (220° C). 
 
    Mix the mayonnaise, salt, garlic, celery, green beans, Cheddar cheese, green pepper, dill, carrots, and turkey together in a sizable bowl until thoroughly blended. Pour the filling into a 9x12-inch baking dish. 
 
    In another bowl, use a pastry cutter to cut the shortening and flour together till the mixture resembles crumbs; mix in water, 1 tablespoon separately, just till the dough holds together. On the floured surface, roll the dough out to a rectangle, a little bigger than the baking dish. Set the dough over the filling, let the edge of the crust fit over that of the dish. Slice some slits in the dough using a sharp knife; use foil to cover the dish. 
 
    In the preheated oven, bake for around 40 minutes until the crust becomes brown and the filling turns bubbly. 
 
   



 

 Turkey Sausage Pie 
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    You don’t need to waste or throw away the leftover dinner turkeys after a holiday. You can always shred them and with a blend of specially chosen ingredients, prepare a delicious and enjoyable pie with them. The sausage adds up to the greatness of this meal. Enjoy! 
 
    Servings: 3 
 
    Preparation Time: 45 minutes 
 
    Ingredients: 
 
    
    	 1 diced green bell pepper 
 
    	 10 oz. refrigerated pizza dough 
 
    	 1 lb. turkey sausage links 
 
    	 1 diced onion 
 
    	 8 oz. tomato sauce 
 
    	 1 tbsp. olive oil 
 
   
 
    Instructions:  
 
    Set the oven to 190°C or 375°F to preheat. Coat one 10-inch quiche dish or pie pan lightly with oil. 
 
    In the greased pan, put 1 sheet of pizza dough. Trim the edges of the dough to fit the pan, if needed. In the preheated oven, bake the dough for about 7 minutes, then take it out and put it aside. 
 
    While baking the dough in the oven, heat oil in a big skillet over moderately high heat. Crumble sausage into the skillet and sauté for about 2 minutes. Put in green peppers and onions, then sauté until onion is browned slightly and sausage is cooked through about 5-7 more minutes. Put in tomato sauce and stir well. 
 
    Put sausage mixture into the baked crust and place another sheet of pizza dough on top to cover. Trim the edges as needed and gently seal 2 crusts together. Cut steam vents on top. 
 
    Bake at 190°C or 375°F until turning golden brown, about 15 minutes. 
 
   



 

 Turkey Sausage and Egg Pie 
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    For a perfect weekend, you need no other but Turkey, Sausage, and Egg Pie. It is an excellent collection of some of your favorite ingredients that can always taste better with the flavors of sausage and other crucial elements. 
 
    Servings: 3 
 
    Preparation Time: 1 hour 10 minutes 
 
    Ingredients: 
 
    
    	 2 eggs 
 
    	 1 c. shredded Cheddar cheese 
 
    	 1 lb. spicy turkey sausage 
 
    	 1 chopped small onion 
 
    	 1 minced clove garlic 
 
    	 1 c. milk 
 
    	 ½ c. biscuit baking mix 
 
    	 ½ c. sliced mushrooms 
 
    	 ½ chopped green bell pepper 
 
   
 
    Instructions:  
 
    Preheat the oven to 400°F. Coat a 9-inch pie plate with oil. 
 
    Put the green bell pepper, turkey sausage, garlic, onion, and mushrooms in a large skillet and let it cook over medium heat setting for about 8 minutes while stirring it until the turkey sausage is no anymore pink inside. Transfer the cooked turkey mixture to the greased pie plate and distribute it to the pie plate. 
 
    In a bowl, whisk the milk and eggs together, then add in the biscuit mix and mix well. Transfer the egg mixture on top of the turkey mixture. Top it off with Cheddar cheese. 
 
    Transfer into the preheated oven and let it bake for about 30 minutes until the pie filling is bubbly and thick in consistency and the cheese topping has turned brown in color. 
 
      
 
   



 

 Super Spinach Pie 
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    If you’ve been missing the quiche so much, you can enjoy this spinach pie because it tastes even and similar. The pie is easier to prepare and serves as an excellent meal for different occasions. Enjoy! 
 
    Servings: 3 
 
    Preparation Time: 1 hour 
 
    Ingredients: 
 
    
    	 1 c. low-fat cottage cheese 
 
    	 3 tbsp. melted unsalted butter 
 
    	 1 baking potato 
 
    	 1 tbsp. olive oil 
 
    	 ½ tsp. freshly ground black pepper 
 
    	 2 pinches ground nutmeg 
 
    	 1 minced clove garlic 
 
    	 2 c. chopped onion 
 
    	 10 oz. rinsed spinach 
 
    	 ½ tsp. salt 
 
    	 1 large carrot 
 
    	 4 sheets phyllo dough 
 
   
 
    Instructions:  
 
    Peel carrots and potatoes; then cut into ½ inch cubes. Cook carrot and potato cubes in a small pot filled with boiling salted water for 10 minutes or until tender. Drain, then run for a few seconds under the cold water. 
 
    Heat olive oil in a heavy skillet over medium heat. Put in onions. Cook for 5 minutes, occasionally stirring to softness. Put in garlic. Sauté about one min. Put in spinach in 2-3 batches, allowing each batch to wilt before you put in more. 
 
    Remove the spinach mixture from heat. Then spoon into the food processor. Put in pepper, salt, nutmeg, and cottage cheese and if you like, adjust the seasonings. Puree well. 
 
    Start preheating the oven to 400°F. 
 
    On the work surface, lay a phyllo sheet, then lightly brush melted butter over. Top with another phyllo sheet, then butter it. Repeat with 2 more sheets. Cut layered phyllo in ½ crosswise, about 8 1/2 x 11-inch each piece. 
 
    Transfer spinach filling to the 8x10-inch shallow casserole. Put in carrots and potatoes; stir them in. 
 
    Put phyllo layers overfilling. If necessary, turn under edges to fit pan. 
 
    Bake pie at 400°F (200°F) until phyllo turns golden brown, about 20 minutes. Divide pie into portions. Enjoy! 
 
      
 
   



 

 Swedish Meat Pies 
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    The taste of the ground beef into the pie is a great additive that will always give you some of the best meal moments. Besides other crucial ingredients, you will always have to prepare more of this pie for friends and family will yearn for more. Enjoy! 
 
    Servings: 4 
 
    Preparation Time: 55 minutes 
 
    Ingredients: 
 
    
    	 1 lb. ground beef 
 
    	 1 tsp. salt 
 
    	 ¼ c. chopped onion 
 
    	 ¼ tsp. dried dill weed 
 
    	 ¼ tsp. ground allspice 
 
    	 2 c. shredded Cheddar cheese 
 
    	 1 pinch ground nutmeg 
 
    	 1 tbsp. butter 
 
    	 2 grated large red potatoes 
 
    	 ¾ c. shortening 
 
    	 2 c. all-purpose flour 
 
    	 2 tbsp. chopped fresh parsley 
 
    	 6 tbsp. sour cream 
 
   
 
    Instructions:  
 
    Turn on the stove and place on medium heat. In a big skillet, melt the butter. Add onion and crumble in the ground beef with allspice, parsley, dill, grated potatoes, and nutmeg. Cook, stirring until the meat is brown. Remove any excess grease. Turn off the stove and add the cheese, stirring it until the cheese melts. Place aside to cool. 
 
    Preheat the oven to 4000 
 
    Combine flour and salt in a sizable bowl. Stir in the shortening with a pastry cutter or fork until leaving only pea-sized lumps. Gradually stir in the sour cream until making the dough hold together. Briefly knead on a lightly floured board. Make four equal portions and make balls from pat. 
 
    Make 1/8-inch-thick pieces by rolling out each ball of dough. Cover with a heaping half cup of the filling onto each piece. Fold and make half circles, sealing them by pressing together the warm water moistened edges. Arrange on a baking sheet. 
 
    Bake for around 20 minutes in the already-heated oven, making them golden brown. 
 
   



 

 Sweet Potato and Turkey Shepherd’s Pie 
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    With sweet potatoes in this pie, you should anticipate exceptional sweetness that will make your evenings better. It is a good meal when eaten along with another favorite dish. 
 
    Servings: 4 
 
    Preparation Time: 1 hour 30 minutes 
 
    Ingredients: 
 
    
    	 1 dash browning sauce 
 
    	 1 tbsp. all-purpose flour 
 
    	 1 peeled and cubed large russet potato 
 
    	 ¼ c. egg substitute 
 
    	 ¼ tsp. salt 
 
    	 1 minced clove garlic 
 
    	 2 peeled and diced large carrots 
 
    	 1 tsp. crumbled dried thyme 
 
    	 ¼ tsp. ground black pepper 
 
    	 1 tbsp. olive oil 
 
    	 1/3 c. light sour cream 
 
    	 1 c. peas 
 
    	 1 lb. ground turkey 
 
    	 1 tsp. ground nutmeg 
 
    	 2 peeled and cubed large sweet potatoes 
 
    	 ½ c. chopped onion 
 
    	 1 1/3 c. herb-seasoned stuffing mix 
 
    	 ¾ c. corn 
 
    	 ½ tsp. crumbled dried thyme 
 
    	 1 chopped stalk celery 
 
    	 ¾ tsp. poultry seasoning 
 
    	 ½ c. chicken stock 
 
    	 ½ c. hot milk 
 
    	 1 dash Worcestershire sauce 
 
   
 
    Instructions:  
 
    Preheat an oven to 3750 Coat a 2-quart, deep-dish casserole pan lightly with grease. 
 
    Put carrot, sweet potato, and russet potato each in separate saucepans. Add plenty of water into each saucepan to cover the veggies. Transfer each saucepan onto medium heat and heat to boil. Cook each for about 5 to 7 minutes until they are tender enough to pierce with a fork. Drain off water. Reserve the carrots. 
 
    Put the drained russet potato and sweet potato in a sizable mixing bowl and then mash lightly. Add sour cream and egg substitute. Use an electric hand mixer that is set to medium to blend the potato mixture for about 2 minutes until fluffy and smooth. Add pepper and salt to taste. Reserve. 
 
    Heat oil in a sizable skillet over medium heat and add turkey. Cook in hot oil for 5 minutes until browned. Add the poultry seasoning, onion, 1 teaspoon thyme, celery, and garlic. Cook until turkey is not pink anymore and is cooked through. Raise the heat to medium-high. Add the chicken stock into the turkey mixture. Whisk flour and hot milk together until smooth. Once the chicken stock starts to boil, pour the flour mixture into the stock and mix until it becomes thick. Take out from the heat and mix in browning sauce and Worcestershire sauce. 
 
    Transfer turkey mixture into the bottom of the casserole dish. Drizzle the stuffing mix atop the turkey mixture. Spread corn, peas, and carrots over the stuffing mix. Season with pepper, salt, and thyme. Ladle the potato mixture atop veggies and spread to cover all the way to the edges of the dish. Drizzle with nutmeg. 
 
    Bake for around 35 minutes to attain a slightly brown top. Let to rest for 30 minutes prior to serving. 
 
      
 
   



 

 Sweet Potato Cauliflower Shepherd’s Pie 
 
    [image: A picture containing food  Description automatically generated] 
 
    It is also another great meal loaded with exceptional sweetness from sweet potatoes and other related ingredients. The pie is a more outstanding option for the kids. Enjoy! 
 
    Servings: 4 
 
    Preparation Time: 1hour 40 minutes 
 
    Ingredients: 
 
    Sweet potato cauliflower layer:  
 
    
    	 1 tsp. salt 
 
    	 ½ lb. chopped cauliflower florets 
 
    	 3 tbsp. butter 
 
    	 ½ tsp. ground black pepper 
 
    	 1 lb. peeled and chopped sweet potatoes 
 
    	 ¼ c. chicken broth 
 
   
 
    Ground beef layer:  
 
    
    	 1 ½ lbs. ground beef 
 
    	 2 tbsp. tapioca starch 
 
    	 ½ diced onion 
 
    	 2 minced cloves garlic 
 
    	 1 tsp. salt 
 
    	 2 diced carrots 
 
    	 1 c. chicken broth 
 
    	 2 tbsp. light olive oil 
 
    	 3 tbsp. tomato paste 
 
    	 ½ c. corn 
 
    	 ½ tsp. ground black pepper 
 
    	 ½ c. peas 
 
   
 
    Topping:  
 
    
    	 ½ c. freshly grated Parmesan cheese 
 
   
 
    Instructions:  
 
    Set an oven to 200°C and start preheating. 
 
    In a pot, put the sweet potatoes and cover them with water. Boil and cook for 15 minutes. Pour in additional water if necessary and cauliflower; cook for 15 more minutes until all vegetables become tender. Then drain. Mash ½ teaspoon of black pepper, a teaspoon of salt, butter, and ¼ cup of the broth with cauliflower and sweet potatoes. 
 
    Heat the olive oil in a sizable skillet over medium-high heat. Put in onion and carrots; sauté for 5 minutes until softened. Put in ½ teaspoon of black pepper, a teaspoon of salt, and garlic; then cook for 5 more minutes. Put in the beef; stir, and cook for 10 minutes until crumble and brown. 
 
    Dust the beef mixture in the skillet with tapioca starch. Pour in tomato paste, corn, peas, and a cup of broth. Boil. Lower the heat and give everything a simmer for 15 minutes. In a baking dish, scatter the mixture of beef evenly. Put the mixture of mashed sweet potato on top. Dust the top with Parmesan cheese. 
 
    In the prepared oven, bake for 25 minutes until the top is brown lightly. Before serving, allow standing for 15 minutes. 
 
      
 
   



 

 Sweet Tamale Pie 
 
    [image: A bowl of red food  Description automatically generated with low confidence] 
 
    The sweetness in this great pie deserves more outstanding recommendations. This one tries to incorporate the flavors you desire and meet all your nutritional needs among the pastries. Enjoy! 
 
    Servings: 4 
 
    Preparation Time: 1 hour 45 minutes 
 
    Ingredients: 
 
    Meat mixture:  
 
    
    	 2 tbsp. extra-virgin olive oil 
 
    	 1 oz. taco seasoning mix 
 
    	 2 chopped cloves garlic 
 
    	 4 oz. chopped green chiles 
 
    	 1 chopped onion 
 
    	 ¼ tsp. salt 
 
    	 1 lb. lean ground beef 
 
    	 7 oz. Mexican-style corn 
 
    	 ¼ tsp. ground black pepper 
 
    	 8 oz. chunky salsa 
 
    	 5 oz. Mexican-style hot tomato sauce 
 
   
 
    Cornbread topping:  
 
    
    	 4 oz. drained chopped green chilies 
 
    	 1 tbsp. extra-virgin olive oil 
 
    	 2/3 c. milk 
 
    	 1/3 c. vegetable oil 
 
    	 7 oz. drained Mexican-style corn 
 
    	 15 oz. cornbread mix 
 
    	 1 egg 
 
    	 1 c. shredded Mexican cheese blend 
 
   
 
    Instructions:  
 
    Preheat the oven at 400°F. 
 
    In a cold frying pan, pour 2 tablespoons olive oil; sprinkle garlic over. Set the heat to medium and cook the garlic for 3 minutes until aromatic and sizzling. Mix pepper, salt, and onion into the olive oil and garlic; cook for 5-10 minutes until the onion is transparent. Stir and cook ground beef into the onion mixture for 5-10 minutes until the beef is crumbly and brown. 
 
    Stir taco seasoning, 1 can chopped green chilies, hot tomato sauce, salsa, and 2 cans Mexican-style corn into the ground beef mixture; boil it. Lower the heat, put a cover on the frying pan, and simmer for 15 minutes until the liquid decreases. Remove the meat mixture to a 10x14-in. casserole dish. 
 
    In a bowl, combine egg, vegetable oil, milk, and cornbread mix; fold in 1 tablespoon olive oil, Mexican cheese blend, 1 can drained green chilies, and 2 cans drained Mexican-style corn. Scoop cornbread mixture onto the meat mixture. 
 
    Transfer into the preheated oven and bake for 30 minutes until a toothpick will come out clean when you insert it into the cornbread. 
 
   



 

 Taco Pockets 
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    Don’t forget to prepare enough pockets to enjoy the eternal greatness in taco and other crucial ingredients and additives. Enjoy the spicier and sweeter aromas of the dish.  
 
    Servings: 3 
 
    Preparation Time: 45 minutes 
 
    Ingredients: 
 
    
    	 8 oz. refrigerated crescent rolls 
 
    	 1 tbsp. chopped fresh cilantro 
 
    	 1 lb. ground beef 
 
    	 1 chopped Roma tomato 
 
    	 ½ c. water 
 
    	 3 tbsp. taco seasoning mix 
 
    	 4 slices halved pepper Jack cheese 
 
   
 
    Instructions:  
 
    Preheat the oven to 350°F. Line the baking tray with parchment paper. 
 
    In a big frying pan, cook and stir the beef for 5-8 minutes, until it turns brown. Drain the excess grease. Mix in taco seasoning mix and water. Put the cover and keep it at a simmer on low heat. 
 
    Spread the crescent dough triangles on the prepped baking tray. Halve each triangle. Put pepper Jack cheese slices on top of the dough triangles. Evenly split the beef mixture on top of the cheese, then put cilantro and tomato on top. Fold up the dough to enclose the filling. 
 
    Let it bake for 15 minutes in the preheated oven until it turns golden brown in color. 
 
   



 

 Poor Man’s Shepherd’s Pie 
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    The Poor Man’s Shepherd’s pie is easy to prepare and takes a few minutes until done. All you desire is to set the ingredients ready and follow the simple preparation procedure to enjoy! 
 
    Servings: 3 
 
    Preparation Time: 1 hour 20 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp. Worcestershire sauce 
 
    	 1 tsp. soy sauce 
 
    	 1 3/8 c. water 
 
    	 75 oz. condensed cream of mushroom soup 
 
    	 ½ c. chopped green onion 
 
    	 1 lb. ground beef 
 
    	 ¼ tsp. ground black pepper 
 
    	 ½ c. uncooked brown rice 
 
   
 
    Instructions:  
 
    Boil brown rice and water in a medium saucepan. Lower the heat and simmer while covering for about 45-50 minutes. 
 
    Meanwhile, brown the ground beef in a sizable skillet over high heat, and then drain off fat. 
 
    Mix the pepper, soy sauce, Worcestershire sauce, green onion, and the mushroom soup into the same skillet with the beef. Simmer for around 10 minutes over medium low heat. Pour the sauce over the rice and serve. 
 
   



 

 Portobello Pot Pie 
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    The Portobello pot pie is a special meal for the kids and the entire family. Be sure to prepare enough, and it will keep you filled all day long. 
 
    Servings: 3 
 
    Preparation Time: 1 hour 45 minutes 
 
    Ingredients: 
 
    
    	 2 tsp. dried sage 
 
    	 1 tsp. dried thyme 
 
    	 2 chopped stalks celery 
 
    	 1 c. thinly sliced fresh shiitake mushrooms 
 
    	 6 small red potatoes 
 
    	 1 c. sliced onion 
 
    	 3 ½ c. water 
 
    	 ¼ c. tamari or soy sauce 
 
    	 3 tbsp. olive oil 
 
    	 5 tbsp. rice flour 
 
    	 2 unbaked pie crusts 
 
    	 2 sliced Portobello mushroom caps 
 
    	 1 cubed carrot 
 
   
 
    Instructions:  
 
    Preheat the oven to 350°F. 
 
    Press 1 of pie crusts into and up sides a 9-inch pie plate. 
 
    Boil water in a saucepan. Put in potatoes. Cook for 10-15 minutes or until tender. Drain, then cut into cubes. Put aside. 
 
    In a large saucepan, heat one tablespoon of olive oil over low heat. Put in shiitake mushrooms and onion. Allow mushrooms to sweat with a cover, occasionally stirring for about 7 minutes. Add tamari and water. Boil. Then whisk in the rice flour, stirring until no lumps remain. Let simmer. 
 
    In a large skillet, heat the remaining olive oil over medium-high heat. Put in Portobello pieces. Briefly sauté until the outside of the mushrooms has browned. Put mushrooms into gravy mixture along with potatoes, celery, and carrots. Simmer, occasionally stirring for about 10 minutes. Season with sage and thyme. Pour into prepared crust. Add other pie crust to cover, then seal by crimping edges. Create a few slits on top of the crust to vent steam. 
 
    Bake in the prepared oven for 40 minutes or until the crust turns golden brown. 
 
      
 
   



 

 Fish Pie 
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    The taste of seafood in your pie is sometimes essential. The Fish pie incorporates the fish taste into this pie along with other ingredients. Use the fish fillets optimally to enjoy the best version of this dish.  
 
    Servings: 8 
 
    Preparation Time: 2 hours 20 minutes 
 
    Ingredients: 
 
    
    	 5 c. mashed potatoes 
 
    	 ¼ tsp. freshly grated nutmeg 
 
    	 2 lbs. fish fillet 
 
    	 ¼ tsp. white pepper 
 
    	 1 thickly sliced onion 
 
    	 ½ c. plain flour 
 
    	 2 c. milk 
 
    	 2 whole cloves 
 
    	 1 bay leaf 
 
    	 4 peeled and sliced hardboiled eggs 
 
    	 ¼ c. butter 
 
    	 ⅓ c. chopped flat-leaf parsley 
 
    	 ¼ tsp. salt 
 
    	 1 ¼ c. cream 
 
   
 
    Instructions: 
 
    Combine the milk, cream, fish, onion, cloves, salt, and bay leaf in a large pot. 
 
    Boil slightly, then simmer for 10 minutes or until the fish is done. 
 
    Drain out the liquid and set it aside. Allow the fish to cool down. 
 
    Flake the fish as you discard skin and bones, and spread it evenly in a baking dish. 
 
    Arrange the egg slices over the fish flakes. 
 
    Melt the butter in a saucepan and whisk in the flour. Continue cooking until it is well combined and thickens (about 1 minute). 
 
    Turn off the heat and whisk in the liquid from the fish until it is well incorporated. 
 
    Turn on the heat again and constantly stirring, bring the mixture to a boil. 
 
    Reduce the heat and let it simmer for about 10 minutes. 
 
    Set the pot aside and stir in the parsley, nutmeg, and white pepper. 
 
    Pour the sauce into the baking dish over the fish, and let it cool to room temperature. When cooled, refrigerate for 1 hour. 
 
    Preheat oven to 400°F. 
 
    After refrigeration, bring out the baking dish and let it sit at room temperature for about 15 minutes. 
 
    Spread the mashed potato over the fish, filling in an even layer. Use a fork to swirl and create peaks. 
 
    Bake for around 35 minutes until the potato is golden brown. 
 
      
 
   



 

 Apple, Bacon, and Onion Pie 
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    A combination of bacon, onion, apples, potatoes, and other crucial ingredients proves that this is the proper meal of choice. The ingredients are nutrient-rich and make the dish softer through the butter incorporated during preparation. 
 
    Servings: 8 
 
    Preparation Time: 55 minutes 
 
    Ingredients: 
 
    
    	 4 peeled and sliced small potatoes 
 
    	 2 peeled and sliced onions 
 
    	 Some plain pastry for double-crust pie 
 
    	 6 strips chopped cooked bacon 
 
    	 2 peeled and sliced large apples 
 
    	 ½ c. butter 
 
   
 
    For the seasoning mix: 
 
    
    	 ½ tsp. mace 
 
    	 3 tsp. kosher salt 
 
    	 1 tsp. nutmeg 
 
    	 1 tsp. freshly ground black pepper 
 
   
 
    Instructions: 
 
    Preheat the oven to 375°F. 
 
    Line a baking tray with the bottom crust of pastry. 
 
    Combine the ingredients for the seasoning and set it aside. 
 
    Arrange the potatoes and butter on the bottom a pastry-lined baking dish. Sprinkle with a bit of the seasoning mix. 
 
    Layer with apples, onions, and bacon, sprinkling each layer with seasoning. 
 
    Cover with the top pastry crust and trim off any excess along the edges. Crimp the edges to seal. 
 
    Create slits on crust to serve as vents. 
 
    Bake in the preheated oven for around 40 minutes until the crust is golden brown. 
 
   



 

 Chicken Pot Pie 
 
    [image: A plate of food  Description automatically generated with medium confidence] 
 
    The chicken pot pie is creamier and sweeter. About four pounds of chicken pieces will always do better for you. Don’t forget to incorporate some butter to make the dish so tender and enjoyable for everyone. 
 
    Servings: 8 
 
    Preparation Time: 1 hour 55 minutes 
 
    Ingredients: 
 
    
    	 ¼ tsp. salt 
 
    	 2 sliced medium potatoes 
 
    	 5 peppercorns 
 
    	 1 c. milk or heavy cream 
 
    	 1 bay leaf 
 
    	 3 peeled and smashed cloves garlic 
 
    	 2 tbsp. fresh thyme 
 
    	 1 stick butter 
 
    	 1 chopped large onion 
 
    	 4 lbs. chicken pieces 
 
    	 1 peeled and diced small carrot 
 
    	 ⅓ c. cognac, brandy, or peach juice 
 
    	 ⅓ c. flour 
 
    	 1 egg yolk plus 1 tbsp. water 
 
    	 7 oz. drained and sliced mushrooms 
 
    	 1 c. thawed peas 
 
    	 2 tbsp. minced parsley 
 
    	 2 chopped stalks celery 
 
    	 ¼ tsp. pepper 
 
    	 1 chilled recipe biscuit pastry 
 
   
 
    Instructions: 
 
    Place the chicken, peppercorns, bay leaf, celery, and garlic in a pot. Add enough water and let it cover by a few inches. Simmer until the meat begins to separate from the bone (about 50 minutes). Strain the broth and set aside 2 cups. 
 
    Separate the chicken flesh from the skin and bone, and shred it into large chunks. Set it aside. 
 
    In a heavy-bottomed pot, melt the butter. Sauté the onions until they are tender and translucent. 
 
    Add the carrots and cook, occasionally stirring (about 3 minutes). 
 
    Add the potatoes and cook until the vegetables are almost done (about 10 minutes). 
 
    Add the cognac before stirring for 1 minute to deglaze the pan. 
 
    Stir in the flour. Add the reserved broth, whisk to remove any lumps, and bring it to a boil, stirring constantly. 
 
    Add the milk or cream and bring it again to a low boil (about 2 minutes). 
 
    Reduce the heat to simmer. Add the chicken, mushrooms, peas, parsley, and thyme. 
 
    Season with salt and pepper to taste accordingly. Remove the pot from the heat. 
 
    Preheat the oven to 425°F. 
 
    Transfer the filling to a baking tray, and set it aside. 
 
    Allow the chilled dough to soften, and roll it out to ½-inch thickness. The whole piece of rolled dough may be placed over the filling, or cut-out biscuit rounds may be arranged on top. 
 
    Beat the egg wash and brush it over the dough. Cut slits in the dough to serve as vents. 
 
    Bake for 20 minutes until the filling bubbles, and the crust is golden brown. 
 
    Set aside to cool for 15 minutes before serving. 
 
   



 

 Scotch or Mutton Pie 
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    Mutton is also a superb choice of ingredient when preparing an essential pie. The ingredients for the preparation of this dish are fewer and therefore easily accessible. The preparation instructions are straightforward. Serve and enjoy! 
 
    Servings: 10 
 
    Preparation Time: 2 hours 
 
    Ingredients: 
 
    
    	 1 c. milk 
 
    	 5 tbsp. beef stock or gravy 
 
    	 1 lb. ground lean lamb 
 
    	 ¼ tsp. salt 
 
    	 1 recipe for hot water pastry dough 
 
    	 2 c. gravy 
 
    	 ¼ tsp. pepper 
 
    	 Pinch nutmeg 
 
   
 
    Instructions: 
 
    Combine the lamb with the pepper, nutmeg, salt, and gravy or stock. Let it settle for 15 minutes for the meat to absorb the liquid. 
 
    Set aside ¼ of the pastry dough. 
 
    Divide the remaining dough into 10 small balls. 
 
    Roll out a ball into a round. Using a glass or jar as a mold, fold the edges over the sides of the glass and trim them. Ensure the pastry shell edge is 1 ½ inches high. Do the same with the other rounds. On the baking tray, arrange the pastry shells, and refrigerate for about 30 minutes to help them maintain their shape. Remove the glasses. 
 
    Roll out the remaining dough and slice out circles to use as lids, using the previous jars or glass. 
 
    Preheat the oven to 275°F. 
 
    Using the meat filling, stuff the pastries. 
 
    Place the tops over the meat and lightly press them down over the filling. Crimp the edges to stand them up about ½-1 inch above the top of the pie. 
 
    Prepare a small hole or vent in the center of the lid, and rub with beaten egg or milk to glaze. 
 
    Bake for approximately 45 minutes or until light golden brown. 
 
    Fill the space on top of the pies with mashed potato, baked beans, or gravy, and serve. 
 
      
 
   



 

 Stargazy Pie 
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    If you want to enjoy the most incredible tastes of sardines fixed into the pie, you can always opt for this recipe. It is one of the most incredible meal choices you can make. Keep it simple with the ingredients and enjoy more. 
 
    Servings: 8 
 
    Preparation Time: 55 minutes 
 
    Ingredients: 
 
    
    	 2 peeled and chopped hardboiled eggs 
 
    	 ¼ tsp. pepper 
 
    	 Puff pastry for 9-inch double-crust pie 
 
    	 6 scaled, gutted, and deboned fresh pilchards or sardines 
 
    	 1 tbsp. chopped fresh parsley 
 
    	 1 onion, chopped 
 
    	 ¼ tsp. salt 
 
    	 ⅔ c. milk 
 
    	 1 chopped strip bacon 
 
    	 6 tbsp. fresh bread crumbs 
 
    	 ⅔ c. English dry cider 
 
    	 1 beaten egg 
 
    	 Juice and zest of 1 lemon 
 
   
 
    Instructions: 
 
    Wash the fish before draining it on paper towels. 
 
    Preheat your oven to 375°F before lining a baking tray with the pastry crust bottom. 
 
    Combine the milk, breadcrumbs, lemon juice and zest, onion, and parsley in a sizable bowl. Mix properly. 
 
    Transfer the mixture to the pastry-lined baking tray. 
 
    Sprinkle with pepper, chopped egg, salt, and bacon. 
 
    Evenly pour the cider over the filling. 
 
    Cover with the top crust using a lid. 
 
    Trim and crimp the edges, and rub with egg wash. 
 
    Slice out 6 slits in a circle on the top crust and stick the fish in, with the heads facing up (as though “gazing at the stars”). 
 
    Bake properly until the fish is cooked and the crust is golden brown (about 40 minutes). 
 
   



 

 Savory Lamb Pie 
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    The taste of lamb in the pie is so unique. Additional ingredients such as rosemary add to the flavors and aroma of the pie. Enjoy! 
 
    Servings: 8 
 
    Preparation Time: 1 hour 
 
    Ingredients: 
 
    
    	 3 divided medium yellow onions 
 
    	 1 tbsp. chopped fresh rosemary 
 
    	 1 tsp. dried thyme 
 
    	 ¾ c. flour 
 
    	 1 ½ lbs. diced lamb meat 
 
    	 2 tbsp. olive oil 
 
    	 1 tbsp. tomato paste 
 
    	 8 minced cloves of garlic 
 
    	 1 tsp. ground black pepper 
 
    	 2 sheets pastry dough 
 
    	 1 tsp. salt 
 
    	 2 tbsp. butter 
 
   
 
    Instructions: 
 
    In a sizable bowl, combine the salt and pepper with the flour then add the lamb meat. Toss to coat well. 
 
    Heat the 2 tablespoons of olive oil and butter in a sizable skillet or pan over medium flame. Brown the lamb in it for 5 to 7 minutes. Transfer to a bowl. 
 
    Using the same pan, cook the minced onion until they caramelize. Return the lamb into the pan and then add the garlic, tomato paste, rosemary, and thyme. Cook over medium-low heat for 5 minutes. Then, transfer to a baking dish. 
 
    Preheat and set your oven to 375 F (190 C). 
 
    Flatten the pastry dough using a rolling pin and cover the baking dish with it. Seal the sides and remove excess. Make slits in the middle for allowing air flow. 
 
    Bake the pie for about 25-30 minutes or until cooked through and golden brown. Cool slightly before serving. 
 
   



 

 Homemade Shepherd’s Pie 
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    The homemade dish is one of the most significant choices of a pie you can never regret preparing. Enjoy the simple preparation instructions, and within no time, you’ll be at the dining table. 
 
    Servings: 8 
 
    Preparation Time: 1 hour 30 minutes 
 
    Ingredients: 
 
    
    	 2 tsp. Worcestershire sauce 
 
    	 1 ½ lbs. ground beef 
 
    	 ¾ c. half and half cream 
 
    	 ¼ tsp. freshly ground black pepper 
 
    	 ¼ c. melted butter 
 
    	 1 chopped medium onion 
 
    	 2 c. thawed frozen mixed vegetables 
 
    	 ½ c. beef broth 
 
    	 1 ½ lbs. peeled and quartered potatoes 
 
    	 ¼ tsp. salt 
 
    	 2 tbsp. olive oil 
 
   
 
    Instructions: 
 
    Add the potatoes to a sizable pot. Cover with enough cold water and add some salt. Boil before lowering the heat to a simmer and cook until tender, about 25 minutes. Drain the potatoes before transferring them to a large mixing bowl. Mash using a potato masher and then add half and half cream and butter. Mix well and season to taste. 
 
    Preheat and set your oven to 4000 
 
    Heat oil in a sizable pan over medium flame. Stir-fry onion for about 3 minutes. Add the beef and cook, stirring for 5-7 minutes. 
 
    Add the thawed mixed vegetables and season with salt and pepper. 
 
    Stir in Worcestershire sauce and beef broth; cook for 10 more minutes. Transfer beef mixture into a baking dish and top with mashed potatoes. 
 
    Bake for about 25-30 minutes. Then cool slightly and serve. 
 
      
 
   



 

 Mini Meat and Vegetable Pie 
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    A combination of some ground beef and vegetables in a pie is just exceptional. Additional spices make up the meal and add to the unique tastes. Enjoy! 
 
    Servings: 8 
 
    Preparation Time: 50 minutes 
 
    Ingredients: 
 
    
    	 1 chopped medium onion 
 
    	 10 oz. cream mushroom soup 
 
    	 ½ c. skim milk 
 
    	 2 tbsp. olive oil 
 
    	 3 tbsp. cooking oil spray 
 
    	 ¼ tsp. freshly ground black pepper 
 
    	 1 tsp. minced garlic 
 
    	 1 lb. ground beef 
 
    	 1 c. chopped broccoli 
 
    	 1 grated medium carrot 
 
    	 2 sheets pastry dough 
 
    	 ¼ tsp. salt 
 
   
 
    Instructions: 
 
    Preheat and set your oven to 3750 
 
    Lightly grease a muffin pan with oil spray. 
 
    Flatten the dough using a rolling stick and cut it into small circles. Put 1 round pastry into each of the muffin cups. Firmly press so that it lays flat at the bottom and up to the sides. Set aside. 
 
    Heat the olive oil in a sizable non-stick pan over medium flame. Stir-fry onion and garlic until aromatic, about 3 minutes. 
 
    Add the ground beef and cook for around 5 minutes. Add the broccoli, carrot, cream of mushroom soup, and skim milk. Cook for about 5 minutes before seasoning with salt and pepper to taste. 
 
    Spoon the filling onto each muffin cup. Cover each with remaining pastry and prick the center with a fork. 
 
    Bake the pies for 30 minutes, then cool slightly before serving. 
 
   



 

 Chicken Mug Pie 
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    The mug full of chicken pie looks amazing. It gives you a reason to start your day confidently. It keeps you filled all through the day. 
 
    Servings: 8 
 
    Preparation Time: 55 minutes 
 
    Ingredients: 
 
    
    	 1 chopped medium carrot 
 
    	 ½ c. chicken stock 
 
    	 ¼ tsp. nutmeg 
 
    	 1 sheet pastry dough 
 
    	 2 c. mashed potatoes 
 
    	 2 tbsp. olive oil 
 
    	 ¼ tsp. freshly ground black pepper 
 
    	 2 chopped stalks celery 
 
    	 1 c. green peas 
 
    	 1 ½ lbs. diced chicken breast fillet 
 
    	 1 tsp. garlic powder 
 
    	 ¼ tsp. salt 
 
    	 1 chopped medium onion 
 
    	 ¾ c. skim milk 
 
    	 ¼ tsp. ground coriander seeds 
 
   
 
    Instructions: 
 
    Preheat and set your oven to 375 F (190 C). 
 
    Heat oil in a pan or skillet over medium flame. Stir-fry onion for 3 minutes. 
 
    Add the chicken, cook properly for around 5 minutes, and stir occasionally. 
 
    Add the celery, carrot, green peas, and garlic powder; cook for another 5 minutes. Set aside. 
 
    Using a rolling pin, flatten the pastry dough into 1/8-inch thick. Set aside. 
 
    In a medium bowl, combine the mashed potatoes, skim milk, chicken stock, nutmeg, and coriander. 
 
    Add the sautéed mixed vegetables. Mix well and season to taste. Divide this mixture among 6 oven-proof mugs. Cover each with pastry, remove the excess, and seal the edges. 
 
    Bake the mug pies for 25 minutes. Cool slightly before serving. 
 
   



 

 Turkey Cauliflower and Spinach Pie 
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    Prepare a bigger pie so you can reserve or share it with unexpected visitors. The combination of spinach, cauliflower, turkey, and other ingredients is a greater one. Give it a try! 
 
    Servings: 8 
 
    Preparation Time: 40 minutes 
 
    Ingredients: 
 
    
    	 1 chopped medium onion 
 
    	 1 baked pie crust 
 
    	 ¼ tsp. salt 
 
    	 3 oz. shredded mozzarella cheese 
 
    	 ¾ c. canned cream mushroom soup 
 
    	 1 tsp. minced garlic 
 
    	 1 c. shredded cooked turkey breast 
 
    	 4 oz. baby spinach 
 
    	 2 tbsp. butter 
 
    	 ½ tsp. dried parsley 
 
    	 ½ tsp. dried oregano 
 
    	 ¼ c. evaporated milk 
 
    	 1 sliced head cauliflower 
 
    	 ¼ tsp. freshly ground black pepper 
 
   
 
    Instructions: 
 
    Preheat and set your oven to 375 F (190 C). 
 
    Place the pie crust in a pie pan or baking dish. 
 
    Sauté the garlic and onion in butter for 3 minutes over medium flame. 
 
    Add the turkey and cauliflower; cook, stirring for 5 minutes. Stir in the spinach and herbs; cook for another 2-3 minutes and then set aside. 
 
    In a medium bowl, combine the cream of mushroom soup and evaporated milk until blended well —season to taste. 
 
    Transfer the sautéed mixture into the pie crust and then pour the soup mixture on top, spreading evenly. 
 
    Bake the pie for 30 minutes. Add the mozzarella cheese halfway through cooking time. Cool slightly before cutting into portions. 
 
    Serve and enjoy. 
 
      
 
   



 

 Chicken and Mushroom Pot Pie 
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    The pot pie is a more significant source of pleasant moments. It, too, has a set of readily available ingredients everyone would yearn to enjoy. Don’t forget to enjoy its smoother and tender touch. 
 
    Servings: 8 
 
    Preparation Time: 1 hour 20 minutes 
 
    Ingredients: 
 
    
    	 1 beaten medium egg 
 
    	 1 c. half and half cream 
 
    	 1 chopped medium onion 
 
    	 ½ c. canned cream mushroom soup 
 
    	 2 sheets pie dough 
 
    	 1 c. shredded cooked chicken breast 
 
    	 2 tbsp. olive oil 
 
    	 ¼ tsp. freshly ground black pepper 
 
    	 1 c. sliced button mushrooms 
 
    	 2 chopped celery stalks 
 
    	 ½ tsp. dried thyme 
 
    	 1/3 c. flour 
 
    	 ¼ tsp. salt 
 
   
 
    Instructions: 
 
    Preheat and set your oven to 350 F (175 C). 
 
    Heat oil in a skillet or pan over medium flame. Stir-fry onion for 3 minutes. 
 
    Add the chicken, mushroom, celery, and thyme. Cook, stirring for 5 minutes. Remove from heat. 
 
    Flatten 1 pastry dough using a rolling pin and then cover the bottom and sides of the pie pan with pastry. 
 
    Mix together half and half cream, cream of mushroom, and flour in a jug or bowl—season with salt and pepper. 
 
    Transfer the chicken-mushroom mixture into the pie pan. Pour the cream mixture and let it seep onto the chicken mixture. 
 
    Roll the remaining dough to flatten, then cover the filling; seal the edges by pressing with a fork. Brush the top with beaten egg. 
 
    Bake for approximately 50 minutes in the oven. Cool slightly before cutting into portions. 
 
    Serve and enjoy. 
 
      
 
   



 

 Chicken Sausage and Tomato Pie 
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    Tomato and chicken sausages coming together along with other spices and more extraordinary ingredients is an exceptional move. The outcome is mouth-watering and love by many. 
 
    Servings: 8 
 
    Preparation Time: 55 minutes 
 
    Ingredients: 
 
    
    	 ½ c. chopped fresh basil 
 
    	 2 tbsp. Dijon mustard 
 
    	 ¼ tsp. freshly ground black pepper 
 
    	 2 tbsp. olive oil 
 
    	 8 oz. chopped chicken sausage 
 
    	 1 ½ c. halved cherry tomatoes 
 
    	 ¼ tsp. salt 
 
    	 3 oz. grated cheddar cheese 
 
    	 1 baked pie shell 
 
    	 ¾ c. light mayonnaise 
 
    	 1 tsp. hot sauce 
 
    	 ½ c. chopped onion 
 
   
 
    Instructions: 
 
    Preheat and set your oven to 375 F (190 C). 
 
    Place pie crust in a pie pan or round baking dish. 
 
    Sauté the onions for 3 minutes in oil over medium flame. 
 
    Add the sausage; cook, stirring for 3-5 minutes. Add the tomato halves and fresh basil; cook for 3 minutes. Transfer the sausage mixture into the prepared pie crust. 
 
    Combine the cheese, mayonnaise, mustard, and hot sauce in a medium bowl. Mix well and pour over the sausage mixture. 
 
    Bake the pie in the oven for 30-35 minutes. Cool slightly before cutting into portions. 
 
    Serve and enjoy. 
 
   



 

 Homemade Tuna Pot Pie 
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    Homemade tastes and flavors are all you deserve for a busy and demanding summer season. The tuna gives you the most incredible seafood experience in the pot pie. Enjoy! 
 
    Servings: 6 
 
    Preparation Time: 50 minutes 
 
    Ingredients: 
 
    
    	 10 oz. cream mushroom soup 
 
    	 ¼ tsp. salt 
 
    	 ¼ tsp. freshly ground black pepper 
 
    	 2 tbsp. olive oil 
 
    	 ½ c. chopped shallots 
 
    	 1 chopped celery stalk 
 
    	 ½ tsp. dried thyme 
 
    	 1 c. frozen mixed vegetables 
 
    	 ½ tsp. dried oregano 
 
    	 1/3 c. milk 
 
    	 6 oz. drained canned tuna flakes 
 
    	 2 sheets pastry dough 
 
   
 
    Instructions: 
 
    Preheat and set your oven to 350 F (175 C). 
 
    Heat oil in a skillet or pan over medium flame. Stir-fry shallots for 2 minutes. 
 
    Add the tuna, mixed vegetables, celery, thyme, and oregano. Cook, stirring for 5-7 minutes. Remove from the heat source. 
 
    Flatten 1 pastry dough using a rolling pin, then cover the bottom and sides of a large baking dish. Set aside. 
 
    Mix the milk and mushroom cream soup in a jug or bowl. Season with salt and pepper. 
 
    Transfer the tuna-vegetable mixture into the pie crust. Then, add the soup mixture on top. 
 
    Roll the remaining dough to make a flat sheet, then cover the filling; seal the edges by pressing with a fork. 
 
    Bake for around 40 minutes in the already-heated oven. Cool slightly before cutting into portions. 
 
    Serve and enjoy. 
 
   



 

 Cheddar Pear Pie 
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    Your family needs a memorable meal during dinner periods. It will help if you consider the cheddar pear pie as a great source of refreshing the evenings. Keep preparing and enjoying. 
 
    Servings: 6 
 
    Preparation Time: 1 hour 
 
    Ingredients: 
 
    
    	 ½ c. shredded Cheddar cheese 
 
    	 3 tbsp. cornstarch 
 
    	 ¾ tsp. ground cinnamon 
 
    	 1 unbaked pie crust 
 
    	 6 c. peeled and sliced pears 
 
    	 ½ c. all-purpose flour 
 
    	 1 tbsp. fresh lemon juice 
 
    	 ½ c. brown sugar 
 
    	 ¼ c. butter 
 
   
 
    Instructions: 
 
    Preheat the oven to 4000 
 
    Combine the flour, Cheddar cheese, and ½ cup brown sugar. Slice the butter into the mixture until it is coarse. 
 
    Toss the pears with the lemon juice. Combine the cornstarch, ½ cup brown sugar, and cinnamon in a separate sizable bowl. Add the sugar mixture to the pears before tossing to coat. 
 
    Transfer the pears onto the pie crust and add a topping of the crumble mixture. Bake for around 45 minutes in the preheated oven until the top is golden brown. 
 
   



 

 Spicy Veggie Pie 
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    There are more refreshing and mouth-watering aromas within this spicier veggie pie. Its tender and savory to give you an enchanting experience during meal times. Enjoy the classy touch of this beautiful meal. 
 
    Servings: 4 
 
    Preparation Time: 1 hour 25 minutes 
 
    Ingredients: 
 
    For the Crust:  
 
    
    	 1 frozen stick unsalted butter 
 
    	 ¼ tsp. sugar 
 
    	 1 c. all-purpose flour 
 
    	 1/3 c. whole wheat flour 
 
    	 ¼ c. yogurt 
 
    	 ¼ c. milk 
 
    	 2 tsps. toasted cumin seeds 
 
    	 ¾ tsp. salt 
 
   
 
    For the filling:  
 
    
    	 1 c. chopped cauliflower 
 
    	 1 chopped carrot 
 
    	 ½ c. peas 
 
    	 1 tbsp. grated ginger 
 
    	 ¾ c. green bell pepper 
 
    	 3 mashed potatoes 
 
    	 4 finely chopped green chilies 
 
    	 1 lightly beaten egg 
 
    	 ¼ tsp. turmeric 
 
    	 1 tsp. lemon juice 
 
    	 ½ tsp. cumin seeds 
 
    	 1 chopped red onion 
 
   
 
    Instructions:  
 
    Have the oven preheated to 425 degrees. 
 
    To make the crust, combine all ingredients in a mixing bowl, grating the frozen butter and pressing the grated frozen butter into the dry ingredients with your hands to get a crumbly mixture. 
 
    Prepare a small well at the center of the mixture and pour in milk and yogurt. Mix with a spoon before kneading into a dough. 
 
    Cover the dough with a piece of cling wrap and pop it into the fridge to chill while you prepare the filling. 
 
    Heat up 1 tablespoon olive oil in a skillet. Throw in the cumin seeds and cook until they start to splatter. 
 
    Stir in chilies, onion, bell pepper and cook for about 10-12 minutes. 
 
    Bring a sizable pot of water to a boil and cook carrots, cauliflower, and peas for about 10 minutes until tender. 
 
    Transfer the boiled vegetables with a slotted spoon into the skillet together with the onions and bell peppers, cooking for another 10 minutes. 
 
    Add mashed potato, salt, turmeric, lemon juice, and grated ginger, combining all ingredients thoroughly. Cook for an additional 5-7 minutes. 
 
    Set the skillet aside and start rolling out the pie crust. 
 
    Divide the pie crust dough into 2 portions. Roll out 1 portion of pie crust dough into a rectangle, trimming the edges. Transfer the rectangular piece of dough onto a baking sheet lined with parchment paper. 
 
    Spoon enough filling to fill the middle of the rectangle, leaving a border along the edges. 
 
    Roll the other portion of pie crust dough into the similarly sized and shaped rectangle, gently place over the pie filling. Seal the sides with a fork. 
 
    Using a sharp knife, cut out slits over the top crust and generously brush with egg wash. 
 
    Transfer the pie into the oven to bake for 25 minutes. 
 
      
 
      
 
   



 

 Italian Rigatoni Pie 
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    The Italia Rigatoni pie is one of the most incredible meals that will add more sweetness and flavors to your usual dinner meal times. 
 
    Servings: 8 
 
    Preparation Time: 1 hour 25 minutes 
 
    Ingredients: 
 
    
    	 1 c. cottage cheese 
 
    	 2 c. shredded mozzarella 
 
    	 1 lb. rigatoni 
 
    	 2½ c. pasta sauce 
 
    	 1 lb. ground beef 
 
    	 1 c. parmesan 
 
    	 ½ c. water 
 
    	 1 egg 
 
   
 
    Instructions: 
 
    Preheat the oven to 4000F and grease a 9-inch springform pan. 
 
    Prepare the rigatoni pasta according to the instructions on the package. Drain pasta and toss with about 1 tablespoon olive oil and parmesan, combining evenly. Set aside. 
 
    Brown ground beef in a sizable skillet with 1 tablespoon olive oil. Once the ground beef is no longer pink, drain any excess fat. 
 
    Stir in pasta sauce and water and let the mixture come to a boil. 
 
    Bring the heat down and let the mixture simmer, cooking for about 20 minutes. 
 
    Take the sizable skillet off the heat and let cool at room temperature for about 10-15 minutes. 
 
    In a sizable bowl, combine cottage cheese and egg and set aside. 
 
    When the rigatoni is cool enough to handle, place each piece standing up onto the greased pan, packing it all into the pan. 
 
    Spoon cheese mixture over the rigatoni and spread evenly. 
 
    Next, layer the meat mixture over the cheese mixture, spreading evenly. 
 
    Push the sauce mixture into the hollowed-out parts of the rigatoni. 
 
    Transfer into the oven to bake for around 15 minutes. 
 
    At the end of 15 minutes, take the pie out of the oven and top with mozzarella. 
 
    Bake pie for an additional 15 minutes. 
 
      
 
      
 
   



 

 Spicy Ham Pie 
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    Enjoying a great dinner calls for an extraordinary choice of meal that is spicier and tastier. It is a great dish you can always enjoy with friends and family. 
 
    Servings: 8 
 
    Preparation Time: 1 hour 20 minutes 
 
    Ingredients: 
 
    
    	 1 c. grated cheddar 
 
    	 ½ c. chopped green onion 
 
    	 ¼ tsp. red pepper sauce 
 
    	 ¾ c. diced Deli ham 
 
    	 ½ tsp. ground mustard 
 
    	 ½ c. Bisquick Mix 
 
    	 1 c. fat-free egg product 
 
    	 ½ c. yogurt 
 
    	 1 c. water 
 
    	 2 tbsp. parmesan 
 
    	 ½ c. dry milk 
 
   
 
    Instructions: 
 
    Preheat the oven to 3500F and lightly grease a pie plate with cooking spray. 
 
    Place egg product, water, Bisquick mix, dry milk, yogurt, parmesan, mustard, and pepper sauce in a blender and blend for 2 minutes until you get a creamy mixture. 
 
    Transfer mixture out onto a large bowl and stir in cheddar, ham, and green onions. Combine well. 
 
    Pour filling into the greased pie plate and bake for 40 minutes. 
 
      
 
      
 
   



 

 Cheesy Tomato Pie 
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    During the summer season, you will need a tastier and healthier meal. The cheesy, softer, and tender touch of this tomato pie is good enough to give you comfort out of the meal. Enjoy with friends and family.  
 
    Servings: 8 
 
    Preparation Time: 1 hour 15 minutes 
 
    Ingredients: 
 
    
    	 ¼ c. mayonnaise 
 
    	 1 c. halved grape tomatoes 
 
    	 1 pie crust 
 
    	 ½ tsp. garlic powder 
 
    	 ½ tsp. dried oregano 
 
    	 ¾ c. divided mozzarella 
 
    	 1 tsp. salt 
 
    	 ½ c. divided cheddar 
 
    	 3 sliced tomatoes 
 
    	 1/3 c. fresh Basil 
 
    	 black pepper to taste 
 
   
 
    Instructions: 
 
    Have the oven preheated to 450 degrees F. 
 
    Sprinkle salt over tomato slices and layer between 2 pieces of kitchen towels. 
 
    Roll out pie crust dough and transfer it to a pie plate. Poke holes into the bottom of the crust. 
 
    Sprinkle ¼ cup mozzarella over the bottom and pop into the oven to bake for 10 minutes. Let crust cool completely at room temperature. 
 
    Mix together ¼ cup cheddar and ¼ cup mozzarella in a bowl. 
 
    Sprinkle garlic powder, oregano, and black pepper over the tomato slices before layering ½ of the tomato slices, followed by ½ cheese mixture and finally ½ of the fresh basil into the pie crust. Repeat this pattern to use all the remaining ingredients. 
 
    Assemble grape tomatoes over the final layer of filling. 
 
    Mix together ¼ cup cheddar, ½ cup mozzarella, and ¼ cup mayonnaise in a bowl and randomly dot this mixture over the grape tomatoes. 
 
    Lower the heat to 3500 and bake for 35 minutes. 
 
   



 

 Jalapeno Popper Pie 
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    There is always a greater option for the pie lovers to choose an approach for preparing an amazing pie. The jalapeno popper pie is always a love for many and will always turn your evenings into memorable mealtimes. Enjoy! 
 
    Servings: 24 
 
    Preparation Time: 25 minutes 
 
    Ingredients: 
 
    
    	 3 tbsp. dried parsley 
 
    	 1 tsp. Worcestershire sauce 
 
    	 2 pie crusts 
 
    	 1 egg + 1 tbsp. water 
 
    	 1 c. cream cheese 
 
    	 ½ c. shredded sharp cheddar 
 
    	 ¾ c. diced jalapenos 
 
    	 2 tbsp. salt 
 
    	 1 c. shredded smoky cheddar 
 
   
 
    Instructions: 
 
    Have the oven preheated to 425 degrees F. 
 
    Combine all cheeses, jalapeno, salt, and Worcestershire sauce in a food processor and pulse about 5-6 times. Set aside. 
 
    Roll out the pie crust dough and slice out 3-inch circles using a cookie cutter. 
 
    Spoon about 1½ teaspoons of filling onto the middle of each dough circle, and cover with another sheet of the dough circle, sealing the sides with a fork. 
 
    Rub evenly with egg wash and sprinkle with any remaining cheese and dried parsley. 
 
    Place hand pies onto a lined baking sheet and pop them into the oven to bake for 10 minutes. 
 
   



 

 Bacon and Blue Cheese Onion Pie 
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    In preparing this remarkable pie, you can always opt to use all leftovers from a special mealtime session. Bacon and blue cheese onion pie is one of the most excellent choices one will ever wish to enjoy. 
 
    Servings: 6 
 
    Preparation Time: 1 hour 
 
    Ingredients: 
 
    
    	 ½ c. diced cooked bacon 
 
    	 1 blind-baked pie crust 
 
    	 2 tsps. food-grade dried Lavender 
 
    	 2 eggs 
 
    	 2 c. caramelized onions 
 
    	 ¾ c. crumbled blue cheese 
 
    	 ½ c. milk 
 
   
 
    Instructions: 
 
    Have the oven preheated to 350 degrees F. 
 
    Combine eggs and milk in a sizable bowl, whisking to mix thoroughly. 
 
    Add onions and bacon into the mixture and pour onto the baked pie crust. 
 
    Top with dried lavender and blue cheese. 
 
    Pop pie into the oven to bake for 25-30 minutes. 
 
   



 

 Kale Pesto and Cauliflower Mini Pies 
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    If you need a pie that you can consider packing for your next picnic, then the Kale Pesto and Cauliflower Mini pies are a more fabulous option. It gives you a chance to add in some vegetables to make it a kid’s favorite.  
 
    Servings: 12 
 
    Preparation Time: 1 hour 20 minutes 
 
    Ingredients: 
 
    
    	 ¾ c. cauliflower florets 
 
    	 Juice of 1 lemon 
 
    	 2 tbsp. chopped fresh parsley 
 
    	 3 smashed cloves garlic 
 
    	 16 oz. Shortcrust pastry 
 
    	 1/3 c. curly kale 
 
    	 1/3 c. diced onions 
 
    	 1 diced potato 
 
    	 3 tbsp. almonds 
 
    	 ¼ c. almond milk 
 
    	 2 tbsp. olive oil 
 
   
 
    Instructions: 
 
    Have the oven preheated to 350 degrees and lightly grease a muffin tin. 
 
    Bring a medium pot of water to a boil and add potatoes, cooking for 5 minutes. 
 
    Add cauliflower and onions and boil for another 3-4 minutes. Drain all vegetables and set aside. 
 
    Prepare the curly kale according to the instructions on the packaging. 
 
    Combine kale, garlic, almonds, lemon juice, parsley and 2 tablespoons olive oil into a food processor and blend you get a crumbly mixture. 
 
    Pour in almond milk and pulse a couple more times to combine thoroughly. 
 
    Place potatoes and cauliflower florets into a large mixing bowl and use a potato masher to smash into chunks. 
 
    Transfer potato and cauliflower mixture in with the kale pesto and stir to mix well. 
 
    Roll out the shortcrust pastry and slice out 12 circles sizable enough to line each muffin tin hole and place each into the holes of the muffin tin. 
 
    Gather together the dough scraps and roll out the pastry. Cut out another 12 smaller circles that will cover the mini pies. 
 
    Spoon filling mixture into each lined muffin tin and brush the edges of the bottom pastry with some water. 
 
    Gently place the smaller dough circles over each pie, crimping the sides with a fork. 
 
    Slice to create an “X” over the top of each pie with a sharp knife. 
 
    Brush each pie with almond milk and pop into the oven to bake for 35-40 minutes. 
 
      
 
   



 

 Miso Chicken and Corn Pot Pie 
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    Miso is just a perfect way of incorporating additional flavors into the pot pie. It is spicier, and you’ll enjoy the most incredible heat from the bird’s eye chili. 
 
    Servings: 4 
 
    Preparation Time: 40 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp. white miso paste 
 
    	 1 c. sour cream 
 
    	 1 tbsp. All-purpose flour 
 
    	 ½ tsp. sea salt 
 
    	 2 ears corn 
 
    	 3 c. baby spinach 
 
    	 ½ tsp. black pepper 
 
    	 2 chopped green onions 
 
    	 1½ lbs. chopped chicken thigh 
 
    	 1 Bird’s Eye chili 
 
    	 2 sheets puff pastry 
 
    	 1 c. chopped fresh coriander 
 
    	 1 lightly beaten egg 
 
   
 
    Instructions: 
 
    Have the oven preheated to 400 degrees F. 
 
    Heat up 1 tablespoon olive oil in a large skillet and add chopped chicken to brown on both sides 
 
    Season with salt and pepper accordingly and cook for about 5 minutes. 
 
    Stir in the flour and miso, cooking for another 30 seconds. 
 
    Add sour cream, corn, spinach, onion, chili, and coriander, stirring to combine thoroughly. Turn the heat off. 
 
    Spoon the filling evenly into 4 individual pie dishes. 
 
    Roll out the pastry and cut 4 dough rounds large enough to cover the individual pie dishes. 
 
    Cover the pies with the dough rounds and cut an “X” on the top of each pie. 
 
    Brush a generous amount of egg wash over the top and pop into the oven to bake for 15 minutes. 
 
   



 

 Simple Italian-Sausage Pie 
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    If you desire a light supper with a savory touch and feel, you can always opt for the simple Italian sausage pie. Enjoying more requires that you incorporate a favorite salad when serving.  
 
    Servings: 8 
 
    Preparation Time: 1 hour 20 minutes 
 
    Ingredients: 
 
    
    	 1 finely chopped shallot 
 
    	 ½ tsp. black pepper 
 
    	 ¼ tsp. salt 
 
    	 ½ tsp. garlic powder 
 
    	 1 lb. sliced mild Italian sausage 
 
    	 5 eggs 
 
    	 2 c. shredded mozzarella cheese 
 
    	 1 egg lightly beaten with 1 tbsp. water  
 
    	 2/3 c. ricotta cheese 
 
    	 10 oz. drained and chopped frozen spinach 
 
    	 15 oz. refrigerated ready-to-roll pie crusts 
 
   
 
    Instructions:  
 
    Preheat the oven at 3750 Place the sausage in the non-stick skillet on medium high heat; cook for 5 minutes, till it becomes brown on all the sides. 
 
    In a bowl, mix sausage, eggs, mozzarella cheese, spinach, ricotta, pepper, shallot, salt, and garlic powder. Line a sizable pie plate with a pie crust. Spoon in sausage and spinach mix. Top it with the remaining pie crust; seal and fold the edges. Poke some holes in the center of the pie crust; brush it with the egg-water mixture. 
 
    Bake it in the oven at 375 F for about 1 hour and 15 minutes. Let it settle for 10 minutes prior to slicing. 
 
   



 

 Spaghetti Pie 
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    Serving this excellent pie for your guests, friends, and family is exceptional. Enjoy the full sweetness from the seamless layers in this pie.  
 
    Servings: 8 
 
    Preparation Time: 1 hour 10 minutes 
 
    Ingredients: 
 
    
    	 ½ tsp. dried basil 
 
    	 ½ c. shredded part-skim mozzarella cheese 
 
    	 1 tsp. Creole seasoning 
 
    	 1 pack thawed and dried frozen chopped spinach 
 
    	 6 oz. uncooked angel hair pasta 
 
    	 1 lb. ground beef 
 
    	 ½ tsp. dried oregano 
 
    	 ⅓ c. grated Parmesan cheese 
 
    	 ½ c. chopped onion 
 
    	 1 jar meatless pasta sauce 
 
    	 ¼ c. chopped green pepper 
 
    	 ¾ tsp. garlic powder 
 
    	 2 lightly beaten large eggs 
 
    	 1 pack softened cream cheese 
 
   
 
    Instructions: 
 
    Cook the pasta following package instructions and drain. Add Parmesan cheese and eggs. 
 
    Place it on the sides and bottom of a greased 9-inch deep-dish pie plate. And then bake at 350 degrees for 10 minutes. 
 
    Cook beef, green pepper, and onion in a skillet on medium heat until the meat is not pink, and then drain. 
 
    Add the pasta sauce and seasonings and wait to boil. Lower the heat, put the lid on, and let it simmer for 10 minutes. 
 
    Using 2 pieces of waxed paper, roll the cream cheese to make a 7-inch circle. Put it in the crust. 
 
    Put meat sauce, spinach, and mozzarella on top. 
 
    Bake at 3500 for 30 minutes. 
 
   



 

 French Canadian Meat Pies 
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    The taste and flavors in this pie are heavenly. It is an excellent choice for dinner and unexpected visitors. Therefore, you can prepare more in advance and enjoy yourself with friends and family.  
 
    Servings: 4 
 
    Preparation Time: 2 hours 40 minutes 
 
    Ingredients: 
 
    
    	 ½ c. minced fresh parsley 
 
    	 1 c. dry breadcrumbs 
 
    	 1 tsp. pepper 
 
    	 4 lbs. ground pork 
 
    	 2 lbs. ground veal 
 
    	 4 medium roughly chopped carrots 
 
    	 4 roughly chopped celery ribs 
 
    	 Pastry for 4 double-crust pies 
 
    	 2 large roughly chopped onions 
 
    	 1 can chicken broth 
 
    	 2 peeled garlic cloves 
 
    	 1 tsp ground cloves 
 
    	 1 tbsp. salt 
 
    	 1 tsp. crushed dried rosemary 
 
    	 1 tsp. dried basil 
 
    	 1 tsp. ground mace 
 
    	 1 tsp. cayenne pepper 
 
    	 2 lbs. bulk pork sausage 
 
   
 
    Instructions: 
 
    Add carrots, celery, and onions to a food processor along with garlic, then finely chop them before setting them aside. 
 
    Cook pork, veal, sausage, and vegetables in a stockpot or 2 Dutch ovens until the meat is not pink. 
 
    Add parsley, seasonings, and broth. Cook covered on over low heat for 20 minutes. Then, add the breadcrumbs. 
 
    Preheat the oven to 400 degrees F. Put bottom crusts on four 9-inch pie plates. Trim the pastry edges and put 4 cups of the mixture in each pie plate. 
 
    Spread out the remaining pastry and place it on top of the filling. Trim, seal, and make slits on the top. 
 
    Loosely place foil on the pies’ edges. Bake for 25 minutes. 
 
    Lower the temperature to 350 degrees after 25 minutes and take off the foil. 
 
    Bake the pies for 15 to 20 minutes more or until the crusts become golden brown. 
 
      
 
   



 

 Beef and Cornmeal Pie 
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    There is a hearty feel when enjoying this exceptional meal. It is an excellent starter for the day, and you  
 
    can also enjoy it at any other time during the day. 
 
    Servings: 8 
 
    Preparation Time: 55 minutes 
 
    Ingredients: 
 
    For the filling: 
 
    
    	 ½ tsp. chili powder 
 
    	 1 c. all-purpose flour 
 
    	 1 large room temperature egg 
 
    	 1 lb. ground beef 
 
    	 ¾ c. barbecue sauce 
 
    	 ½ tsp. salt 
 
    	 1 (12 oz.) can drained Mexican-style corn 
 
    	 ½ c. cornmeal 
 
    	 ¼ c. softened butter 
 
    	 1 c. shredded cheddar cheese 
 
    	 1 tsp. salt 
 
    	 1 c. shredded cheddar cheese 
 
    	 ½ c. whole milk 
 
    	 2 tbsp. sugar 
 
    	 1 tsp. baking powder 
 
    	 1 can tomato paste 
 
   
 
    Instructions: 
 
    Brown ground beef in a sizable skillet and drain the beef. 
 
    Add the remaining ingredients for the filling and put them aside. 
 
    Mix all the crust ingredients in a sizable bowl, not including ½ cup of cheddar cheese. 
 
    Place the crust mixture on the sides and bottom of a greased 10-inch oven-proof skillet or 2 ½-quart baking dish. 
 
    Put the filling in the crust and top it off with the remaining cheese. 
 
    Bake without the lid on at 400 degrees for 30 minutes. 
 
   



 

 Pinwheel Pot Pie 
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    The pinwheel pot pie is an excellent option for chilly nights. It is more appealing with additional nutritious ingredients.  
 
    Servings: 6 
 
    Preparation Time: 45 minutes 
 
    Ingredients: 
 
    
    	 1 tube chilled crescent rolls 
 
    	 2 tbsp. water 
 
    	 1 ¼ lbs. sliced beef top sirloin steak 
 
    	 2 tbsp. butter 
 
    	 ¼ tsp. pepper 
 
    	 ½ tsp. dried thyme 
 
    	 1 pack frozen vegetables 
 
    	 1 jar mushroom or beef gravy 
 
   
 
    Instructions: 
 
    Preheat the oven to 375 degrees. 
 
    Warm butter in a 10-inch cast-iron or an oven-safe skillet over medium-high heat. 
 
    Brown the beef in batches and take it out of the pan. Put some pepper on the beef and keep it warm. 
 
    Add vegetables, thyme, and water to the same skillet. Put the gravy and wait for it to boil. 
 
    Lower the heat and simmer with the lid on until the vegetables are thawed. 
 
    Add beef and take off from the heat. 
 
    Spread the crescent dough and divide it into 8 triangles. Beginning with the triangle’s wide end, roll ⅓ of the length. Put the beef mixture and make sure the pointed ends face the center. 
 
    Bake without the lid on for 16 to 18 minutes or until it becomes golden brown. 
 
      
 
   



 

 Easy Cheesy Chicken Pie 
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    A better option for the kids is the cheesy chicken pie, which comes with the essential ingredients. Enjoy the appealing crust! 
 
    Servings: 6 
 
    Preparation Time: 50 minutes 
 
    Ingredients: 
 
    
    	 2 room temperature large eggs 
 
    	 2 c. biscuit or baking mix 
 
    	 1 jar chicken gravy 
 
    	 2 c. cubed cooked chicken 
 
    	 1 tsp. minced fresh thyme 
 
    	 ¼ c. 2% milk 
 
    	 1 pack thawed coarsely chopped frozen vegetables 
 
    	 2 c. shredded cheddar cheese 
 
   
 
    Instructions: 
 
    Mix gravy and vegetables in a large saucepan and boil. Lower the heat and add the chicken and cheese. Cook until the cheese melts. 
 
    Transfer it into a greased 2-quart round or 11x7-inch baking dish. 
 
    Mix thyme and biscuit mix in a small bowl and whisk milk and eggs in a separate bowl. Add these to the dry ingredients until they become moist. 
 
    Gently spread on the chicken mixture. 
 
    Bake without any cover at 375 degrees for 23 to 27 minutes or until it becomes golden brown. 
 
    Let cool for 5 minutes before serving. 
 
   



 

 Chickpea Pies 
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    It is an excellent choice of pie for meat lovers. It takes more uncomplicated preparation instructions that entail straightforward ingredients.  
 
    Servings: 4 
 
    Preparation Time: 45 minutes 
 
    Ingredients: 
 
    
    	 ¼ tsp. pepper 
 
    	 ¾ tsp. Italian seasoning 
 
    	 1 ¼ c. frozen cubed hash brown potatoes 
 
    	 1 can rinsed and drained chickpeas 
 
    	 ¼ c. heavy whipping cream 
 
    	 1 sheet chilled pie crust 
 
    	 6 tbsp. butter 
 
    	 1 chopped small onion 
 
    	 6 tbsp. all-purpose flour 
 
    	 2 minced garlic cloves 
 
    	 ½ tsp. salt 
 
    	 2 c. thawed frozen mixed vegetables 
 
    	 3 c. vegetable broth 
 
   
 
    Instructions: 
 
    Sauté the onion in a sizable saucepan with butter until it becomes tender. Then, put garlic and cook for a minute more. Add and mix the salt, pepper, and flour well. 
 
    Slowly put the broth and wait to boil. Cook and mix for around 2 minutes or until it thickens. 
 
    Add the potatoes, cream, Italian seasoning, chickpeas, and vegetables. Put the mixture in 4 ungreased 10-oz. ramekins. 
 
    Spread the crust and separate into 4 pieces. Place each piece on the ramekin, put the crust on the filling, and seal. Slit the crust. 
 
    Transfer the ramekins to a sizable baking tray and bake at 400 degrees for 30 minutes.  
 
      
 
      
 
   



 

 Conclusion 
 
    Savory pies are a wonderful way to enjoy meals. You can have the flavors you love without spending all day in the kitchen or making desserts. Whether you want to learn how to make pie, or are looking for inspiration, this book has it all! 
 
   



 

 About the Author 
 
    Angel Burns learned to cook when she worked in the local seafood restaurant near her home in Hyannis Port in Massachusetts as a teenager. The head chef took Angel under his wing and taught the young woman the tricks of the trade for cooking seafood. The skills she had learned at a young age helped her get accepted into Boston University’s Culinary Program where she also minored in business administration. 
 
    Summers off from school meant working at the same restaurant but when Angel’s mentor and friend retired as head chef, she took over after graduation and created classic and new dishes that delighted the diners. The restaurant flourished under Angel’s culinary creativity and one customer developed more than an appreciation for Angel’s food. Several months after taking over the position, the young woman met her future husband at work and they have been inseparable ever since.  They still live in Hyannis Port with their two children and a cocker spaniel named Buddy. 
 
    Angel Burns turned her passion for cooking and her business acumen into a thriving e-book business. She has authored several successful books on cooking different types of dishes using simple ingredients for novices and experienced chefs alike. She is still head chef in Hyannis Port and says she will probably never leave! 
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 Author's Afterthoughts 
 
    [image: ] 
 
    With so many books out there to choose from, I want to thank you for choosing this one and taking precious time out of your life to buy and read my work. Readers like you are the reason I take such passion in creating these books. 
 
    It is with gratitude and humility that I express how honored I am to become a part of your life and I hope that you take the same pleasure in reading this book as I did in writing it.  
 
    Can I ask one small favour? I ask that you write an honest and open review on Amazon of what you thought of the book. This will help other readers make an informed choice on whether to buy this book. 
 
    
My sincerest thanks, 
 
    Angel Burns 
 
    

  

 
   
    If you want to be the first to know about news, new books, events and giveaways, subscribe to my newsletter by clicking the link below 
 
    https://angel-burns.gr8.com 
 
    or Scan QR-code 
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