
Veggie Pot Pie!  
 

Time: 40 minutes  
Servings: 8  
Ingredients:  

▪ 2 Tbs. olive oil 

▪ Salt & pepper  

▪ 1 medium white onion 

chopped 

▪ 1 ½ cups chopped celery  

▪ 1 cup chopped fennel 

▪ 2 large carrots, diced (1 cup) 

▪ 8 oz. button mushrooms, 

chopped sliced 

▪ 1/2 bag of red-skinned 

potatoes, cubed (1 ½ cups) 

▪ 1 bundle of asparagus spears, 

cut into 1-inch pieces 

▪ 2 Tbs. all-purpose flour 

▪ 2 cups low-sodium vegetable 

broth 

▪ 1 tsp. poultry seasoning 

▪ 1 cup milk (2% milk or butter 

milk) 

▪ 1 cup frozen edamame 

▪ 1 cup frozen peas 

▪ 1 cup frozen corn kernels 

▪ 1/2 cup chives  

▪ 1/2 cup parsley  

▪ Puff pastry or crescents roll 

dough  

▪ 8 ramekins (8oz)   

 
Step 1:  Chop and prep your vegetables: onion, celery, fennel, carrots, 
mushrooms, potatoes and asparagus.  
 
Step 2: In a Dutch oven or heavy bottomed saucepan add olive oil and on a high 
heat add: onion, celery, carrots, and fennel. Cook for about 3 minutes until soften 
and onions are translucent.   
 
Step 3: Add potatoes, asparagus and mushrooms. Cook, stirring rarely, until 
mushrooms have let off water and are shrunken, about 6 minutes. Season lightly 
with salt and pepper.  
 
Step 4:  Sprinkle flour over vegetables, stir to coat, and cook until raw flavor is 
gone, about 1 to 2 minutes.  
 
Step 5: Add broth and milk. Stirring until mixture is smooth. Bring to a simmer 
over medium heat and cook until slightly thickened, about 5 minutes. 
 
Step 6: Once thickened add poultry seasoning, 
edamame, peas, corn. Take off heat and add 
chive and parsley.  
 
Step 7: Place filling in 8, 8oz ramekins or 8 by 
8-inch baking dish. Using puff pastry or 
crescent roll dough cut dough to fit over the 
baking dishes. Place dough over filling and 
tuck into the edges of the dish.  
 
Step 8: Place on cookie/baking sheet. Place in 
the over at 375 for 10-15 minutes. Until pastry 
is golden brown. Enjoy!  
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