
1.Open meal and pop food into the pressure cooker pot. Add 1 cup (2 cups)* of chicken broth.
2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 2 minutes.
3.When pressure cooking is complete, use a natural release for 5 minutes, then release any remaining pressure. 
4.Preheat oven to 375 degrees.
5.Make the Roux: Transfer contents in the pot to a mixing bowl and return the empty pot to the pressure cooker.
6.Select sauté on the pressure cooker. Add 2 TBSP (4 TBSP)* butter, stirring until melted. Whisk in 2 TBSP (4

TBSP)* flour and cook for about 30 seconds, stirring constantly.
7.Pour in 1 cup (2 cups)* milk, whisking continuously until the mixture thickens- this happens quickly. Return the

chicken and vegetable filling from the mixing bowl back into the pot, stirring gently until the mixture is thick.
8.Bake: Pour the thickened filling into an 9x9 inch (9x13 inch)* baking dish. Arrange the uncooked biscuits on top

of the filling. Place into the preheated oven and cook for 15-20 minutes, until biscuits are golden brown and
cooked through.

Instant Pot Cooking Directions:

Slow Cooker Cooking Directions:
1.Place frozen meal into the slow cooker. Add the said amount of liquid above. Cover and cook on LOW for 4-5

hours or HIGH for 2-3 hours, until vegetables are tender. When there is about 1 hour left, make the Roux on
the stovetop. Stir that into the chicken and vegetables and slow cook until slightly thickened. Continue with
step 8.

1 cup (2 cups)* chicken broth
2 TBSP (4 TBSP)* butter
1 cup (2 cups)* milk
2 TBSP (4 TBSP)* flour
6 (12)* uncooked biscuits- homemade or from a can
Optional toppings and garnishes: Freshly ground black pepper

Prepare with (aka ingredients needed to prepare meal):

Chicken Pot Pie

Leftover Suggestions:
Serve this filling over cooked rice or pasta

Notes:
For a classic chicken pot pie, bake the filling in a pie crust instead of using biscuits

Total Cook Time: 45 minutes
Cook from Frozen

Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses


