Chicken and Broccoli Pie
Ingredients:

Equipment:

2 chicken breast halves without
skin
20 ounces broccoli, frozen
1 onion
8 ounces cheddar cheese,
low-fat
1 1/3 cups milk, 1% low-fat
1 egg
3/4 cup prepared baking mix

Cutting board
Knife
9 x 9 baking dish
Measuring cups
Grater
Mixing bowl

Directions
1. Preheat oven to 350ºF. Spray
a 9 x 9 baking dish with
cooking spray. Set aside.

For more recipes, please visit:
www.fcs.ext.vt.edu/recipes

Friend us on Facebook and
follow us on Twitter
www.facebook.com/vafnp
www.twitter.com/vafnp

Number of Servings: 6
Prep Time: 15 minutes
Total Time: 45 minutes

2. Chop cooked chicken breasts into bite size pieces and place
in cooking dish in an even layer. Wash cutting board, knife
and hands after handling raw chicken.
3. Thaw broccoli and add to baking dish.
4. Cut the ends off of the onion, and peel off the brown
layers. Cut the onion in half lengthwise, and place the flat side on the cutting board.
Slice across the onion, from one side to the other, then lay the slices on their side, and
slice from the widest side to the smallest, across the onion. Chop up any large pieces.
Sprinkle on top of broccoli.
5. Use a grater and grate cheese into small pieces. Sprinkle on top of broccoli.
6. Pour baking mix into small bowl.
7. Crack the egg into a glass and check for shells and freshness. if it is OK, add to bowl.
8. Add milk to bowl, and mix well. Pour over top of chicken mixture. Cook for 30 minutes
until top is golden brown.
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