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Turkey Pot Pie
Yields: 1 hotel pan

Ingredients
2lbs  #Various Skus Prepped
Turkey Ends & Pieces, chopped
15  #Various Skus Baked Biscuits,
sliced in half
6 quarts  chicken gravy
4 cups  diced potatoes
4 cups  IQF mixed vegetables

(peas, carrots, green beans)

Cooking Instructions

1) Layer bottom halves of biscuits in hotel pan.

2) Meanwhile, heat gravy and mix in turkey, vegetables and potatoes, heat thoroughly.

3) Cover bottom half of biscuits with turkey and gravy mix, and line top biscuits on top evenly.

4) Bake uncovered at 350 degrees for 5-10 minutes.
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