
Recipe from the Cent$ible Nutrition Program. Learn how to save 
money, cook quick and healthy meals, and stretch your food dol-
lar by contacting your local CNP educator.
1-877-219-4646 | https://uwyocnp.org/ | cnp-info@uwyo.edu

This material was funded by USDA’s Supplemental Nutrition Assistance Program – SNAP. This institution is an equal opportunity 
provider. This material was funded by USDA’s Expanded Food and Nutrition Education Program-EFNEP. USDA is an equal 
opportunity provider and employer.

Chicken Shepherd's Pie
Makes 6 servings | Protein • Grains • Vegetables • Dairy

Ingredients
	■ 11/2 cups CNP Magic Mix or 3 Tablespoons butter and 3 Tablespoons flour
	■ 3 cups water or low-sodium broth (if using CNP Magic Mix) or milk (if using 

butter and flour)
	■ 11/2-2 cups cooked or canned chicken
	■ 2 cups vegetables, fresh, frozen, or canned (mixed vegetables, carrots, peas, 

green beans, corn, etc.)
	■ 2-3 cups mashed potatoes, made fresh or from instant
	■ 1/2 cup cheese, shredded (optional)
	■ Nonstick spray

Directions
1.	 Wash hands with warm, soapy water for 20 seconds.
2.	 Preheat oven to 375°F. Spray a 9x13-inch baking pan with nonstick spray. Set pan 

aside. 
3.	 If chicken is not cooked, cook first then cut or shred into bite-sized pieces.
4.	 If mashed potatoes are not cooked, prepare and set aside. For instant potatoes, 

follow package directions for cooking.
5.	 In a large saucepan over medium heat, mix together CNP Magic Mix and water 

or broth. Cook until smooth and thick, then remove from heat. If using butter and 
flour, heat butter in the pan until melted. Add flour and stir until combined into a 
paste. Cook until it begins to brown. Slowly whisk in water, broth, or milk and stir 
over medium heat until it begins to thicken.

6.	 Add chicken and vegetables.
7.	 Spread in the 9x13-inch baking pan.
8.	 Top with a layer of mashed potatoes and sprinkle with cheese, if using.
9.	 Bake for 30 minutes or until the potatoes are golden brown and the filling is 

bubbly.


