
Thanksgiving
Leftovers 

Recipe

Turkey Pot pie 

DIRECTIONS
Preheat oven to 400 degrees Fahrenheit. 
Place olive oil in a saucepan over medium
heat, and add the celery, onions, and carrots.
Cook vegetables until the celery and onions
begin to become tender.
While vegetables are cooking, whisk the milk
and greek yogurt together in a mixing bowl
until creamy consistency.
Add minced garlic and Italian seasoning to
the pan, saute for 30 seconds longer.
Whisk the milk+Greek yogurt mixture and
the chicken broth into the saucepan.
Continue to cook until mixture thickens.
Place the turkey into the saucepan with the
vegetables, toss to mix well.
Pour mixture into greased 9x9 baking dish.
While vegetables are cooking, mix together
ingredients for the crust, until well combined
into a dough.
Place the dough in freezer to chill until
vegetables are done cooking.
Spread the dough out on top of the filling.
Bake for 20 minutes. Top with fresh parsley if
desired. 
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INGREDIENTS

1 cup almond flour
1 egg
1 tsp. baking powder
1/3 cup cheddar cheese,
shredded
3 Tbsp. unsalted butter,
softened 

1 lb. cooked turkey, chopped
3 Tbsp. olive oil
1/2 medium onion, chopped
1/3 cup carrots, chopped
1/3 cup celery, chopped

1 tsp. Italian seasoning

1 Tbsp. garlic, minced

1/4 cup unsalted chicken broth

1/4 cup Greek yogurt

1/4 cup low-fat/skim milk 

Pie Crust

Pie Filling

Low Carb/ Keto Friendly


