Chicken Pie or Chicken & Biscuits
3 lbs cut up frying chicken 
1 diced onion
2 sliced carrots
2 stalks celery sliced

3 sprigs parsley

1 tsp salt

1/8 pepper

4 tbls flour
6 tbls butter

½ cup cream or milk

2 clove minced garlic
8 oz sliced mushrooms

Pastry topping for pie or biscuits 
Put chicken, salt and pepper with just enough water to cover in a deep pot. Cover and cook about 20 minutes and then add the onion, carrots, celery, and parsley and cook 20 minutes more till tender. Transfer chicken and the vegetables out of pot and set aside to cool a bit. Strain the broth and reserve 3 cups. Remove the skin and bone and cut meat into large chunks; set aside. Preheat oven to 400.  Melt 3 tbls butter in a pan and sauté the mushrooms and garlic. Pour the cooked mushrooms and butter on top of the chicken. Then melt the remaining 3 tbls of butter in the pan and blend in the flour with a whisk to keep it smooth and gradually stir in the reserved broth. Bring it to a boil and keep stirring as it thickens and slowly add cream, then and chicken and vegetables. For pie, pour in baking dish and top with pastry dough, make a center hole for steam and bake for 25 minutes or till lightly browned. Or serve chicken mixture over hot biscuits instead.
