
 

 

Poultry & Veggies in Creamy Sauce 

 

This dish is usually made with leftover cooked turkey or chicken, and thus is often 

served on the days following Thanksgiving or Christmas.  

A variety of vegetables may be used depending on what is available. 

The dish usually is served with a starch – such as rice, noodles, dumplings, 

biscuits, mashed potatoes, mashed turnips or sourdough bread – to help mop up 

the creamy sauce.  

It also can be used in pie crust to make chicken pot pie.  

 

 



Step One – Essential Ingredients:  

A few cups of cubed chicken or turkey meat will be needed for this recipe.  

Homemade chicken or turkey broth (which can be made easily from a leftover 

chicken or turkey carcass) also is essential.  

The dish traditionally includes onions and carrots, and a wide variety of other 

vegetables also can be used if desired.  

A starchy food of some kind (such as sourdough bread, noodles, biscuits, pie 

crust, rice or mashed potatoes) is traditional as well.  

 

Step Two – Making Poultry Broth:  

At the core of this recipe is good homemade chicken or turkey broth.  

While expensive frozen organic poultry broth (sold by Bonafide or smaller 

companies) may be good enough to be used, I would not suggest even bothering 

with this dish using any sort of standard packaged broth.  

Homemade broth can be made very easily in the Instant Pot using the carcass of a 

roast turkey or chicken. 

To prepare, place the bones and other stray bits of turkey or chicken into the 

Instant Pot and cover with water.  

Add salt, pepper and maybe some green herbs (such as an Italian or Provencal 

herb mixture).  

Vegetables such as carrots, celery and onions also may be added for more 

complex flavor. 

Cook on the “Soup” function and then possibly let the broth continue to cook on 

“Low” for a few more hours.  

Pour the liquid through a strainer to remove the bones and then add more salt to 

taste. 

 

 



Step Three – Meat Preparation:  

This recipe can be made using either cooked or uncooked chicken or turkey.  

Remove all the bones and skin from the meat. Then cut the meat into bite-sized 

pieces.  

Sprinkle some salt on the meat.  

 

Step Four – Vegetable Preparation:  

Vegetables that are often included in a dish of this sort include carrots, celery, 

mushrooms, onions, potatoes and sweet peas. 

Other vegetables such as asparagus, zucchini, pea pods, snap peas, green beans, 

red bell peppers, tomatoes or spinach also may be used.  

Rinse all the vegetables thoroughly and then prepare them as follows: 

De-string pea pods or snap peas. 

Remove fresh sweet peas from their pods. 

Put frozen peas in a colander and run warm water over them to defrost them. 

Trim the ends off green beans and cut them into pieces. 

Either slice the mushrooms or chop them into small chunks. 

Peel the potatoes and cut them into bite-sized cubes. 

Roughly chop the spinach. 

Cut all other vegetables into small bite-sized pieces. 

 

Step Five – Pan Selection:  

I usually use an enameled 4-quart cast iron pan with lid for this recipe, but a 

regular cast-iron pan with lid also would suffice.  

The pan could be a Dutch oven, a brasier or a deep skillet.  

 



Step Six – Cooking Meat:  

Uncooked chicken or turkey can be sauteed in the pan until it is light golden 

brown (or cooked a different way of your choosing).  

Even if the chicken or turkey already is cooked, I might sauté it for a little while in 

the pan to give it some extra flavor.  

Add enough fat to the pan so that the meat does not stick while being sauteed. 

Fats that could be used include olive oil, avocado oil, coconut oil, sunflower oil, 

butter or ghee (or a combination).  

After the meat is cooked, salt and pepper it to taste. 

Remove the meat from the pan and set it aside.  

 

Step Seven – Cooking Vegetables:  

Mushrooms may be sauteed in a combination of butter and olive oil (or some 

other kind of fat) until light golden in color.  

Onions and celery should be sauteed in olive oil (or some other kind of fat) until 

soft.  

Vegetables such as asparagus, carrots, zucchini, pea pods, snap peas, bell peppers 

and green beans may be steamed or sauteed in water or fat until soft but slightly 

firm.  

Tomatoes and spinach may be steamed or sauteed briefly until softened. 

Add salt and pepper to taste to the vegetables as they cook. 

For a more flavorful dish, herbs such as basil, thyme, tarragon, oregano, turmeric 

or parsley may be added to the vegetables while they are cooking.  

If available, fresh herbs would be especially nice.  

Fresh ginger (minced) or fresh garlic (minced or pressed) also may be used.  

A little hard or sweet cider, white wine, rose wine, brandy, sherry, vodka or other 

liquor also might add some nice flavor.  



Step Eight – Making The Sauce: 

Several possibilities exist to transform chicken broth into a thick creamy sauce.  

Use about 2 cups of chicken broth for all versions. 

Veggie Version:  Blend some of the cooked vegetables with the chicken broth and 

some butter in a Vitamix or other blender.  

Wheat Flour Version: Return some of the vegetables to the pan. Sprinkle with 2 

tablespoons of white or whole wheat flour and cook briefly. Then slowly add 

chicken broth, stirring constantly until the liquid thickens.  

Gluten-Free Flour Version: Return some of the vegetables to the pan. Sprinkle 

with 2 tablespoons of cornstarch, arrowroot or gluten-free flour blend and cook 

briefly. Then slowly add chicken broth, stirring constantly until the liquid thickens. 

For a whiter milk-based sauce, substitute whole milk for some of the chicken 

broth in any of these versions.  

Regardless of what kind of sauce is being prepared, stirring in some whipping 

cream, half-and-half or butter at the end will make it richer and creamier.  

 

Step Nine – Finishing:  

Return the remaining vegetables and the meat to the pan.  

Toss them gently in the sauce.  

Taste and adjust seasonings, adding more salt and pepper (as well as possibly 

other flavorings) as desired.  

 

Step Ten – Serving:  

The simplest way to serve this dish is on its own, preferably with some good 

sourdough bread on the side to mop up the extra sauce.  

Several other popular serving variations also may be considered.  

 



1. Turkey/Chicken & Dumplings:  

Place rolled or drop dumplings on top of the finished creamed chicken mixture 

while it is still in the pan and allow them to cook through.   

For instructions on making dumplings, see details below 

 

2. Turkey/Chicken & Noodles:  

Gently fold cooked or drained egg noodles into the finished creamed chicken 

mixture (or just serve the mixture on top of the noodles). 

Bionaturae makes some good organic white flour or gluten-free dried egg noodles 

that would be appropriate for this dish.  

For instructions on making homemade noodles, see details below. 

 

3. Turkey/Chicken & Biscuits:   

Serve freshly made biscuits alongside a dish of the creamed chicken mixture. 

 

4. Turkey/Chicken & Rice:   

Serve the creamed chicken mixture over or alongside rice or rice pilaf.  

 

5. Turkey/Chicken & Mashed Potatoes:   

Serve the chicken mixture over or alongside freshly made mashed potatoes.   

For a dish similar to Shepherd’s Pie, the chicken mixture could be put into a 

buttered casserole dish with the mashed potatoes smoothed over the top, then 

baked briefly in the oven.  

Mashed turnips may be substituted for or used in combination with the mashed 

potatoes. 

 

 



6. Turkey/Chicken Pot Pie:   

Pour the chicken mixture into a pie crust (wheat or gluten-free).   

Top with a second pie crust, pinching the edges of the top and bottom crusts 

together to seal them.   

Cook in an oven at 400 degrees until the crust is lightly brown and flaky.  

 

7. Turkey/Chicken Pot Pie with Puff Pastry:  

Pour the chicken mixture into individual ramekins or soup bowls and top with puff 

pastry.  

Cook in an oven at 400 degrees until the pastry is puffed and brown.  

See the “Once Upon A Chef” recipe linked below for more details. 

 

Drop Dumpling Version 

Mix together 1 cup of flour, 2 teaspoons of baking powder, and 1/2 teaspoon of 

salt.   

Stir in 3/4 cup of milk, buttermilk or half-and-half.   

(Finely ground cornmeal may be substituted for some of the flour.) 

Use a tablespoon to drop globs of the batter onto the top of the creamed chicken 

mixture or other stew.  

Cover the pot and cook at a low temperature for about 15 minutes until the 

dumplings are cooked through. 

 

Rolled Dumpling Version 

Cut 2 tablespoons of cubed butter into 1 cup flour and ½ teaspoon baking 

powder.  

Add ½ cup milk and knead with hands until a ball of dough is formed, adding flour 

as needed.  



Place the dough on a floured surface and roll it out to about ¼” thickness.  

Cut dumpling squares using a pastry cutter or knife. Dust with more flour. 

Add dumplings one at a time to the creamed chicken mixture. 

Cook until the dumplings are done, about 15 minutes.  

 

Homemade Noodle Version 

Mix together two eggs and one cup of flour.  

Adding flour as necessary, knead the mixture until it becomes smooth and pliable.  

Let the dough rest for a while, then roll it out as thinly as possible on a floured 

surface.  

Cut the dough into thin noodle-shaped pieces using a pizza cutter or a knife.  

Boil the noodles for a minute or two in salted water and then drain. 

The noodles then can be gently folded into the creamed chicken/turkey mixture 

or can be used as a base for it. 

 

Resources 

 

Pioneer Woman – Chicken and Dumplings:  

https://www.thepioneerwoman.com/food-cooking/recipes/a9790/chicken-and-

dumplings/ 

 

Pioneer Woman – Homemade Chicken and Noodles: 

https://www.thepioneerwoman.com/food-cooking/recipes/a9895/homemade-

chicken-and-noodles/ 

 

 

https://www.thepioneerwoman.com/food-cooking/recipes/a9790/chicken-and-dumplings/
https://www.thepioneerwoman.com/food-cooking/recipes/a9790/chicken-and-dumplings/
https://www.thepioneerwoman.com/food-cooking/recipes/a9895/homemade-chicken-and-noodles/
https://www.thepioneerwoman.com/food-cooking/recipes/a9895/homemade-chicken-and-noodles/


Pioneer Woman – Homemade Egg Noodles: 

https://www.thepioneerwoman.com/food-cooking/recipes/a8878/homemade-

pasta/ 

 

Once Upon a Chef – Chicken Pot Pie with Puff Pastry: 

https://www.onceuponachef.com/recipes/chicken-pot-pie.html 

 

The Country Cook – Chicken and Rolled Dumplings: 

https://www.thecountrycook.net/old-fashioned-chicken-and-dumplings/ 
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