
  Skillet pot pie 

2 cups diced organic potatoes* 

2 cups sliced carrots 

1 medium-small onion, minced 

1 large garlic clove, minced 

1 cup diced mushrooms 

1/4 red pepper, finely minced 

1 cup peas 

1 cup organic corn 

 

Ingredients 

Prep Time: 30-45 minutes    Cook Time: 45-55 minutes     Serves: 4-6 people 

 

 

Chock full of vegetables, this pot pie is comfort food at its best. It also 
touts a versatile crust, is easily be doubled for a crowd or leftovers and 
it freezes well. The only thing it doesn’t do is the dishes! 

1 tsp tapioca flour or organic cornstarch 

scant 1/4 cup flour of your choice, gluten free if 

needed* 

1/2 cup unsalted veggie stock 

1 cup unsweetened dairy-free milk* 

1/2-3/4 cup water 

1/2 tsp. thyme 

1/2-1 tsp salt 

dashes of pepper and turmeric 

 

For the Filling: 

 

1 cup flour of your choice, gluten free if needed* 

2 tsp. baking powder 

1 T parsley 

1/2 c. of unsweetened dairy-free milk, chilled* 

 

1/4 tsp. salt 

1/3 c. organic dairy-free butter, chilled* 

1/2 tsp. xantham gum if using gluten-free flour 

 

For the Crust: 

 

*see Recipe Notes 

brownberry  tales 

Instructions 

1. Par boil diced/chopping potatoes and carrots until just fork tender. Par boiling saved cooking time and 

ensures the potatoes and carrots will cook properly. 

2. Meanwhile, in the skillet, saute onion and garlic in a little veggie stock until onions begin to soften. Add 

the mushrooms and red pepper and saute until the vegetables are tender. Add more stock as needed 

to prevent the liquid from boiling away. 

3. Stir in tapioca and flour until thoroughly mixed, then pour in stock, milk and water and bring to a boil 

while stirring frequently to prevent the flour from sticking to the bottom of the skillet. 

4. Once the mixture boils, add thyme, salt, pepper and turmeric and simmer for 5-10 minutes. Cool the 

filling, and then add potatoes, carrots, peas and corn. 

For the Filling: 

 



                                                                            

Recipe Notes 
Using organic vegetables is always best, especially for the potatoes (due to pesticides) and corn (because of 

GMO). If using soy-based dairy substitutes, it’s best to use organic because of GMO. 

I found cooling the filling mixture before adding the potatoes, carrots, peas and corn helps the peas retain a 

bright green color instead of turning an unappealing grayish green. 

For the filling, I used organic brown rice flour and unsweetened organic soy milk. For the crust, I used equal 

parts organic brown rice flour and whole wheat pastry flour, unsweetened organic soy milk and Smart Balance 

organic dairy-free whipped buttery spread. 

Since the crust is unfussy (more of a biscuit, really), feel free to experiment with your favorite blend of flour. 

However, its best to add xantham gum if going completely gluten free. 

 

brownberry  tales 

Instructions, cont’d 

1. Mix together the flour, baking powder, parsley and salt.  

2. Cut in chilled butter until the mixture has crumbs the size of peas.  

3. Pour in milk and gently stir to combine.  

4. Drop by the spoonful over the filling. 

For the Crust: 

 

Place skillet in an oven warmed to 375 degrees and bake 45-55 minutes or until the filling is 

warmed through and the crust is baked. To prevent the crust from burning, you might need to 

cover the skillet loosely with foil for the last 10-15 minutes of baking. Placing a large baking sheet 

on a rack below the skillet is recommended to catch any drips from the filling as it likes to bubble 

over the pan. 

To Bake: 

 


