You Can’t Judge A Pie By Its Crust
When we think of pie crust, we tend to think of making dessert. However, that is just one of the many uses for pie crusts. Another delicious way to use pie crust is as the basis for a main course. Deep dish pot pies and quiches are easy and delicious meals. They also make wonderful gifts for a sick friend or just someone that you want to say “I’m thinking of you.”  

 When you want something different or want food to pick up and eat on the go, reach for one of these easy pies. 
The first recipe is a good appetizer or finger food and is great for a covered dish dinner. It is individual quiches and is simple to put together. You can use the pie crusts from the dairy section of the grocery or thaw a frozen crust to cut the circles. If you are really adventurous, make the pie crust from scratch, it isn’t very hard to do.
Recipe number two is a cheater. Everything in it is canned (you can also use frozen) except for the chicken and the onion. So, it’s simple to create but tastes like you cooked for hours. Again you can use frozen pie crusts or the refrigerated kind. 
The third recipe is great for a brunch or as a gift for a friend. It takes a little more work because you pre-cook the shell; this keeps it from getting soggy. But, it still isn’t difficult to make.
Any of these dishes can be a meal when served with a salad and rolls.

Mini Swiss Quiches

Prep Time: 25 min   (Ready in 1 hr 5 min)
2 Pie Crusts
1 1/2 Cups Shredded Swiss Cheese (6 Oz)

2 Tbsp Sliced Green Onions (2 Medium)

1 Tbsp Chopped Pimientos

2 Eggs

1/2 Cup Milk

1/4 Teaspoon Salt


Dash Ground Nutmeg

Heat oven to 375 degrees. Spray 24 mini muffin cups with cooking spray.

Remove pie crusts from packages; place flat on cutting board or pastry cloth. With 2 1/2-inch round cutter, cut 12 rounds from each crust. Press 1 pie crust round into bottom and up sides of each muffin cup.

Place 1 tablespoon cheese in each cup. Top each with a few onion slices and pimiento pieces. In 2-cup measuring cup, beat eggs, milk, salt and nutmeg with fork until well blended. Pour mixture into crusts, filling to within 1/4 inch of top.

Bake 25 to 30 minutes or until golden brown. Cool 2 minutes. With tip of knife, lift quiches from cups. Serve warm. Makes: 24 quiches 
Chicken Pot Pie

Ingredients:

2 Deep Dish Frozen Pie Crusts 
2 Regular Frozen Pie Crusts

Filling

1 Can Garden Peas, drained
1 Can Whole Kernel Corn, drained
1 Can Sliced Potatoes, quartered

1 Can Cream of Chicken Soup

1 Can Cream of Mushroom Soup

1/2 Tsp Salt
1/4 Tsp Pepper
1/3 Cup Chopped Onion

2 1/2 Cups Cooked Chicken or Turkey, cubed
Heat oven to 350 degrees. 
Place chicken or turkey in a medium skillet, coated with cooking spray. Sprinkle chicken with garlic powder. Cook until done, being careful not to overcook. Remove from pan and cube.

In a large bowl, mix the cream of chicken and cream of mushroom soup. Stir in the cubed chicken, peas, corn and quartered potatoes.  
Spoon the mixture into an uncooked deep dish pie crust. Top with the regular crust; seal edge and flute. Cut slits in several places in top crust.

Bake 30 to 40 minutes or until crust is golden brown. During last 15 to 20 minutes of baking, cover crust edge with strips of foil to prevent excessive browning. Let stand 5 minutes before serving. Makes: 2 deep dish pies. 
Broccoli-Mushroom Quiche

1 Pie Crust 
Filling

1 Tbsp Butter or Margarine
2 Cups  Frozen Broccoli Cuts (From 1-Lb Bag),thawed, drained
1/2 Cup Sliced Green Onions (8 medium)
1 Jar (4.5 Oz) Sliced Mushrooms, drained
1 Clove Garlic, minced
1 Cup Shredded Cheddar Cheese (4 Oz) (or any you prefer)
1 Cup Milk
3 Eggs
1/2 Tsp Dried Marjoram
Heat oven to 425 degrees. Make pie crust as directed on box for One-Crust Baked Shell using 9-inch glass pie pan. Bake 9 to 11 minutes or until light golden brown.

In 10-inch skillet, melt butter over medium-high heat. Add broccoli, onions, mushrooms and garlic; cook 5 to 7 minutes, stirring frequently, until vegetables are crisp-tender.

Sprinkle cheese in bottom of baked shell. Spread broccoli mixture over cheese. In small bowl, beat milk, eggs and marjoram with wire whisk until well blended. Pour over broccoli mixture.

Bake 15 minutes. Cover crust edge with strips of foil to prevent excessive browning. Reduce oven temperature to 350 degrees; bake 30-35 minutes longer or until knife inserted in center comes out clean. Cool 10 minutes before serving.

Did You Know?
Homemade Shopping Lists: To make grocery shopping a breeze, design your own shopping form. Make a list of all the foods and grocery items you usually buy. Arrange them in the order you find them in the store. Add spaces for unusual or special items.

Photocopy the list and each week post one of the forms in your kitchen. As you use up items, circle or check them on the list. Voila! Instant shopping list!

Spray It Away: For quick cleanup, spray the blades of your food processor with nonstick spray before using. (http://www.pillsbury.com) 
How long canned food lasts: Canned food has a shelf life of at least two years from the date of processing. Canned food retains its safety and nutritional value well beyond two years, but it may have some variation in quality, such as a change of color and texture. Canning is a high-heat process that renders the food commercially sterile. Food safety is not an issue in products kept on the shelf or in the pantry for long periods of time. In fact, canned food has an almost indefinite shelf life at moderate temperatures (75° F and below). Canned food as old as 100 years has been found in sunken ships and it is still microbiologically safe! We don't recommend keeping canned food for 100 years, but if the can is intact, not dented or bulging, it is edible.  (http://www.foodreference.com/html/cookingtipsc.html 
