
St. Luke’s Recipes that Feed 50
ROCK—
ROUTE ONE COMMUNITY KITCHEN

Chicken or Turkey Pot Pie:
 
12 cups of shredded or cubed chicken or turkey (I 
suggest adding 4 more cups.
10 cups mixed vegetables - I suggest a bit more 
(frozen is fine)
1 cup butter
1 ½ cup flour
10 cups of turkey or chicken broth (more if you 
want it more saucy)
1 tsp salt
1 Tbsp Pepper
1 Tbsp Sage
1 Tbsp Thyme
 
For Biscuits:
 
12 cups biscuit mix
6 cups milk (I used cream—but you can use water)



2 Tbsp Thyme
2 Tbsp Sage
 
Preheat oven to 350 degrees.  Layer cooked meat 
(shredded or cubed turkey or chicken) along the 
bottom of 2 large catering-size pans.
In a big pot, melt butter over low heat and slowly 
add flour.  Mix and stir for 3-4 minutes (you may 
not want to use all the flour).  You want to make a 
paste, but not clumpy.  Gradually add broth until 
sauce is thickened.  Add all the mixed vegetables.  
Add thyme and sage to vegetable mixture sauce 
with pepper and salt.  If you want the sauce thicker, 
don’t add as much liquid, but if you want it not as 
saucy, add more broth.
Pour vegetable sauce over the meat that is layered 
in the pans.  
 
To make biscuits:
 
Combine biscuit mix, milk and herbs and mix until 
Doughy.  Place dollops of dough over the entire 
pan until all the biscuit mixture is gone.



 
Bake at 350 degrees for around 30 minutes—or 
until the biscuits are done and browned.
 



Chickenetti
 

 
10 c. chopped turkey or chicken 

• 5 small cans sliced mushrooms 
• 1 (46 oz.) can cream of mushroom soup 
• 3 lb. grated sharp cheese (save 1/2 of cheese 

to mix with crumbs for topping) 
• 1 1/2 c. red bell pepper, chopped 
• 1 1/2 c. green bell pepper, chopped 
• 2 1/2 c. chopped onion 
• 2 or 3 c. broth 
• salt and pepper to taste 
• 8 c. vermicelli, uncooked and broken into 2 

1/2 in. lengths 
• 1 lb. ritz crackers, crushed into crumbs  

Cook 8 cups of  broken vermicelli, about 8 
minutes. (Always put pasta in boiling 
water.) 

• Drain well and mix with the ingredients, 
except for reserved cheese and crumbs. 



• Pour into 2 steam table pans, sprayed with 
nonstick (Pam) and cover with ritz type 
crackers 

• and cheese mixed together for a topping. 
Sprinkle over the top. 

• Bake at 350 degrees for about 45 minutes.  
Serves 50. This freezes well.  
  



(For about 50 people) 

Cowboy Casserole 

Ingredients: 
Four 1-lb boxes elbow macaroni 
8 lbs ground beef 
4 large onions (chopped) 
4 tablespoons minced garlic 
Eight 14 1/2 oz cans diced tomatoes, undrained 
Four 16 oz cans kidney beans, rinsed and 
drained 
24 oz tomato paste 
2 T salt 
2 T chili powder 
4 t cumin 
2 t black pepper 
2 lbs monterrey jack cheese, shredded 
jalapeno peppers (optioinal) 

Split these ingredients in half, and prepare as 
follows: 

Cook macaroni and drain. 



Salute beef, onion and garlic until browned. 
 Drain beef well.  Separately combine tomatoes, 
beans, tomato paste, and seasonings.  Add to 
drained beef.  Bring to a boil and simmer 
uncovered for 10 minutes. 
Combine sauce with drained macaroni.  Top 
with cheese, and then jalapeño peppers. 

Cover with aluminum foil.  Bake @375 degrees 
for 30 minutes.  Uncover and bake 10 minutes 
longer or until bubbly and hot.  This can be 
frozen.


